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hot water/3 compartment sink
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149 cheese/walk in cooler 41

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144
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chlorine sanitizer/bucket 0

chlorine sanitizer/bucket- greater than 200

chlorine sanitizer/correct bucket 100

ambient air/dressing cooler 31

lettuce/cooling at 1:33 51

lettuce/cooling at 1:56 48

philly steak/final cook 197

shrimp/final cook 149

chicken tenders/hot holding 177

chicken wings/hot holding 177

rice/hot holding 208

fries/hot holding 148

burgers/hot holding 148

lettuce/make unit 41

tomatoes/make unit 41

chicken/make unit 40

ham/make unit 40

chicken/reach in cooler 37

tomatoes/walk in cooler 41

kim.sean.s@gmail.com

triadameridel@gmail.com

03/26/2024



 

Comment Addendum to Inspection Report
Establishment Name:  AMERICAN DELI Establishment ID:  3034012839

Date:  03/23/2024  Time In:  1:15 PM  Time Out:  3:05 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.

2 2-102.12 (A) Certified Food Protection Manager- (C): There was no certified food protection manager on duty during the
inspection. The person in charge shall be a certified food protection manager who has shown proficiency of required information
through passing a test that is part of an accredited program.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) -REPEAT with improvement- In the
make unit, raw shrimp stored behind mayonnaise. Food shall be protected from cross contamination by separating raw animal
foods during storage, preparation, holding, and display with ready-to eat foods, and arranging each type of food in equipment so
that cross contamination of one type with another is prevented. CDI- Mayo and shrimp switched in the make unit.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) - Three metal lids and a container
of utensils visibly soiled. Food-contact surfaces shall be clean to sight and touch. CDI- Utensils placed at the 3 compartment
sink to be rewashed.

41 3-304.14 Wiping Cloths, Use Limitations-REPEAT-(C): Wiping cloths were held in a chlorine sanitizer solution of 0 ppm in the
grill area. Two wiping cloth buckets measured greater than 200 ppm chlorine in the prep area. Cloths in-use for wiping counters
and other equipment surfaces shall be held between uses in chemical sanitizer solution 50-200 ppm chlorine. Use test strips to
ensure correct concentration of 50-200 ppm chlorine. CDI- Sanitizer bucket swapped with one that measured 100 ppm.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) -REPEAT- Scoops stored with the handles inside the cornstarch, sugar, and
flour. Ice scoop stored on a cardboard box of oregano. Store scoops with handles out of food to prevent contamination by the
hands. Store ice scoop in a clean location.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Floors in walk-in cooler are rusting, and the metal strip
needs to be replaced over the bowing floor panels to make a tight seal. The panel on the left side of the walk in cooler door at the
light switch is separated and needs to be replaced. Lower shelves of prep tables throughout are rusted and need to be repainted
using food grade paint. Replace the torn gasket on the left door of the make unit. Reseal the hood to the metal flashing on the
wall behind the fryers and grill.The door handle and outside of the door is damaged on the upright freezer by the office, and the
shelves are rusted. Repair the legs on the spice shelf so they are not resting on a piece of wood. The right-side chest freezer has
a rusted lid and the plastic liner at the inside frame is cracked and missing. Equipment shall be maintained in good repair.

4-101.19 Nonfood Contact Surfaces- REPEAT- The wooden cabinets under the front counter are absorbent and not easily
cleanable. Nonfood-contact surfaces of equipment that are exposed to splash, spillage, or other food soiling or that require
frequent cleaning shall be constructed of a corrosion-resistant, nonabsorbent, and smooth material. Seal the wood so it is no
longer absorbent and is easy to clean.

51 5-205.15 (b) (C) Plumbing system maintained in good repair-REPEAT- The faucet on the right side of the 3 compartment sink
only turns off at the mixing valve and should turn off at all faucet points. The faucet on the left side of the 3 compartment sink
has a leak. Maintain plumbing in good repair.

5-202.14 Backflow Prevention Device, Design Standard. (P)- The faucet at the can wash has a spray nozzle attached with no
continuous pressure backflow prevention. A backflow or backsiphonage prevention device installed on a water supply system
shall meet American Society of Sanitary Engineering (A.S.S.E.) standards for construction, installation, maintenance, inspection,
and testing for that specific application and type of device. **A backflow prevention device rated for continuous pressure is
required for the can wash faucet since a spray nozzle is remaining attached to the hose.**
VERIFICATION required on installation of this type of device by 3/26/24. Contact Lauren Pleasants at (336)462-7783 with
questions or when the installation is complete.

52 5-402.13 Conveying Sewage (P) - The designated floor drain is clogged under the 3 compartment sink and water is spilling out
to the drain in the middle of the kitchen floor. Sewage shall be conveyed to the point of disposal through an approved sanitary
sewage system or other system, including use of connections that are constructed, maintained, and operated according to law.
CDI- Plumber arriving at to repair drain at 4:00pm.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: REPEAT- Wood is being used as a floor
base for legs of the spice shelf. Replace the missing ceiling tile above the back handwashing sink. Seal the metal panel to the
floor in the old walk in cooler storage room. Replace missing floor tiles at the back door. Physical facilities shall be maintained in
good repair.

Additional Comments
Ceiling and wall repairs currently in the restroom and hallway.


