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Shrimp/Salmon/Faux crab/Sushi prep cooler

HARRIS TEETER 335
DELI/SUSHI/PIZZA/SOUP

2810 TEACHEY PL
APEX NC

92 Wake 27523
X
x

HARRIS TEETER, LLC

4092025636

X
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05/01/2025

IV

41

Tracy Matthews

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Sushi /Sushi dispay case 41

Turkey/Cut lettuce/tomato /Sub prep top 40 - 41

Meatballs /Reach-in below sub counter 40

Brisket/Colby jack cheese /Deli display case 40 - 41

Chicken/Turkey /Deli display case 41

Chicken /Hot box 139

Baked chicken /Final cook 190

Ham/Turkey/Chicken /Walk-in 39 - 40

Pre-made broccoli cheddar soup /Walk-in 38

Soups /Salad bar 145 - 150

Butter /Reach-in 41

Salmon /Reach-in, thawing 33

Ribs/Chicken nuggets /Cold hold dislay case 40 - 41

Cut tomato/Sausage /Pizza prep fliptop 38 - 40

Mozzarella /Pizza prep reach-in 40

s335mgr001@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER 335 DELI/SUSHI/PIZZA/SOUP Establishment ID:  4092025636

Date:  05/01/2025  Time In:  1:45 PM  Time Out:  3:00 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.

24 3-501.19(B)(3); Priority Foundation; Pizza on the display counter was not marked with the time the pizza was cooked and
removed from temperature control. Follow written procedures for foods held using Time as a Public Health Control (TPHC) for 4
hours. Food shall be marked to indicate the time that is 4 hours past the point in time when the food is removed from
temperature control. CDI- pizza voluntarily discarded.

38 6-501.111; Core; Several flies observed in the deli prep area. Keep the premises free of insects, rodents, and other pests by
utilizing approved methods of pest control.

49 4-601.11 (B) and (C); Core; The tops of cooking equipment have dust and residue accumualtion. The nonfood-contact surfaces
of equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris. Increase cleaning frequency. All
other equipment observed clean. Full point not taken.

55 6-501.12; Core; Floor under three compartment sink is soiled in the corner and the floor drain needs cleaning. Physical facilities
shall be maintained clean. Please clean this area. All other areas were observed clean. No point taken.

Additional Comments
PH of sushi rice was tested at 3.7. HACCP records verification conducted


