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roast beef/make line
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44 cut ham/prep 39

Kristina Crumel

Carla Pressley

2800 - Pressley, Carla

(984) 239-0850

X

corned beef/make line 45 cut turkey/prep 39

ham/make line 44 roasted corn/prep 39

swiss/make line 46 sliced tomato/WIC 39

chicken salad/make line 41 chicken breast/WIC 38

sliced tomato/make line 41 ham/WIC 38

roasted corn/make line 41 corned beef/WIC 40

chili/reheat for hot holding 171 roast beef/WIC 41

mac and cheese/reheat for hot holding 167 chicken strips/WIC 38

queso/reheat for hot holding 170 ambient air/WIC 36

corned beef/lowboy 41

roast beef/lowboy 41

turkey/lowboy 41

chicken salad/lowboy 41

ambient air/lowboy 40

romaine/prep 41

sliced strawberry/prep 39

diced tomato/prep 39

shredded chicken/prep 40

cut chicken/prep 41

deli100958@mymcalisters.com



 

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

Date:  07/25/2025  Time In:  11:00 AM  Time Out:  1:15 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)
Several food items in the prep unit were held above 41F (SEE TEMPERATURE CHART). Maintain TCS foods in cold holding at
41F or less. The PIC voluntarily discarded the food items.***CORRECTED DURING INSEPCTION (CDI)***

36 4-204.112 Temperature Measuring Devices - Functionality (C)
Prep units/lowboys are not equipped with a temperature measuring device. Provide and position correctly an air thermometer in
cold/hot holding equipment. PIC advised.

38 6-501.111 Controlling Pests (Pf)
Flies in the sandwich make line area. Premises shall be maintained free of insects. PIC is to eliminate flies and review/revise
pest control measures as needed.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Sandwich prep unit leaks water/condensate onto the floor. Equipment shall be maintained in good repair. PIC advised to inspect
for repair and/or empty drain pan.

49 4-602.13 Nonfood Contact Surfaces (C)
The following items are soiled and shall be cleaned: lowboy gaskets, lowboy interior and exterior, and area and crevices under
prep unit lids. Non food contact surfaces of equipment shall be cleaned frequently to preclude accumulation of soil residues. PIC
advised to clean and increase cleaning frequency of these items.


