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lettuce/tomato/cheese/turkey/make unit
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3171 - Vincent, Chelsea

(919) 218-8845

X

grits/oatmeal/steam unit hot bar 155-170

yogurt/cold hold 38
corned beef/sausage link/sausage
patty/sausage gravy/steam unit 135-160
pepperoni/chicken/boiled
egg/lettuce/cheese/reach in cooler 40
corned beef/meatballs/pot roast/pizza
sauce/walk in cooler 37

raw chicken/walk in cooler 37
tomato/cooked mushrooms/cheese/shelled
egg/make unit 40

mcgrail-richard@aramark.com



 

Comment Addendum to Inspection Report
Establishment Name:  DELL/EMC2 Establishment ID:  4092017916

Date:  01/13/2025  Time In:  8:43 AM  Time Out:  10:15 AM

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.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P) Raw shelled (unpasteurized) eggs
stored directly on top of ready to eat items inside make unit on egg flat/crate. Raw chicken was stored above ready to eat
meatballs and pot roast inside walk in cooler. Separate raw animal foods from ready-to-eat foods and washed/unwashed fruits
and vegetables. Corrected During Inspection - PIC immediately moved these items to proper storage location upon discovery.

16 4-601.11(A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils -Pf. Slicer observed with food debris
build up along blade and in crevices. Per PIC, slicer has not been utilized today. Equipment food contact surfaces and utensils
shall be clean to sight and touch. Corrected During Inspection - PIC immediately began cleaning slicer once discovered. Half
points deducted at the time of inspection. If noted on next inspection full points will be deducted.


