Food Establishment Inspection Report

Establishment Name: HARRIS TEETER FOOD STAND #155 DELI
Location Address: 420 STRATFORD RD

City: WINSTON SALEM

Zip: 27103 County: 34 Forsyth
Permittee: HARRIS TEETER, INC.
Telephone: (336) 723-2305

Wastewater System: [X]Municipal/Community [ ]On-Site System
Water Supply: [XMunicipal/Community [ ]On-Site Supply

Score: 97

Establishment ID: 3034020226
Inspection [ ]Re-Inspection
Date: 12/09/2019 Status Code: A
Time In:9:20 AM Time Out:11:00 AM
Tatal Time:1 hrs 40 min
Category #: IV

State: NC

FDA Establishment Type: Deli Department

No. of Risk Factor/Intervention Viclations: 3
Mo. of Repeat Risk Factor/Intervention Violations: 2
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Comment Addendum to Food Establishment Inspection Report
Establishment Name: HARRIS TEETER FOOD STAND #155 DELI  Establishment |D: 3034020226

Location Address: 420 STRATFORD RD Inspection [ JRe-Inspection Date: 12/09/2019
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27103 Water sample taken? [_] Yes No  Category #: IV
Wastewater System: Xl Municipal/Community [] On-Site System Email 1:

Water Supply: MunicipaliCommunity [ On-Site System mait 1

Permittee: HARRIS TEETER, INC. Email 2:

Telephone: (336) 723-2305 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
rot. chicken final cook 200.0 shrimp sushi make unit 40

ham display case 41 ﬁﬂffr'fen noodle hot holding 146

chicken display case 41 vegetable soup hot holding 155

beef display case 40 hot water three comp sink 122

provolone display case 40 quat sani three comp sink 150

lettuce sub make unit 40 CFPM Nancy M. 10/3/24 00

tomatoes sub make unit 40

crab sushi make unit 38

First Last
Person in Charge (Print & Sign): Sam Pegram ,Z/,l_—

First Last
Regulatory Authority (Print & Sign): Shannon Maloney " 1” {
REHS ID:2826 - Maloney, Shannon Verification Required Date:

REHS Contact Phone Number: (336) 703-3383

_ Morth Carolina Department of Health & Human Services = Division of Public Health » Emvironmental Health Section # Food Protection Program
% OHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: HARRIS TEETER FOOD STAND #155 DELI Establishment 1D: 3034020226

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.
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2-301.12 Cleaning Procedure - (P)// 2-301.14 When to Wash - (P)- REPEAT (improvement from last inspection). Employee washed hands properly
but turned of faucet handles with bare hands. Food employees shall wash hands after changing task, going from raw to ready to eat food, and before
donning new gloves. A physical barrier such as a paper towel shall be used to avoid recontamination of hands. CDI- PIC spoke with employee,
employee washed hands properly.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - (P)- Two knives and three spoons/ scoops soiled with
food residue. Equipment, food contact surfaces and utensils shall be clean to sight and touch. CDI- all items were sent to be rewashed.

7-201.11 Separation-Storage - (P)- REPEAT- Two sanitizer spray bottles stored on food prep surfaces. Toxic materials shall be stored where they
cannot contaminate food, equipment, and utensils. CDCI- both bottles were moved to an approved location.

4-501.11 Good Repair and Proper Adjustment-Equipment - Repair caulking that is peeling near three comp sink and above chicken prep sink.
Repair handwashing sink handles near sushi station. Equipment shall be maintained in a state of good repair.

4-602.13 Nonfood Contact Surfaces - REPEAT -Additional cleaning required on metal racks where sushi containers are being held and rack near
fryers. Nonfood contact surfaces shall be cleaned as often as necessary to prevent accumulation of debris.



