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Milk /Espresso reach-in
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Milk /Frapp station reach-in 39

Milk /Reach-in 39

Shrimp/Faux crab /Deli case 39 - 40

Deli meats (Ham/Roast beef)/Deli case 40

Ham/Turkey /Glass door reach-in 40 - 41

Sushi roll /Sushi display cooler 40

Raw chicken /Reach-in, back prep area 40

Rotisserie chicken /Hot hold display 146

Ham/Mozzarella /Reach-in 40 - 41

Sandwich wrap /Display case 41
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Comment Addendum to Inspection Report
Establishment Name:  SUPER TARGET #1932 (DELI & STARBUCKS) Establishment ID:  4092021298

Date:  09/04/2025  Time In:  2:45 PM  Time Out:  4:30 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.

35 3-501.13 (E); Core; Tuna was observed still thawing in its ROP. Reduced oxygen packaged (ROP) fish required to be kept frozen
until time of use per labeling, shall be removed from the reduced oxygen environment prior to thawing under refrigeration or upon
completion of thawing using running water. CDI - package cut open.

47 4-501.11; Core; Torn gasket observed on glass door reach-in cooler behind deli counter. Maintain equipment in good repair.
Replace gasket. No point taken

48 4-501.14; Core; Hot water sanitizing warewashing machine has residue build-up along the door. Prep sink observed with old food
residue in the basin. Warewashing machines and the compartments/drainboards of sinks used for washing and rinsing
equipment, utensils, raw food, etc. shall be cleaned before use, throughout the day to prevent recontamination of equipment and
utensils, and at least every 24 hours if used. Increase cleaning frequency.

49 4-601.11(B) and (C); Core; Fan cover in espresso reach-in cooler is coated in dust accumulation. Some food residue observed
along deli display cooler door tracks. Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt,
food residue, and other debris. Clean these items. All other surfaces observed clean.

Additional Comments
Facility has an approved variance for sushi rice acidification and a HACCP plan. Sushi rice measured 3.9 PH according to daily record
today. Sushi employee not present to test PH meter today. Daily records were verified


