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Wings /Blast chiller
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Ham/Turkey/Chicken /Deli case 40

Cheddar /Deli case 40

Ham/Turkey /Sub prep 41

Cut tomato/lettuce /Sub prep 40 - 41

Sliced deli meats /Sub prep drawer 41

Coleslaw /Sub prep reach-in 40

Veggie burgers /Sub prep reach-in 40

Raw chicken /Walk-in cooler #2 39

Ham/Turkey/Deli walk-in 34 - 37

Soups /Self-serve bar 145 - 170
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Comment Addendum to Inspection Report
Establishment Name:  PUBLIX #1544 DELI Establishment ID:  4092022004

Date:  07/24/2025  Time In:  11:25 AM  Time Out:  1:00 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.

23 3-501.18; Priority; Pre-cooked veggie burgers in the reach-in cooler were date marked with a thaw date of 7/17 and a discard
date of 8/1. Ready-To-Eat, time/temperature control for safety (TCS) food shall be held no longer than 7 days in refrigeration.
The date of preparation, thawing or opening from a commercial package shall count as day 1. CDI- product voluntarily
discarded. Ham and turkey in the deli case were observed without date labels. Ensure ready-to-eat TCS product is dated when
held longer than 24 hours. Dates were known and affixed.

44 4-903.11 (A), (B), and (D); Core; A few plastic storage tubs were observed stacked together while still wet on the clean
equipment shelf. After cleaning and sanitizing, store equipment in a self-draining position that allows air drying. CDI- tubs were
separated. No point taken

48 4-501.14; Core; The produce wash sink was observed with visible residue accumulation on the bottom. 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.

55 6-501.12; Core; Some spots on the floor near warewashing machine and fryer area need cleaning from residue and debris.
Physical facilities shall be kept clean. Increase cleaning frequency. All other areas observed clean. No point taken


