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Wings and blanched fries /Cooling rack in
kitchen 1hr
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72 - 77 Queso /Hot holding unit 162

Niko Brati

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Wings and fries /Walk-in, cooling 2hrs 65 - 68

Raw burger patties/Reach-in 41

Wings /Reach-in 40

Fish /Fliptop by fryer 40

Raw chicken /Fliptop by fryer 39

Cut tomato/Romaine /Salad prep cooler 41

Crab dip /Reach-in by grill 40

Colesalw /Reach-in by grill 40

Turkey/Cut tomato/Coleslaw /Fliptop by grill 39 - 41

Raw burger patties /Grill cooler drawer 38

Brisket/Corned beef /Grill cooler drawer 40

Shrimp /Grill cooler drawer 40

Fried chicken /Final cook 200

Lamb /Walk-in, thawing 31

Cheese sauce /Walk-in 38

Beef /Walk-in 40

Gumbo /Walk-in 40

Corned beef /Walk-in 40
Corn chowder and Beef broth /Hot holding
unit 170 - 180

salemstreetpub@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  SALEM STREET PUB Establishment ID:  4092015276

Date:  10/09/2024  Time In:  10:55 AM  Time Out:  1:15 PM

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.

6 2-401.11 (A); Core; Observed an employee beverage in a single-use cup with a lid and straw on a cutting board at the prep line.
Employee was actively engaged in food prep. Employees shall eat, drink, or use any form of tobacco only in designated areas
where the contamination of exposed food, clean equipment and utensils, and other items needing protection can not result. CDI-
cup was moved away from the prep area. Utilize designated areas to store employee beverages and refrain from drinking at the
prep line while working. Full point may be taken for repeat violations in the future.

25 3-603.11 (B)(1); Priority Foundation; The consumer advisory on the menu for burgers, eggs and Caesar dressing containing raw
egg were missing the asterisk and/or the disclosure that these foods can be cooked to order or contain raw animal ingredients.
Consumer advisory disclosures shall indicate that the animal-derived food is or can be served raw or undercooked by using
words and phrases such as raw, undercooked, cooked to order, etc., or by asterisking to a footnote that indicates this. CDI-
menus were altered with a label maker to meet these requirements. No point taken today.

30 3-302.13; Priority; Facility is serving Caesar salad containing raw egg without the proper consumer advisory on the menu.
In foods such as Caesar dressing, hollandaise or Béarnaise sauce, mayonnaise, meringue, eggnog, ice cream, and egg-fortified
beverages, pasteurized eggs shall be used for ready-to-eat foods containing eggs unless the requirements in 3-401.11(D)
(consumer advisory exception) are met. CDI- menus were altered to include an asterisk by Caesar salad containing raw egg that
links to the consumer advisory posted at the bottom of the menu.

44 4-903.11(B); Core; Several metal pans were observed stacked wet. After cleaning and sanitizing, equipment and utensils shall be
stored in a self-draining position that allows air drying. CDI- pans separated for drying.

47 4-501.12; Core; A cutting board in the prep area was observed with discolored scratches. Resurface or replace cutting surfaces
that can no longer be effectively cleaned and sanitized. No point taken today.

49 4-601.11 (B) and (C); Core; Food debris build-up observed under the grill on the counter. The nonfood-contact surfaces of
equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris. Increase cleaning frequency.

Additional Comments
Facility is no longer par-cooking chicken wings according to the PIC.


