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Beef/Lamb kabob /Final cook
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178

Mustapha Chankhar

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Tabouleh/Cut tomato /Fliptop, makeline 40 - 41

Babaghanoush/Reach-in 39

Filafel mix /Glass door reach-in 40

Diced tomato /Glass door reach-in 40

Chicken/Beef/Lamb /Grill cooler drawer 39 - 40

Rice /Rice cooker, hot hold 183

Chicken /Reach-in 40

khal290673@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  SULTAN'S DELI Establishment ID:  4092016968

Date:  06/05/2025  Time In:  10:50 AM  Time Out:  12:45 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.

5 2-501.11; Priority Foundation; PIC could not produce a bodily fluid clean-up procedure for review. A food establishment shall
have written procedures for employees to follow when responding to vomiting or diarrheal events. CDI- provided educational
material. Keep these procedures readily available for future use. No point taken today.

15 3-302.11(A)(1); Priority; Observed raw, whole shell eggs stored above produce in the glass door reach-in cooler. Separate raw
animal foods from ready-to-eat foods and washed/unwashed fruits and vegetables to prevent cross contamination. CDI- eggs
moved to lower shelf.

38 6-501.111; Core; Numerous flies observed in the facility. The premises shall be maintained free of insects, rodents & other pests.
Their presence shall be controlled by using approved pest control methods. Increase pest control measures and keep exterior
doors closed to avoid entry. Back door was observed propped open upon arrival and then closed during inspection. Full points
taken for repeat violation.

43 3-304.12 (A); Core; A scoop was observed inside a container of filafel mix (cooked, mashed chickpeas). In-use utensils in TCS
food, must be stored with handles above the food and top of the food container. CDI- scoop removed. No point taken.

47 4-501.11; Core; The rice cooker/crockpot handle is broken. Gasket on grill cooler drawer is badly torn. Shelving inside glass door
cooler is showing signs of rust. Equipment shall be kept in good repair so that it is easily cleanable. Repair/replace this
equipment.

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. Reach-in freezer interior has food debris. Food debris and residue observed on exterior of rice cooker and under
grill top on counter. Exterior portion of ice chute on drink machine has black residue. Nonfood-contact surfaces of equipment
shall be kept free of an accumulation of food residue, dust, dirt and other debris. Increase cleaning frequency. Full point taken for
repeat violations.

54 5-501.114; Core; Outdoor recycling bin is missing a drain plug. Waste and recycling units shall have drain plugs in place. Have
drain plug replaced. 
5-501.113 (B); Core; Both outdoor waste and recycling bins have missing or damaged lids. Keep outside waste containers
covered with tight-fitting lids or doors. Contact waste contractor for repair/replacement. No point taken

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 vents 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. Improve cleaning of facility to avoid full
point on next inspction.


