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Leg Quarters
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final cook 215.0

Theresa Mendieta

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Fried Chicken final cook 235.0

Rotisserie final cook 189.0

Chicken Tenders final cook 189.0

Bologna deli case 41.0

Deli Chicken deli case 41.0

Roast Beef deli case 40.0

Corned Beef deli case 39.0

Swiss Cheese deli case 40.0

Provolone Cheese deli case 39.0

Virginia Ham retail display case 40.0

Chicken Salad walk-in cooler 39.0

Rotisserie Chicken cooled 41.0

Fried Chicken cooled 39.0

Leg Quarters cooled 39.0

Chicken Tenders cooled 40.0

Hot Water 3-compartment sink 119.0

Quat Sani 3-compartment sink 300.0

s1510em@delhaize.com



 

Comment Addendum to Inspection Report
Establishment Name:  FOOD LION DELI #1510 Establishment ID:  3034020512

Date:  03/21/2023  Time In:  10:30 AM  Time Out:  12:45 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Christopher Massey Food Service 05/07/2018 05/07/2023

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.

33 3-501.15 Cooling Methods-PF: The following items prepared 3 hours and 50 minutes prior were placed into cold holding
measured at temperatures above 41 F: fried chicken (47 F), leg quarters (47 F), rotisserie chicken (49 F), and chicken tenders
(48 F). (A) Cooling shall be accomplished in accordance with the time and temperature criteria specified under § 3-501.14 by
using one or more of the following methods based on the type of food being cooled:(1) Placing the food in shallow pans; (2)
Separating the food into smaller or thinner portions; (3) Using rapid cooling equipment; (4) Stirring thefood in a container placed
in an ice water bath; (5) Using containers that facilitate heat transfer; (6) Adding ice as an ingredient; (7) Other effective
methods. CDI: The PIC placed all items in the walk-in freezer to rapidly cool. CDI: All items placed in the freezer to rapidly
cooled measured at 41 F and below within 10 minutes. 

38 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest-REPEAT-C: Remove full fly traps and replace with
new fly trap. Dead or trapped pests shall be removed from control devices and the premises at a frequency that prevents their
accumulation, decomposition, and attraction of pests.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Baker's Aid has accumulated rust inside. Equipment
shall be maintained in good repair. 0 pts

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-REPEAT-C: Cleaning needed
inside of baker's aid and deli case tracks. Nonfood-contact surfaces shall be free of dust, dirt, food residue, and debris.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair-C: Lids of dumpster are cracked/broken/the back of the orange
dumpster is damaged. Storage areas, enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in
good repair.//5-501.113 Covering Receptacles-C: The lid of the dumpster was open. Receptacles and waste handling units for
refuse, recyclables, and returnables shall be kept covered.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Recaulk around toilet in men's
restroom./remove mold caulk and recaulk around 3-compartment sink. Physical facilities shall be maintained in good repair.//6-
501.12 Cleaning, Frequency and Restrictions-C: Cleaning is needed in floor drains throughout kitchen/cleaning is needed on
walls in employee's restrooms. Physical facilities shall be cleaned as often as necessary to keep them clean.


