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Rotisserie /final cook

HARRIS TEETER #334 DELI

5365 ROBINHOOD VILLAGE DRIVE
WINSTON SALEM NC
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HARRIS TEETER, INC.

(336) 923-2441

3034020703

X
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04/26/2024

IV

188.0 Colby Jack Cheese/walk-in cooler 34.0

Jerry Myers

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Baked Chicken/hot holding 155.0 Hot Water/3-compartment sink 139.0

Crab Stick/sushi station 35.0 Quat /3-compartment sink 300.0

Crab Salad/sushi station 38.0

Meatballs/sandwich station 37.0

Philly Steak/sandwich station 37.0

Tomatoes/sandwich station 38.0

Ham/sandwich station 36.0

Turkey/sandwich station 35.0

Pastrami/deli case 39.0

Roast Beef/deli case 39.0

Teriyaki Chicken/deli case 40.0

Cracked Pepper Turkey/deli case 36.0

Corned Beef/deli case 36.0

Pepper Jack Cheese/deli case 40.0

Munester Cheese/deli case 40.0

Ribs/display case 41.0

Macaroni/display case 39.0

Rotesserie Chicken/walk-in cooler 38.0

Fried Chicken/walk-in cooler 38.0

S334MGR001@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER #334 DELI Establishment ID:  3034020703

Date:  04/26/2024  Time In:  9:00 AM  Time Out:  11:15 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Jerry Myers Food Service 06/26/2023 06/26/2028

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.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition-P: A container of beef for the pizzas were
labeled for 4/15/24. (A) Afood specified in 3-501.17(A) or (B) shall be discarded if it: (1) Exceeds the temperature and time
combination specified in 3-501.17(A), except time that the product is frozen. CDI: The items was discarded.

28 7-201.11 Separation - Storage-P: A spray bottle was stored on a prep table. Poisonous or toxic materials shall be stored so they
can not contaminate food, equipment, utensils, linens, and singles-service and single-use articles. CDI: The PIC placed the spray
bottle in the appropriate area.

38 6-501.111 Controlling Pests-C: Several flies were observed throughout the kitchen and preparation areas. The premises shall be
maintained free of insects, rodents, and other pests. The presence of insects, rodents, and other pests shall be controlled to
eliminate their presence on the premises.//
6-501.112 Removing Dead or Trapped Birds, Insects, Rodents and other Pests-C: Several dead flies were observed on the floor
under the 3-compartment sink. Dead or trapped birds, insects, rodents, and other pests shall be removed from control devices
and the premises at a frequency that prevents their accumulation, decomposition, or the attraction of pests.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C: Pans were stored
on a heavily soiled oven top. (A) Except as specified in (D) of this section, cleaned equipment and utensils, laundered linens, and
single-service and single-use articles shall be stored: (1) In a clean, dry location

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: display cases, shelves in freezer, inside
deli case, ovens, ,tracks of deli case, bakery shelves, and outer surfaces of equipment. Nonfood-contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning is needed on floors, walls, and floor drains throughout the
establishment. Physical facilities shall be cleaned as often as necessary to keep them clean.


