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Comment Addendum to Food Establishment Inspection Report

Establishment Name: AMERICAN DELI Establishment ID: 3034012839

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.

21 3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF: A pan of chicken opened
Saturday was without date marking. Ready-to-eat potentially hazardous food prepared and held in the food establishment for more than 24 hours
shall be marked to indicate the date or day by which the food shall be consumed on the premises sold or discarded based on the temperature and
time combinations of: 41 F for a maximum of 7 days or 45 F for a maximum of 4 days. CDI: The items was discarded.

36 6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pest - C: Dead flies observed scattered along the floor and the window sills
in the dining room area. Dead or trapped birds, insects, rodents, and other pest shall be removed from control devices and the premises at a
frequency that prevents their accumulation, decomposition or attraction of pest

39 3-304.14 Wiping Cloths, Use Limitation - C: Wiping clothes were held in a sanitizer solution of 0ppm on the POS line. Cloths in-use for wiping
counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at the concentration specified on manufacturer's
label. CDI: PIC produced a concentration of 100 ppm *all other buckets in the facility measured at the appropriate concentration and violations is
being left at zero points*

43 4-502.13 Single-Service and Single-Use Articles-Use Limitations - C: Per conversation with the PIC, single-service boxes are being reused. Single-
service and single-use articles may not be reused.

45 4-501.11 Good Repair and Proper Adjustment-Equipment -REPEAT- C: Overhead dish shelf is rusting/A leak was observed in the former freezer
that has been turned into a dry storage closet. Equipment shall be maintained in good repair. *Improvements have been made since previous
inspection and is being left at half credit*

47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Cleaning is needed to/on the following: shield of the ice machine, inner and outer lid of the ice
machine, and shelves in the walk-in cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

53 6-501.12 Cleaning, Frequency and Restrictions-REPEAT - C: Cleaning is needed on floors behind the grill and fryer area and in the dry storage
areas./Cleaning needed to walls throughout the establishment. Physical facilities shall be cleaned as often as necessary to keep them clean. *repairs
were made from previous inspection and violation was taken to half credit*


