
 

X

X

X

HARRIS TEETER #496 DELI
940 US 64 HWY W

APEX
27523-7184 92 Wake

HARRIS TEETER LLC

11/05/2024
10:30 AM 12:20 PM

98.5

4092025274

X

A

0
1

1.5

X
X

X
X

X
X
X

X

X
X

X
X
X

X

X
X
X
X

X

X

X

X

X

X

X
X

XX

X
X

X

X
X

X

X

X
X
X
X

X
X

X
X

X

X

X
X
X
X

X
X
X

X

X

X

X X

X

X

IV



 
 

Fried chicken /Final cook

HARRIS TEETER #496 DELI
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IV

176 - 200

Larry Holding

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Beef/Meatballs /Sub prep 37 - 38

Cut tomato/Turkey /Sub prep 39

Tuna salad /Reach-in 40

Faux crab/Tuna /Sushi reach-in 39 - 40

Turkey/Ham/Roast beef /Deli display case 39 - 40

Raw chicken /Poultry walk-in 38

Cut tomato/Mozzarella /Pizza prep 40 - 41

Pe-sliced deli meats/Cold hold display 39

Chicken /Cold hold display 40

Rotisserie chicken /Hot hold display 140 - 146

Chili and Soup /Hot hold unit, salad bar 147 - 153

Turkey /Walk-in 40

Clam chowder /Walk-in 41

Fried chicken /Walk-in 40

Pre-cooked chicken /Poultry walk-in, thawing 30

s496mgr001@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER #496 DELI Establishment ID:  4092025274

Date:  11/05/2024  Time In:  10:30 AM  Time Out:  12:20 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.

29 8-103.12; Priority; Facility has an approved HACCP plan for sushi rice based on PH. PH of rice shall be at least 4.1 to render it a
non-TCS food. Rice was observed at 4.8 when employee checked it with their PH meter. CDI- rice was voluntarily discarded and
remade. PIC was not certain the PH meter was working correctly either. Ensure sushi rice is the correct PH and follow HACCP
procedures. A new PH meter was brought to this store to ensure attainment of proper PH for sushi rice.

49 4-601.11 (B) and (C); Core; Metal shelving in the walk-in cooler where deli chubs are stored has residue accumulation. Some
dust accumulation observed on fan cover in reach-in unit under sub prep area. The nonfood-contact surfaces of equipment shall
be kept free of dust, dirt, food residue and other debris. Clean these areas. All other cleaning has improved since previous
inspection. Full point not taken.


