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chicken breast/final cook
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194 brussel sprouts/chicken station lowboy 50

Niko Brati

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

brisket/final cook 191 chicken breast/chicken station lowboy 52

baked chicken/final cook 190 brussel sprouts/ice bath/RIF (1hr) 42

chicken tenders/final cook 175 chicken breast/ice bath/RIF (1hr) 41

wings/cooling RIF 100 pasta/grill drawer 40

wings/cooling RIF (30min) 75 burger patties/grill drawer 41

boiled eggs (discarded)/prep unit 48 shrimp/grill drawer 40

sliced tomato/prep unit 41 chicken breast/grill drawer 41

salad mix/prep unit 41 grill mushrooms/grill drawer 40

ambient air/lowboy 39 ambient air/WIC 32

slaw/low boy 41 slaw/WIC 41

diced tomato/low boy 40 crab dip/WIC 41

pickle de gallo/low boy 41 corn beef/WIC 40

boiled eggs (discarded)/low boy 50 fries/WIC 40

slaw/grill prep 41

pickle de gallo/grill prep 41

sliced tomato/grill prep 41

shredded lettuce/grill prep 41

turkey breast/grill prep 41

chicken beast/chicken breading station 48

salemstreetpub@gmail.com

10/04/2025



 

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

Date:  09/24/2025  Time In:  2:30 PM  Time Out:  4:45 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Boiled eggs, Brussels sprouts, and chicken breast were observed cold holding at temperatures above 41°F. TCS foods must be
maintained at 41°F or below to ensure food safety. PIC voluntarily discarded the boiled eggs. The chicken breast and Brussels
sprouts were placed in an ice bath and moved to the reach-in cooler for rapid cooling. ***Corrected During Inspection (CDI)***

38 6-501.111 Controlling Pests (Pf)
Flies were observed throughout the kitchen area. The facility must be maintained free of insects to prevent contamination and
ensure sanitary conditions. PIC was advised to review current pest control measures and implement revisions as necessary to
eliminate pest activity. ***WILL VERIFY WITHIN 10 DAYS***


