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cut tomato/lettuce/prep top cooler, cooling 54/48

grape leaves/tabbouleh/prep top cooler 41/41

portioned salad/prep bottom cooler 41

chicken/reach in cooler 41

provolone/gyro meat/cooler drawer 40/41

chicken/beef skewer/cooler drawer 40/40

yellow rice/hot hold unit 148

cut lettuce/reach in cooler, cooling 64

chicken skewers/grill, final cook 178-182
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Comment Addendum to Inspection Report
Establishment Name:  SULTAN'S DELI Establishment ID:  4092016968

Date:  09/18/2024  Time In:  12:20 PM  Time Out:  2:40 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.

2 2-102.12 (A); Core; PIC has a Serv Safe, but it expired on 6/06/2024. At least one Supervisor/Manager shall be a certified Food
Protection Manager by passing a test, such as Serv Safe, that is part of an ANSI accredited program. This certified person shall
be on-site at all times during operation. Take Serv Safe class and obtain an updated Serv Safe certificate.; Repeat

16 4-602.11; Priority; The same tongs were used for handling raw chicken, RTE (ready-to-eat) pita, fully cooked gyros, and raw
beef. Employee used tongs to handle raw chicken and beef prior to handling RTE pita and gyro meat. If the same tongs are used
with different meats, it must be done in a succession with each requiring a higher cooking temperature. For example: Fish, beef,
then poultry. EHS recommends using additional tongs and having them color coded for different meats/RTE foods. Additionally,
thermometer stem not cleaned prior to taking food temperatures on the cook line. Thermometers shall be sanitized before used
for taking food temperatures. CDI - PIC educated. EHS recommends obtaining and storing single-use alcohol prep pads (70%)
on the cook line for taking food temperatures.; Corrected During Inspection

21 3-501.16(A)(1); Priority; Cooked chicken holding at 90-105 F on the flat top. If held hot, TCS (Time/Temperature Control for
Safety) foods shall maintain 135 F or above. Chicken prepared within the past hour. CDI - Chicken reheated on flat top to
165F+.; Corrected During Inspection

33 3-501.15; Priority Foundation; Recently cut lettuce and tomato cooling in a prep cooler and in large portions. When cooling use
smaller/thinner portions, cover loosely/catty-corner lids to facilitate heat transfer, and use ice baths. Prep coolers are designed to
keep foods cold, not to cool them. Cooling shall be accomplished by using rapid cooling equipment such as the tall reach in
coolers/freezer. CDI - Cut lettuce and tomato spread into smaller portions and ice baths created.; Repeat, Corrected During
Inspection

38 6-501.111; Core; Flies observed in the dining area. The premises shall be maintained free of insects, rodents & other pests.
Their presence shall be controlled by routinely inspecting incoming food shipments and supplies, the premises, eliminating
harborage conditions, and using trapping devices or other means. Increase pest control measures.

44 4-903.11(A), (B) and (D); Core; Cleaned and sanitized dishes stacked wet. Dishes shall be stored in a self-draining position that
allows air drying. Air dry prior to stacking.

47 4-202.11; Priority Foundation; Multiple plastic lids cracked and chipped. Multiuse food-contact surfaces shall be smooth, free of
cracks, chips, inclusions, pits, and similar imperfections. CDI - Lids voluntarily discarded.; Corrected During Inspection

49 4-601.11(B) and (C); Core; All cook line cooler gaskets, handles, and exterior surfaces are soiled with food, debris and are sticky
to the touch. Glass cooler gaskets are soiled with accumulation. Equipment shall be kept free of an accumulation of food
residue, dust, dirt and other debris. The fryer and the oven are soiled with an accumulation of grease. Cooking equipment shall
be kept free of encrusted grease deposits and other soil accumulations.; Repeat

51 5-205.15; Core; The back handwashing sink spout is not fully secure and fell off the sink completely at one point, with water
streaming upwards creating excessive splash. A plumbing system shall be maintained in good repair. Repair handwashing sink.

55 6-501.12; Core; Walls and floors throughout the kitchen are soiled with buildup of food debris, particularly underneath and
behind equipment. Ceiling tiles and ceiling fans above the cook line and above the self-service area are soiled with dust and
debris. Physical facilities shall be cleaned as often as necessary to keep them clean.; Repeat


