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Comment Addendum to Inspection Report
Establishment Name:  A LITTLE SALT PEPPER (WCID #952) Establishment ID:  4092030633

Date:  05/20/2025  Time In:  11:00 AM  Time Out:  11:45 AM

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf)- Upon arrival noted handwash sink blocked with packs of
rags. Keep handwash sink clear of excesss items and accessible at all times. CDI- items removed.

15 3-302.11 Packaged and Unpackaged Food - Separation, Packaging, and Segregation (P)- Found a container of raw meatballs
stored above ready to eat cups of ranch and produce in the tall reach in cooler. Keep raw protein stored below ready-to eat food
items to minimize the risk of contamination. CDI- items rearranged.

21 3-501.16 (A) (1) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- Found a container of cooked onions
temping between 96-102 on the burner. 
Maintain TCS foods in hot holding at 135F or above. CDI- Cooked onion reheated.

49 4-602.13; Core; Detail cleaning needed along all interior and exterior equipment surfaces. Non food contact surfaces of
equipment shall be cleaned frequently to preclude accumulation of soil residues.

Additional Comments
Salt & Pepper MFU @ 3025 Carrington Mill Blvd, Raleigh, NC


