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Ham/Turkey/Chicken /Deli case

HARRIS TEETER 335
DELI/SUSHI/PIZZA/SOUP

2810 TEACHEY PL
APEX NC
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X
x

HARRIS TEETER, LLC

4092025636
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IV

44 - 50

Jim Kirchman

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Turkey /Deli case 41 - 44

Cut tomato/Mozzarella /Pizza prep fliptop 40

Sausage /Pizza prep reach-in 40

Soups /Salad bar hot hold 150 - 170

Wings /Cold hold display unit 41

Sliced turkey/Ham/Sub prep cold top 40 - 41

Shaved beef /Sub prep cold top 38

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

Meatballs /Sub prep reach-in 40

Ham/Turkey/Chicken /Walk-in 38

Fried chicken/Walk-in 39

Mac n Cheese /Walk-in 39

Sushi roll /Sushi display unit 36
Faux crab/Shrimp tempura /Sushi prep cold
top 40 - 41

Tuna /Sushi prep reach-in 35

Pimento cheese /Reach-in, pizza prep 41

s335mgr001@harristeeter.com



 

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

Date:  09/02/2025  Time In:  1:15 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.

22 3-501.16(A)(2); Priority; Several deli meats in the display case were observed holding above 41F (see temp chart). Maintain TCS
foods in cold holding at 41F or less. Unit was in a defrost cycle less than an hour prior to inspection and may have
malfunctioned. CDI- all product was moved to the walk-in cooler. A work order was placed for this unit. EHS will follow up with
manager on outcome of repair.

23 3-501.18; Priority; Pimento cheese and pulled pork were observed with prep dates of 8/25 and 8/21. Ready-To-Eat, Time /
Temperature Control for Safety (TCS) Food shall be discarded after 7 days in refrigeration. The day of preparation shall count as
day 1. CDI- food voluntarily discarded.

Additional Comments
HACCP book and records for sushi rice were checked during inspection. Pizza and hot chicken are kept on 3 hour time holds. PH of
sushi rice measured 3.84


