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Fried Chicken
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final cook 208.0 Hot Water 3-compartment sink 136.0

Samuel Pegram

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken Breast final cook 204.0 Quat Sani 3-compartment sink 200.0

Cream Cheese sushi station 40.0

Crab Sticks sushi station 39.0

Salmon sushi station 33.0

Tuna sushi station 40.0

Lettuce sandwich station 35.0

Tomatoes sandwich station 33.0

Meatballs sandwich station 35.0

Ham sandwich station 36.0

Hot Eight Chicken hot holding 156.0

Rotisserie Chicken hot holding 158.0
Boneless Buffalo
Chicken retail display 41.0
General Tso's
Chicken retail display 40.0

Chicken Salad retail display 40.0

Turkey deli display case 40.0

Chicken deli display case 40.0

Bologna deli display case 41.0

Street Tacos walk-in cooler 38.0

Chicken Tenders walk-in cooler 36.0

S334MGR001@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER #334 DELI Establishment ID:  3034020703

Date:  08/02/2022  Time In:  10:30 AM  Time Out:  1:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Samuel Pegram Food Service 01/11/2021 01/11/2026

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.

8 2-301.12 Cleaning Procedure-P: An employee was observed washing hands for less than 20 seconds and turning faucet handles
off with bare hands. (A) Except as specified in (D) of this section, Food employees shall clean their hands and exposed portions
of their arms, including surrogate prosthetic devices for hands or arms for at least 20 seconds, using a cleaning compound in a
handwashing sink that is equipped as specified under § 5-202.12 and Subpart 6-301; (C) To avoid recontaminating their hands
or surrogate prosthetic devices, food employees may use disposable paper towels or similar clean barriers when touching
surfaces such as manually operated faucet handles on a handwashing sink or the handle of a restroom door. CDI: After
education, the employee washed hands appropriately and turned the faucet off with a protective barrier.//2-301.14 When to
Wash-P: An employee was observed contacting the trash can with gloved hands and proceeded to handling food containers. The
employee contacted the trash can with bare hands and donned new gloves. Food employees shall clean their hands and
exposed portions of their arms as specified under § 2-301.12 immediately before engaging in food preparation including working
with exposed food, clean equipment and utensils, and unwrapped single-service and single-use articles. CDI: After education, the
PIC washed hands appropriately before donning new gloves.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition-P: ACurried chicken in the display cooler was
date marked for 7/24. (A) Afood specified in 3-501.17(A) or (B) shall be discarded if it: (1) Exceeds the temperature and time
combination specified in 3-501.17(A), except time that the product is frozen. CDI: The items was discarded. *left a zero points
due to all other items being in compliance*

47 4-202.11 Food-Contact Surfaces - Cleanability-REPEAT -PF: Fryer baskets with damage and buildup in corners. Multiuse food-
contact surfaces shall be smooth, free of breaks, similar imperfections, free of sharp angles and crevices. CDI: New baskets are
being ordered.//4-501.11 Good Repair and Proper Adjustment - Equipment-C: Replace handle on sliding door under table top
oven. Equipment shall be maintained in good repair.

49 4-602.13 Nonfood Contact Surfaces-C: Cleaning is needed to/on the following: cooler wall, shelves in walk-in cooler, display
case, shelves in freezer, and tracks of deli case. Nonfood-contact surfaces of equipment shall be cleaned at a frequency
necessary to preclude accumulation of soil residues.

54 5-501.115 Maintaining Refuse Areas and Enclosures-C: Cleaning is needed on the base of the compactor remove grime and
build-up. A storage area and enclosure for refuse, recyclables, or returnables shall be maintained free of unnecessary items, as
specified under § 6-501.114, and clean.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Recaulk around base of sandwich make-
unit/pitting observed on the floors under the ovens. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning,
Frequency and Restrictions-C: Cleaning is needed on the floors under the fryer and floors inside the walk-in freezer. Physical
facilities shall be cleaned as often as necessary to keep them clean.


