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DELI ON MAIN

234 N MAIN ST
KERNERSVILLE NC

34 Forsyth 27284
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DELI ON MAIN LLC

(336) 992-1300

3034012224
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rancell@triad.rr.com

x

deli case 41.0

Jo Ancell

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

ham deli case 41.0

roast beef deli case 41.0

chicken deli case 39.0

turkey deli case 39.0

cheese deli case 40.0

ham make-unit 39.0

turkey make-unit 40.0

sliced tomato make-unit 39.0

lettuce make-unit 40.0

chicken make-unit 40.0

corned beef make-unit 37.0

roast beef make-unit 39.0

egg salad make-unit 39.0

cole slaw make-unit 39.0

pasta salad Atosa refrigerator 41.0

macaroni salad Atosa refrigerator 41.0

seafood salad Atosa refrigerator 41.0

potato salad
COOLING:Atosa
refrigerator@11:00am 50.0

potato salad
COOLING:Atosa
refrigerator@11:30am 42.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: DELI ON MAIN Establishment ID: 3034012224

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.

43 4-904.11 Kitchenware and Tableware-Preventing Contamination - C- Single service cups stored next to the coffee machine were uncovered and
stacked above the protective rim of the storage container- Single-service and single-use articles shall be handled, displayed, and dispensed so that
contamination of food and lip-contact surfaces are prevented- 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Repair or replace the torn door gaskets for the make-unit and the reach-in freezer.
Seal the hole in the rear panel of the 3 compartment sink. Ensure that the surface is smooth and easy to clean- Equipment shall be maintained in a
state of good repair- 0 pts.


