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final cook 208 hot water three comp sink 124

Larry S

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3383

X

rot. ckn hot holding 144 quat sanitizer three comp sink 200

ambient front sushi cooler 37 quat saintizer sani spray bottle 200

fried chicken display cooler 36 CFPM Donald B. 3/12/24 00

ambient front display cooler 38

ham deli cooler 37

turkey deli cooler 39

chicken deli cooler 38

beef deli cooler 38

prov cheese deli cooler 38

turkey sandwich make unit 40

mozz cheese sandwich make unit 38

roast beef sandwich make unit 39

salmon sushi cooler 38

shrimp sushi cooler 38

crab meat sushi cooler 37

ambient front sushi display 38

chicken salad walk in cooler 38

lettuce walk in cooler 37

shredded chicken walk in cooler 37



 

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

Date:  05/09/2022  Time In:  10:00 AM  Time Out:  11:55 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.

8 2-301.14 When to Wash (P)- Two employees washed hands properly but used bare hands to turn off faucet handles. Employees
shall wash hands when going from raw to ready to eat foods, before donning new gloves, and after contaminating hands. CDI-
Employees were addressed and rewashed hands properly.

39 3-307.11 Miscellaneous Sources of Contamination- Vegetables being rinsed in three compartment sink rather than designated
prep sink. Food shall be protected from contamination.

55 6-201.11 Floors, Walls and Ceilings - Cleanability- REPEAT- floors near fryers deteriorating due to hot oil, causing food to stay
trapped on floor. All physical facilities shall be maintained in good repair. //6-501.12 Cleaning, Frequency and Restrictions-
additional cleaning in walk in freezer floor where debris from boxes in accumulating. Physical facilities shall be cleaned as often
as necessary to keep them clean.


