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Ham/Turkey /Walk-in

FOOD LION #1496 DELI
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Mark Haddow-Green

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269
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Raw chicken /Walk-in 38

Ham/Turkey/Cheese /Deli case 40 - 41

Roast beef/Turkey /Deli reach-in 39 - 40

Rotisserie chicken /Final cook 190

Wings /Final cook 178 - 190

Mozzarella sticks /Hot bar 144

Rotisserie chicken /Hot hold display 150

Chicken /Walk-in, cooling 90 mins 108 - 122

Chicken /Walk-in freezer, cooling temp #2 68



 

Comment Addendum to Inspection Report
Establishment Name:  FOOD LION #1496 DELI Establishment ID:  4092020999

Date:  09/09/2025  Time In:  3:45 PM  Time Out:  5:30 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); Priority; Salads in the display case were observed holding between 44 and 50F. TCS
(Time/Temperature Control for Safety) foods shall maintain 41 F or below in refrigeration. CDI - salads voluntarily discarded. Full
points may be taken for repeat violations. Ensure foods are positioned in the display case to maintain proper temp (pushed far
enough back). Ambient temperature of the case measured 40F.

33 3-501.15; Priority Foundation; Cooked chicken in the walk-in cooler was observed cooling in sealed bags. Cooling was initiated
approximately 90 mins prior to inspection and chicken was still very hot. Cool TCS foods in open/vented shallow pans or large
ice baths with active stirring. Rapid cooling equipment such as freezer may be used. Cold air must flow around product to
remove the heat. CDI- bags were opened and chicken was moved to the freezer for rapid cooling.

48 4-501.14; Core; Cleaning needed on exterior of dish machine along top and door. Components of sinks, basins, and other
receptacles used for washing and rinsing equipment, utensils, or raw foods, or laundering wiping cloths shall be cleaned at a
frequency necessary to prevent recontamination of clean items and at least every 24 hours if used. Clean accumulated residue. 

49 4-601.11(B) and (C); Core; Deli case has residue and white microbial growth along bottom near vent. Nonfood-contact surfaces
of equipment shall be kept free of an accumulation of dust, dirt, food residue, and debris. Detail clean this case. All other
equipment observed clean. Full point not taken.


