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ambient air/Boar's Head display
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2944 - Jackson, Elizabeth
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ambient air/Online orders case 38

fried chicken/display cooler 37-39
rotisserie chicken (3 containers)/display
cooler, cooling 45-55

chicken/pasta salad/cut romaine/salad bar 41/40/41

lobster bisque/chili/soup display, hot hold 138/146

chicken/fryer, final cook 200

chicken wings/oven, final cook 180-183

raw chicken/chicken cooler 38

pasta salad/fried chicken/walk in cooler 37/38

cut tomato/provolone/prep top cooler 40/41

sub kits/cooler drawer, cooling 42-45

Swiss cheese/cooler drawer 40

fried/grilled chicken/lowboy cooler 40/38
American cheese/roast beef/turkey/glass
display cooler 41/40/40

cqa.inspections@publix.com



 

Comment Addendum to Inspection Report
Establishment Name:  PUBLIX #1544 DELI Establishment ID:  4092022004

Date:  10/08/2024  Time In:  11:05 AM  Time Out:  1:40 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.

16 4-601.11 (A); Priority Foundation; A few containers stored as clean soiled with dried food, debris and sticker residue. Food-
contact surfaces shall be clean to sight and touch. CDI - Containers moved to be thoroughly cleaned.

4-501.112; Priority Foundation; The high-temperature dish machine registered 138-150 F for the rinse cycle after numerous runs.
To effectively sanitize, it shall reach a minimum of 180 F (160 F at the plate) per data plate. CDI - Dish machine repaired during
inspection. 180 F (160 F at the plate) reached.

33 3-501.15; Priority Foundation; Three containers of rotisserie chicken cooling in a display cooler, and sub kits cooling in a cooler
drawer. Refer to temperature chart above. Cool foods quickly by placing in rapid cooling equipment (blast chiller/walk in
freezer/cooler) and spreading foods into smaller portions. Place food in prep/display units once 41 F or below is reached. CDI -
Foods moved to chill rapidly in the blast chiller.

44 4-903.11(A), (B) and (D); Core; Cleaned and sanitized dishes stacked wet. Dishes shall be stored in a self-draining position that
allows air drying. Air dry prior to stacking.

49 4-601.11(B) and (C); Core; Display cooler tracks, online order case, and cooler tracks underneath the hot bar display are soiled
with food and debris. Non-food contact surfaces of equipment shall be kept free of an accumulation of dirt, food residue, and
other debris.


