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Ham/Turkey/Gouda /Deli display case

FRATELLI'S DELICATESSEN
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39 - 40 Cooked onions/Walk-in, cooling 2hrs 43

Nick Broucek

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Pasta salad/Egg salad/Deli display case 40

Tuna salad /Deli display case 40
Cut turkey/cut tomato /Prep unit, service
counter 40 - 41
Cut lettuce/Chicken/Cut tomato /Salad prep
unit 40 - 41

Boiled egg/Cut tomato /Salad reach-in 39 - 40

Cut turkey/Sandwich prep unit 40

Hot dogs/Cut ham /Sandwich prep unit 40 - 41

Susages/Au Ju sauce /Hot holding unit 138 - 190
Beef/Chicken/Cooked onion /Grill cooler
drawer 40 - 41

Roast beef /Grill cooler drawer 40

Chicken breast /Final cook 194

Philly cheesesteak /Final cook 177 - 183

Meatballs/Sauce /Hot holding unit 140 - 160

Beans /Hot holding unit 154

Mozzarella/Cut tomato /Makeline prep unit 39 - 41

Chicken/Beef /Walk-in 40

Cooked onion /Walk-in, cooling 1 hr 48 - 52

Cut tomato/Meatballs /Walk-in 39 - 40
Sausage and peppers /To-go glass display
unit 38

rcancel@fratellisdeli.com



 

Comment Addendum to Inspection Report
Establishment Name:  FRATELLI'S DELICATESSEN Establishment ID:  4092019480

Date:  07/07/2025  Time In:  1:00 PM  Time Out:  2:50 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.

8 2-301.14 (F)(H); Priority; Observed an employee place raw chicken on the grill top. Old gloves were discarded and employee
then reached for new gloves without washing hands. Hands shall be washed before donning gloves to work with food. Wash
hands during food preparation, as often as necessary to remove soil and contamination, and to prevent cross contamination
when changing tasks. CDI- employee was instructed to wash hands before donning new gloves. Handwashing education
provided.

38 6-501.111; Core; Two flies were observed in the back prep area. Keep the premises free of insects, rodents, and other pests by
utilizing approved methods of pest control. Facility is kept clean. No point taken.

49 4-601.11 (B) and (C); Core; Observed grease and residue on the top of the oven. Old sticker residue is present on deli case
shelving. The nonfood-contact surfaces of equipment shall be kept free of dust, dirt, food residue and other debris accumulation.
Increase cleaning frequency. All other surfaces were observed clean. Full point not taken.

55 6-501.11; Core; The back wall along the warewashing sink is peeling and has water damage. PIC said a repair is scheduled
soon. Physical facilities shall be maintained in good repair. Have wall repaired with a nonabsorbent/smooth material. No point
taken today.


