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Fried chicken
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final cook 204 Hot water 3 compartment sink 133

Michael Groce

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Sliced turkey sandwich station 37 Quat sanitizer 3 compartment sink (ppm) 200

Sliced ham sandwich station 38

Sliced roast beef sandwich station 38

Shredded lettuce sandwich station 36

Sliced tomato sandwich station 36

Green leaf lettuce sushi station 36

Sliced cucumber sushi station 37

Crab stick sushi station 37

Salmon sushi station 37

Crab salad sushi station 40

Shrimp sushi station 38

Pimento cheese walk in cooler 36

Ham walk in cooler 36

Brown rice walk in cooler 36

Whole raw chciken walk in cooler 36

Fried chicken walk in cooler 37

Chicken salad wrap walk in cooler 37

Ham deli cooler 39

Turkey deli cooler 39

s037mgr001@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER 37 DELI Establishment ID:  3034020601

Date:  01/24/2023  Time In:  1:00 PM  Time Out:  3:00 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

21 3-501.16 Maintain TCS foods in hot holding at 135F or above. -P A rotisseries chicken being held hot measured at 130F during
inspection. Time/temperature control for safety food shall be maintained: (1) At 135F or above. CDI: The rotisserie chicken was
at the 4 hour mark to be taken off the floor and to be shredded and cooled for making chciken salad.

49 4-602.13 Nonfood Contact Surfaces-C: (REPEAT) Clean fan guards of the lower cooler of the sushi station. Non-food contact
surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue.


