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Cooked peppers /Cooling rack 2hrs
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Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Ham/Chicken /Fliptop 41

Pretzel dogs/Chicken /Reach-in 40 - 41

Mac n Cheese/Soups /Hot holding table 140 - 160

Mac n Cheese /Reheat in steam well 168

Baked potoato /Hot box 170
Turkey/Ham/Cut tomato /Sandwich prep
fliptop 40 - 41

Chicken salad /Sandwich prep fliptop 40

Turkey/Roast beef /Reach-in 40

Turkey/Roast beef /Walk-in 40 - 41

Cut tomato /Walk-in 40

Cooked peppers /Cooling temp #2 walk-in 53

Cut lettuce /Salad dispensing unit 41

deli100958@mymcalisters.com



 

Comment Addendum to Inspection Report
Establishment Name:  MCALISTER'S DELI #100958 Establishment ID:  4092017585

Date:  11/18/2024  Time In:  10:30 AM  Time Out:  12:00 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.

42 3-302.15; Core; Avocado on the makeline was being cut with produce stickers still present. Raw fruits and vegetables shall be
thoroughly washed in water to remove soil and other contaminants before being cut, combined with other ingredients, cooked,
served, or offered for human consumption in ready-to-eat form. Remaining avocados were washed and stickers removed. Full
point may be taken for repeat violations.

43 3-304.12 (A); Core; Observed a food scoop laying inside the mac n cheese on the steam table. In-use utensils in TCS food must
be stored with handles above the food and top of the food container. CDI- scoop removed.

48 4-501.14; Core; The warewashing machine has old food residue accumulation on the top and behind the doors. Warewashing
equipment shall be cleaned at least every 24 hours if used and at a frequency that prevents recontamination of equipment.
Increase cleaning frequency.

49 4-601.11 (B) and (C); Core; Front sides of reach-in units under the counter observed with black residue build-up. Nonfood-
contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris. Increase the
cleaning frequency of these items. Cleaning has improved since previous inspection. Full point not taken.

55 6-501.12; Core; Some refuse and debris observed behind the ice machine. Physical facilities shall be maintained clean. Clean
this area. No point taken.


