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baked chicken/walk in cooler
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41 crab stick/sushi cooler 38

John Baker

Josh Jordan Daygan Shouse

2309 - Jordan, Josh

X

rice/cooling at 10:26 43 raw salmon/sushi cooler 40

rice/cooling at 11:29 41 rice/sushi cooler 40

noodles/walk in cooler 39 pH sushi rice/sushi prep 3.83

rotisserie chicken/chicken box 163 turkey package/walk in cooler 41

turkey/deli case 39 triple decker club/display case 41

provalone/deli case 38 chicken salad/display case 40

salami/deli case 39 hot water/3 compartment sink 135

bologna/deli case 36 quat sanitizer/3 compartment sink 200 ppm

turkey/deli case 38 ambient air/display case 37

ham/deli case 40

chicken/deli case 39

lettuce/sandwich prep 38

tomato/sandwich prep 36

chicken philly/sandwich prep 41

ruben/sandwich prep 39

ham/sandwich prep 38

cheese/sandwich prep 36

lettuce/sandwich prep 41

philly steak/sandwich prep 38

s228mgr001@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER 228 DELI Establishment ID:  3034011009

Date:  03/18/2024  Time In:  10:10 AM  Time Out:  2:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
John M. Baker 21986400 Food Service 06/26/2023 06/26/2028

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Pickles in drain in handwashing sink closest to deli cases
and handwashing sink on bakery side with paper towels in it. A handwashing sink may not be used for purposes other than
handwashing. CDI: Pickles and paper towels removed from handwashing sink and discussion with PIC regarding use of sinks.

20 3-501.14 Cooling (P) Ribs in the display case prepped at 8:34 this morning were 48 F and sushi prepped this morning was 43 F.
Time/ temperature control for safety food shall be cooled within 4 hours to 41 F or less if prepared from ingredients at ambient
temperature. CDI: Ribs moved to freezer and cooled to 41 F and sushi moved to freezer to cool to 41 F.

33 3-501.15 Cooling Methods (Pf) Ribs at 48 F in covered container in display case and sushi at 43-44 F in covered container at
sushi display case. Cooling shall be accomplished in accordance with the time and temperature criteria by using one or more of
the following methods based on the type of food being cooled: (1) Placing the food in shallow pans; (2) Separating the food into
smaller or thinner portions; (3) Using rapid cooling equipment; (4) Stirring the food in a container placed in an ice water bath; (5)
Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; or (7) Other effective methods. CDI: Ribs were
moved to the walk in freezer and adequately cooled to 41 F. Since temperature for sushi did not change when left in display
case, sushi was then moved to walk in freezer to cool to 41 F.

35 3-501.13 Thawing (Pf) Package thawing under running water (58 F) but was not fully submerged under running water. Time/
Temperature control for safety food shall be thawed completely submerged under running water. CDI: Package placed in
container and fully submerged under water.

38 6-501.111 Controlling Pests. (C) The premises shall be maintained free of insects, rodents, and other pests. The presence of
insects, rodents, and other pests shall be controlled to eliminate their presence on the premises by eliminating harborage
conditions.
6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests (C) Two fly strips in storage area and one fly strip
beside prep sink with significant amount of dead flies. Dead or trapped birds, insects, rodents, and other pests shall be removed
from control devices and the premises at a frequency that prevents their accumulation, decomposition, or the attraction of pests.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Fryer oil stored on floor in dry storage area. Food
shall be protected from contamination by storing the food at least 15 cm above the floor.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning needed on door tracks of deli cases and door tracks on bottom of sandwich
cooler. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil
residues. REPEAT.


