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walk-in cooler 37 sandwich retail cooler 39

Elizabeth Fasolo

Andrew Lee

2544 - Lee, Andrew

(980) 201-0602

X

rotisserie chicken walk-in cooler 37 california roll sushi retail cooler 40

chicken popper walk-in cooler 37 brie cheese cooler 39

chicken
cooling (since 9:30AM,
@9:45AM) 124 roast beef display cooler 38

chicken
cooling (since 9:30AM,
@11AM) 59 turkey display cooler 39

crab stick sushi cooler 38

crab salad sushi cooler 37

salmon sushi cooler 37

tuna sushi cooler 37

shrimp sushi cooler 37

brown rice sushi reach-in cooler 38

cheese sandwich station 40

marinara sauce sandwich station 39

ham sandwich station 38

tomato sandwich station 38

lettuce sandwich station 38

ribs hot hold 120

rotisserie chicken hot hold 120

ribs retail cooler 45

taco kit retail cooler 39

s155mgr003@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER FOOD STAND #155 DELI Establishment ID:  3034020226

Date:  03/16/2023  Time In:  9:35 AM  Time Out:  11:10 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.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) PIC states that slicers are only broken down and fully
washed, rinsed and sanitized at the end of the day. Throughout the day the slicers are just cleaned in place with sanitizer and a
cloth. Food-contact equipment that contacts TCS foods must be washed, rinsed and sanitized at least every 4 hours. CDI - PIC
educated on requirement and will break down and wash slicers by 12:30PM. REPEAT

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) All TCS foods in hot holding unit were
below 135F (ribs and rotisserie chickens). Unit does not appear to be functioning properly. TCS foods in hot holding shall
measure at least 135F. CDI - Items placed on temporary TPHC and will be discarded within 2 hours. REPEAT

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) 1 container of pork ribs
measured 45F in retail cooler. TCS foods in cold holding shall measure 41F or less. CDI - Ribs discarded by PIC. 0 pts.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) Roast beef, ham and turkey at sub
station were missing date labels. PIC states they were prepared yesterday. TCS ready-to-eat foods must be labelled with date if
held over 24 hours. CDI - PIC educated and dated pans. // 
3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) Chicken in retail cooler had today's date on
the container, but PIC states the chicken was actually cooked yesterday. Also, in the display cooler, 1 portion of roast beef was
opened 3-5, and a portion of ham was opened on 3-8. TCS ready-to-eat foods must be discarded within 7 days of
preparation/opening or if the date label is incorrect. CDI - Chicken date corrected by PIC and roast beef and ham discarded.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Hot holding unit was not functioning properly as all food in unit
was below 135F. Repair hot holding unit. 0 pts.


