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sandwich/reach in cooler

PUBLIX #1858 DELI

5525 ROBIN LARK CIR
WINSTON SALEM NC
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3034020931

X
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05/15/2024
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41 chicken/sushi cooler 41

Kelsey Aiken

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-3141

X

cheese/cooling at 11:40 53 salmon/sushi cooler 41

cheese/cooling at 12:02 45 tuna/sushi cooler 41

salad/cooling at 11:44 56 crab sticks/sushi cooler 41

salad/cooling at 12:07 41 shrimp/sushi cooler 41

turkey/display case 35 chicken/final cook 207

ham/display case 36 hot water/dishmachine 169.5

turkey breast/display case 37 hot water/3 compartment sink 135

monterey jack/display case 38 quat sanitizer/3 compartment sink 400 ppm

cheddar/display case 39

jalapeno jack/display case 40

lettuce/sandwich cooler 41

ham/sandwich cooler 54

roast beef/sandwich cooler 50

sliced cheese/sandwich cooler 44

lettuce/salad cooler 41

cheese/salad cooler 41

diced tomato/salad cooler 41

lettuce/reach in cooler 1 41

ambient air/reach in cooler 2 28.3

annalece.nembhard@publix.com

hillary.waldroop@publix.com



 

Comment Addendum to Inspection Report
Establishment Name:  PUBLIX #1858 DELI Establishment ID:  3034020931

Date:  05/15/2024  Time In:  12:20 PM  Time Out:  2:15 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Chadwick Knapp 21692978 Food Service 07/27/2020 07/27/2025

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, ham, roast beef cut,
and cheese were 44-54 F on the sandwich line. PIC stated items are supposed to be chilled in blast chiller to 41 F after being
prepped, but items were placed directly in sandwich cooler due to upcoming lunch rush. Time/ temperature control for safety
foods shall be maintained at 41F and below. CDI: All deli meat products on the sandwich line sent to be cooled in both blast
chillers. REPEAT.

35 3-501.13 Thawing (Pf) Reduced oxygen packaged (ROP) salmon at the sushi cooler was thawed and still contained within
original package. Reduced oxygen packaging fish that bears a label indicating that it is to be kept frozen until time of use shall be
removed from the reduced oxygen environment prior to its thawing under refrigeration. CDI: ROP packaging for salmon was slit
open.

44 4-901.11 Equipment and Utensils, Air-Drying Required (C) Many containers on the clean dish rack were stacked wet. After
cleaning and sanitizing, utensils and equipment shall be air dried using adequate draining before contact with food. REPEAT.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Door tracks on display
cases and bottom interiors of cooler equipment with food debris. Nonfood-contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Floor cleaning needed under equipment on the cook line and underneath
warewashing area. Physical facilities shall be cleaned as often as necessary to keep them clean.


