Food Establishment Inspection Report

Score: 98

Establishment Name: FOOD LION #334 DELI

Establishment |D; 3034020508

Location Address: 617 N MAIN STREET

Inspection [ ]Re-Inspection

City: KERNERSVILLE State: NC

34 Forsyth

Date: 7/ 09 /2018 Status Code: A
Time In: 03 : 458 3% Time Out: 06 : 50

Zip: 27284

Permittee:

County:
FOOD LION LLC

Total Time: 3hrs 5 minutes

Category #:

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

Water Supply: XIMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Deli Department
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 0

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne illness or injury. and physical objects into foods.
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- — 33 Approved thawing methods used 1]{jog[0
Preventing Contamination by Hands 2652, .2653, .2655, 2656 PP 9
6X|0 Hands clean & properly washed @zl ol 34 O Thermometers provided & accurate (1|05 4| 1{]
No bare hand contact with RTE foods or pre- Food Identification 2653
7|\ (O(O(0 [3]|g|o]| | I |
approved alternate procedure properly followed 35||Z ||:|| ‘ |Food properly labeled: original container ‘||@| D|D |D
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North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: _FOOD LION #334 DELI Establishment |D: 3034020508
Location Address:_817 N MAIN STREET Inspection [ ]Re-Inspection Date: 07/09/2018
City: _KERNERSVILLE State: NC Comment Addendum Attached? [ |  Status Code: A
County: 34 Forsyth Zip: 27284 Water sample taken? [_| Yes No Category #: I
Wastewater System: X Municipal/Community [] On-Site System Email 1:
Water Supply: Municipal/Community [] On-Site System
Permittee: _FOOD LIONLLC Email 2:
Telephone:_(336) 996-1386 Email 3:
| Temperature Observations |
Effective January 1, 2019 Cold Holding will change to 41 degrees
Item Location Temp Item Location Temp ltem Location Temp
Michael 05/08/2020 0 Chicken wings Cooling 41 Rot. chicken Retail hot holding 146
Hot water 3 comp sink 122 Ham Deli case 38
Hot water Active wash 119 Turkey Deli case 36
Quat sani. Spray bottle 200 Bologna Deli case 45
Quat sani. 3 comp sink 200 Milk Milk case 40
Turkey sub Cooling 3:40 PM 68 Roast beef Walk-in cooler 42
Turkey sub Cooling 5:15 PM 56 Turkey Retail cooler 41
Rot. chicken Cooling 40 Ribs Retail cooler 50

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.

20  3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- 0 pts.
In retail case, two containers of cooked ribs were held at 47-50F. Potentially hazardous food shall be held at 45F and below. CDI-
Ribs were discarded by person in charge.

Spell

26  7-208.11 Storage-First Aid Supplies - P,PF- First aid box, rubbing alcohol, and burn creams were commingled with and stored on
top of boxes of single-use and single-service articles in rear storage area. First aid supplies that are in a food establishment for the
employees' use shall be stored in a kit or a container that is located to prevent the contamination of food, equipment, utensils, and
linens, and single-service and single-use articles. CDI- First aid supplies were placed on bottom of shelving.

31 3-501.15 Cooling Methods - PF- Subs and sandwiches which were prepared at 3:40 PM were placed in tightly wrapped bags and
containers to cool inside the walk-in cooler. Food being cooled shall be: placed in shallow pans; separated into smaller or thinner
portions; using rapid cooling equipment; stirring the food in a container placed in an ice water bath; using containers that facilitate
heat transfer. When placed in cooling or cold holding equipment, food containers in which food is being cooled shall be: arranged
in the equipment to provide maximum heat transfer through the container walls; and loosely covered, or uncovered if protected

Lock from overhead contamination. CDI- Subs and sandwiches were removed from individual packages and containers and placed on

Text sheet trays to cool in walk-in cooler.

First Last

Person in Charge (Print & Sign); ~ Michael Simmons MJW
First Last |
Regulatory Authority (Print & Sign):EVa Robert REHS
REHS ID: 2551 - Robert, Eva Verification Required Date: ~~ /  /

REHS Contact Phone Number: (336) 703 -3135
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section ® Food Protection Program i

i DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_FOOD LION #334 DELI Establishment ID; _3034020508

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. Spell

34

36

47

53

54

4-502.11 (B) Good Repair and Calibration - PF- 0 pts. One out of three thermometers measured a temperature of 42F in ice water.
Thermometers shall be in good repair and proper calibration. CDI- Thermometer was adjusted to 32F while in ice water.

6-501.111 Controlling Pests - C- 0 pts. Several flies observed throughout during the inspection. The presence of insects, rodents,
and other pests shall be controlled to eliminate their presence on the PREMISES.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- 0 pts. Clean the plumbing
underneath the three compartment sink and gasket on door of walk-in cooler. Nonfood-contact surfaces shall be kept clean.

6-501.12 Cleaning, Frequency and Restrictions - C- Floor cleaning is needed underneath three compartment sink and bread slicer
prep table. Wall cleaning is needed under the three compartment sink. Condensation from cake case is running onto the floor and
collecting water on deli floor. Physical facilities shall be maintained clean.

6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C- 0 pts. Clean air vents in men's and women's
restrooms. Intake and exhaust air ducts shall be cleaned and filters changed so they are not a source of contamination by dust,
dirt, and other materials.

g DHHS is an equal opportunity employer.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program i
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_FOOD LION #334 DELI Establishment |D; 3034020508

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. Spel|

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

g DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:;_FOOD LION #334 DELI Establishment ID; _3034020508

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report
Establishment Name;_FOOD LION #334 DELI Establishment |D; 3034020508

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. Seell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
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