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Chicken Wings

AMERICAN DELI

3311 NORTH PATTERSON AVENUE
WINSTON SALEM NC

34 Forsyth 27105
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final cook 189.0

Keauna Williams

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken Tenders final cook 188.0

Tomatoes walk-in cooler 47.0

Ambient walk-in cooler 37.0

Diced Tomatoes make-unit 41.0

Sliced Tomatoes make-unit 41.0

Shredded Lettuce make-unit 40.0

Sauerkraut make-unit 40.0

Ham make-unit 40.0

Hot Water 3-compartment sink 138.0

C. Sani 3-compartment sink 100.0

Serv Safe Keauna Williams 11-2-2022 000.0

kim.sean.s@gmail.com

adynasty30@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  AMERICAN DELI Establishment ID:  3034012839

Date:  05/10/2022  Time In:  12:28 PM  Time Out:  2:38 PM

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: A pan of tomatoes in the walk-in
cooler measured at 47 F. Potentially hazardous food shall be maintained at 41 F or below. CDI: The PIC discarded the item. *left
at zero points due to all other items being in compliance*

28 7-202.12 Conditions of Use-P/7-204.11 Sanitizers, Criteria-P: Several buckets for wet wiping cloths were mixed with bleach and
an Ecolab disinfectant. Poisonous or toxic materials shall be:(A) Used according to: (2) Manufacturer's use directions included in
labeling, and, for a pesticide, manufacturer's label instructions that state that use is allowed in a food establishment/Chemical
sanitizers, including chemical sanitizing solutions generated on-site, and other chemical antimicrobials applied to food-contact
surfaces shall:(A) Meet the requirements specified in 40 CFR 180.940 Tolerance exemptions for active and inert ingredients for
use in antimicrobial formulations (Food-contact surface sanitizing solutions) (B) Meet the requirements as specified in 40 CFR
180.2020 Pesticide Chemicals Not Requiring a Tolerance or Exemption from Tolerance-Non-food determinations. CDI: Buckets
were discarded and the proper sanitizer at the proper concentration was produced.

37 3-302.12 Food Storage Containers Identified with Common Name of Food-C: Several containers of condiments at the grill area
were without labeling. Except for containers holding food that can be readily and unmistakably recognized such as dry pasta,
working containers holding food or foodingredients that are removed from their original packages for use in the food
establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name
of the food.

41 3-304.14 Wiping Cloths, Use Limitations-REPEAT-(C): Wiping clothes were held in a sanitizer solution of 0 ppm on the cook
line.Cloths in-use for wiping counters and other equipment surfaces shall be held between uses in chemical sanitizer solution at
the concentration specified on manufacturer's label.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Floors in walk-in cooler are rusting/legs of equipment is
tarnishing/shelves tarnishing and rusting/replace handle on upright freezer/. Equipment shall be maintained in good repair.//4-
501.12 Cutting Surfaces-C: Cutting boards need to be replaced at the make-unit. Surfaces such as cutting blocks and boards
that are subject to scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or
discarded if they are not capable of being resurfaced.

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed on the shelves in walk-in cooler,floors in walk-in cooler and
cabinets under drink station. Nonfood-contact surfaces of EQUIPMENT shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

51 5-205.15 System Maintained in Good Repair-REPEAT-P: Faucets leaking at the 3-compartment sink. Plumbing fixtures shall be
maintained in good repair.

54 5-501.113 Covering Receptacles-REPEAT-(C):Doors of outside receptacle and recyclables were open. Receptacles and waste
handling for refuse, recyclables, and returnables shall be kept covered//5-501.115 Maintaining Refuse Areas and Enclosures-(C):
Clean leaves and other debris from around dumpster to prevent rodent harborage. A storage area and enclosure for refuse,
recyclables, or returnables shall be maintained free of unnecessary items, as specified under § 6-501.114, and clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Repair is needed on ceilings throughout the
facility. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions-C: Wall cleaning is
needed in this establishment. (A) Physical facilties shall be cleaned as often as necessary to keep them clean.


