
 

X

X

X

FRATELLI'S DELICATESSEN
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Ham/Turkey /Deli display case
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40 - 41

Tyler Cancel

Matthew Saliba

3079 - Saliba, Matthew

(919) 500-6269

X

Macaroni salad/Cheese /Small reach-in,
behind counter 39 - 40

Tuna salad/Coleslaw /Deli display case 40 - 41

Turkey/Roast beef /Grill cooler drawer 40 - 41

Hot dogs/Grill cooler drawer 40

Raw Beef/RawChicken /Grill cooler drawer 41 - 50

Auju/Marinara /Hot holding unit 150 - 160

Sausages/Meatballs/Hot holding unit 155 - 168

Cut tomato/Pimento /Small fliptop 40 - 41

Coleslaw/Egg salad /Walk-in 39 - 40

Sausages/Pork/Walk-in 40

Philly cheese steak /Final cook 178+

Diced tomato /Salad bar 46

Ranch dressing/Boiled egg/Salad bar 43 - 44

Chicken /Salad bar reach-in 41

Auju /Ice bath, cooling < 2 hrs 92

Auju /Ice bath, cooling 2.5 hrs 59 - 60

Cut tomato/Turkey /Sandwich prep 38 - 40

rcancel@fratellisdeli.com



 

Comment Addendum to Inspection Report
Establishment Name:  FRATELLI'S DELICATESSEN Establishment ID:  4092019480

Date:  09/14/2026  Time In:  3:05 PM  Time Out:  5:10 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.

16 4-601.11(A); Priority Foundation; Can opener blade was visibly soiled. Multiple pans stored as clean had food residue on them.
Equipment food-contact surfaces and utensils shall be clean to sight and touch. CDI- can opener and pans removed for cleaning.
4-501.114; Priority; Dish machine was not pulling chlorine sanitizer during inspection. Maintain sanitizer at correct concentrations
when being used to sanitize (50 - 200ppm for chlorine sanitizer). CDI- a work order will again be placed for dish machine and
use was discontinued for sanitizing. Ensure all equipment and utensils are sanitized in three compartment sink using food-
contact surface sanitizer. Three comp sink was in use during inspection and sink and surface sanitizer concentration was
verified. Full points taken for repeat violation.

22 3-501.16 (A)(2) and (B); Priority; Some TCS food items in the salad bar cooler were above 41F. Raw chicken in the grill cooler
drawer was 45 - 50F. (see temp chart). TCS foods shall be held at 41F or below in refrigeration. CDI- bags of ice were placed on
chicken in grill cooler so top of food stays cold during busy times. Salad bar fliptop lid was closed to help maintain temp. Diced
tomato was voluntarily discarded. Equipment appears to be in working order.

28 7-102.11; Priority Foundation; Two spray bottles containing degreaser were unlabeled. Working containers used for storing
poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified
with the common name of the material. CDI- PIC labeled bottles.

38 6-501.111; Core; Two flies were observed in the warewashing area. Keep the premises free of insects, rodents, and other pests
by utilizing approved methods of pest control. Facility is kept clean. No point taken today.

43 3-304.12; Core; Some food scoops in the deli case were stored with their handles inside the container with TCS foods like pasta
salad. When used on TCS foods, dispensing utensils shall be stored with their handles above the top of the food and the
container or on a separate, clean surface. Consider storing these scoops in separate containers inside deli case. No point taken

44 4-903.11 (A), (B), and (D); Core; A few metal pans were stacked wet on the clean equipment shelf. After cleaning and sanitizing,
equipment and utensils shall be placed in a self-draining position that allows air drying. CDI- pans separated. Optimize space for
drying equipment. Full point may be taken for repeat violations.


