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Chicken Tender
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Hot Hold 175

Darius Shaw

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Chicken Wing Hot Hold 170

Shred Chicken Walkin 37

Quat Sani Three-Comp 200

Jalapeno Popper Reheat Final 206

Top Ambient Display Cooler 40

Bottom Ambient Display Cooler 33

Chicken Wing Final 201

Chicken Tender Walkin 39

Ambient Walkin 39

Ambient Retail Cooler (Sandwiches) 34

Ambient Retail Cooler (Deli Meats) 29

Roast Beef Retail Cooler 38

Rotisserie Chicken Retail Cooler 41

Chicken Sandwich Hot Hold 136

s0348SM@retail.foodlion.com



 

Comment Addendum to Inspection Report
Establishment Name:  FOOD LION DELI #348 Establishment ID:  3034020494

Date:  09/19/2022  Time In:  9:45 AM  Time Out:  12:05 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Darius Shaw 21698735 Food Service 08/27/2020 08/27/2025

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.

10 6-301.12 Hand Drying Provision -(Pf) The hand sink on the backside of the three-comp did not have paper towels. The paper
towel dispenser on the bakery side not operating. Provide paper towels or approved alternative for hand drying at each hand
sink. CDI Person in charge had an employee replace paper towels. Paper towel dispenser was opened so paper towels are
accessible.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils -(Pf) REPEAT The long metal pans
used for the hot bar stored with greasy substance inside. Food contact surfaces shall be clean to sight and touch. CDI Person in
charge instructed an employee to rewash metal pans. 

38 6-501.111 Controlling Pests -(Pf) REPEAT A few flies were seen throughout the inspection flying around the deli. Four dead flies
found in retail cooler. Keep the premises free of insects, rodents, and other pests.

40 2-303.11 Prohibition - Jewelry -(C) One employee was working with food while wearing a watch. Remove jewelry on hands and
arms while preparing food. A plain ring, such as a wedding band, is allowed.

47 4-501.11 Good Repair and Proper Adjustment - Equipment -(C) REPEAT Walk-in cooler panels are starting to separate and
gaskets are no longer tight in some places. Door handle on oven is peeling. Maintain equipment in good repair.

49 4-602.13 Nonfood Contact Surfaces -(C) Clean shelf holding the cake icing. Clean wall inside of the walk-in cooler. Clean tracks
to the display case. Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil
residue.

53 6-501.18 Cleaning of Plumbing Fixtures -(C) REPEAT Underside of the men's urinal needs cleaning. Hand sink on bakery side
had pieces of paper towels in drain. Maintain clean handwashing sinks, toilets and urinals in the facility.

54 5-501.113 Covering Receptacles -(C) Dumpster door and lids left opened. Keep dumpster and other outside waste handling
containers for refuse, recyclables, and returnables covered with tight-fitting lids or doors. 

5-501.115 Maintaining Refuse Areas and Enclosures -(C) Mild soil of trash around dumpsters. A storage area and enclosure for
refuse, recyclable, or returnables shall be maintained free of unnecessary items, and clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods -(C) REPEAT Toilet lid in men's room chipped.
Recaulk hand sinks on back wall of three-comp where peeling. Repair cracked floor in mop sink. Floors, walls, and ceilings
including the attachments such as soap and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good
repair.

6-501.12 Cleaning, Frequency and Restrictions -(C) REPEAT Clean floor in walk in cooler and wall by hand sink in bakery area.
Clean wall under the three-comp sink. All physical facilities shall be maintained in good repair and shall be cleaned as often as
necessary to keep them clean and by methods that prevent contamination of food products.

56 6-501.110 Using Dressing Rooms and Lockers -(C) Employee cellphone on prep where food was being held. Lockers or other
suitable facilities shall be provided for the orderly storage of employees' clothing and other possessions. 


