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Boiled eggs /Reach-in, cooling 2hrs
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48 - 52

Nikko Brati

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Burgers/Final cook 172 - 184

Fried chicken /Final cook 170 - 180

Egg cracked to order /Final cook 182

Cut lettuce/tomato /Salad prep cooler 40 - 41
Cut turkey/cut tomato/coleslaw /Fliptop,
makeline 39 - 40
Chicken/Brisket/Burgers /Grill cooler
drawers 40 - 41
Cooked onion/mushrooms /Grill cooler
drawers 40 - 41

Chicken Soup /Hot hold unit 167

Marinara sauce /Hot hold unit 168

Queso /Hot hold unit 156

Fish/Fryer station fliptop 40

Burgers /Reach-in 40

Brisket/Ground beef/Walk-in 40

Colelslaw /Walk-in 39

Fish /Walk-in 39

Blanched fries /Walk-in 41

Boiled eggs /Reach-in, cooling 3hrs 39 - 41

salemstreetpub@gmail.com



 

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

Date:  04/11/2025  Time In:  1:00 PM  Time Out:  3:15 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.

5 2-501.11; Priority Foundation; Facility could not locate their clean-up procedures for bodily fluid. A food establishment shall have
written procedures for employees to follow when responding to vomiting or diarrheal events. CDI- educational material provided.
Keep this material readily available in the future for employees to reference.

16 4-601.11(A); Priority Foundation; The deli slicer, stored as clean, had extensive food residue behind the blade. A large piece of
cheese and meat residue were observed stuck behind the blade. Equipment food-contact surfaces and utensils shall be clean to
sight and touch. CDI- slicer cleaned and sanitized during inspection.

39 3-303.12; Core; Observed peeled, boiled eggs stored in a container of standing water in the reach-in unit. Except for raw
vegetables such as carrots, celery and cut potato, do not store TCS foods in water. CDI- water drained. No point taken.

Additional Comments
Facility no longer par-cooks chicken wings according to PIC. All items are served fully cooked and facility has discontinued using raw
egg in Caesar dressing.


