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brocolli soup

DELI ON MAIN
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KERNERSVILLE NC
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warmer 167 chlorine bucket 100ppm 00

Jo Ancell

Damon Thomas

2877 - Thomas, Damon

(336) 703-3135

X

corn beef deli case 39 chlorine bucket 100ppm 00

ham deli case 37 servsafe J. Ancell 5/18/22 00

turkey deli case 39

pastrami deli case 41

ham cooling:reach-in@11:00 45

ham cooling:reach-in@11:30 41

chicken make-unit 39

lettuce make-unit 40

ham make-unit 39

turkey make-unit 39

roast beef make-unit 39

egg salad make-unit 39

ham reach-in refrigerator 39

macarroni salad reach-in refrigerator 40

potato salad reach-in refrigerator 40

chicken reach-in refrigerator 39

hot water 3 compartment sink 127

chlorine 3 coomp sink 100ppm 00

chlorine bucket 100ppm 00



 
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.

35 3-302.12 Food Storage Containers Identified with Common Name of Food - C- Containers of oil and vinegar stored at the sandwich making station
were not effectively labeled with the names of the contents- Except for containers holding food that can be readily and unmistakably recognized,
working containers holding food or food ingredients that have been removed from their original packages shall be identified by the common name of
the food- 0 pts

39 3-304.14 Wiping Cloths, Use Limitation - C- Cloths for wiping were stored inside of a bucket in a solution that measured 0ppm sanitizer
concentration- Cloths in-use for wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at a
concentration specified under § 4-501.114- 0 pts.

41 3-304.12 In-Use Utensils, Between-Use Storage - C- Spoons used to dispense egg salad and chicken salad were stored inside of the containers
with their handles in contact with the surface of the food- During pauses in food preparation or dispensing, utensils shall be stored in the food with
their handles above the top of the food and the container- 0 pts.

45 4-205.10 Food Equipment, Certification and Classification - C- REPEAT- 4-205.10 Food Equipment, Certification and Classification - C- Two can
openers used for food perpetration are not ANSI approved for use in food service- Except for toaster, mixers, microwave ovens, water heaters and
hoods, food equipment shall be used in
accordance with the manufacturer's intended use and certified or classified for sanitation by an ANSI accredited certification program such as NSF,
ETL- Sanitation Listed, UL-Classified EPH.

52 5-501.115 Maintaining Refuse Areas and Enclosures - C- Remove the accumulation of debris in the dumpster storage area- A storage area and
enclosure for refuse, recyclables or returnables shall be maintained free of unnecessary debris and clean- 0 pts.


