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3 comp 138 roast beef sandwich make unit 40

Harry Hankins

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

hot water 3 comp Bakery 135 cheese sandwich make unit 40

sanitizer quat 3 comp Bakery 200 turkey sandwich make unit 43

sanitizer quat 3 comp 200 ham sandwich make unit 40

ambient air front self-service cooler sushi 34 tomato sandwich make unit 38

ambient air front self-service cooler deli 36 turkey sandwich reach in 40

ambient air
front self-service cooler Boar's
Head 36 sushi front self service cooler 39

ambient air reach in cooler sushi 34 pizza sauce pizza make unit 39

ambient air reach in cooler sandwich 36 sausage pizza make unit 39

shrimp sushi make unit 40 cheese pizza make unit 40

crab sushi make unit 40 cheese pizza reach in 40

cream cheese sushi make unit 38 CFMP Johnny
Blackwelder 07/05/2023 0

crab mix sushi reach in cooler 40

cheese walk in cooler #1 38

chicken nug walk in cooler #1 38

roast beef walk in cooler #1 40

ribs walk in cooler #2 39

sushi rice pH 3.98 0

chicken final cook 180

pork final cook 180



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER DELI 250 Establishment ID:  3034011193

Date:  05/16/2022  Time In:  9:40 AM  Time Out:  11:45 AM

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Turkey was overstacked in the
make unit. The top pieces of turkey were 43F. Maintain Time / Temperature Control for Safety Food, Hot and Cold Holding foods
in cold holding at 41F or less. CDI: The turkey had only been out on the make unit for less than 2 hours. The turkey was moved
to the walk in freezer unit it reach 41F.

49 4-602.13 Nonfood Contact Surfaces (C) REPEAT. Cleaning needed on the tables holding the deli slicers. Cleaning needed on the
base of the deli slicer. Floor cleaning needed in the walk in freezer. Additional cleaning needed on the fans in the walk in coolers
and the walk in freezers. Additional cleaning needed on the outside of the pizza oven. Additional cleaning needed on the outside
of the pizza make unit. Nonfood Contact Surfaces of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions (C) REPEAT. Floor cleaning needed in front of the meat cooler and under prep
tables. Physical facilities shall be cleaned as often as necessary to keep them clean.


