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final cook 179 tuna make unit 40

Christopher S.

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3382

X

chicken final cook 170 lasagna cooling @ 10 130

veggie mix final cook 156 lasagna cooling @ 11 89

rice hot holding 140 hot water dishmachine 173

soup hot holding 167 hot water three comp sink (front) 121

salmon sushi cooler 39 hot water three comp sink (back) 123

ambient sushi cooler 39 quat sani three comp sink 300

mozz cheese pizza cooler 37

ambient pizza cooler 38

turkey display cooler 36

chicken display cooler 37

prov cheese display cooler 38

chicken hot holding 160

fish hot holding 160

tofu hot holding 159

broc. salad salad cooler 39

ambinet salad cooler 38

ambient raw meat walk in 34

chicken RTE walk in 38

stuffing RTE walk in 39

christopher.shropshire@wholefoods.com



 

Comment Addendum to Inspection Report
Establishment Name:  WHOLE FOODS DELI Establishment ID:  3034011237

Date:  11/28/2022  Time In:  9:35 AM  Time Out:  11:30 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.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P)- One container of bacon bits and one
container of pesto stored in hot bar cooler with yesterday as the discard date. Food shall be discarded if it exceeds the
time/temperature combination. CDI- PIC discarded items.

41 3-304.14 Wiping Cloths, Use Limitations- one wet, soiled wiping cloth not is use, stored on prep table. Hold in-use wiping cloths
in sanitizer between uses.

44 4-901.11 Equipment and Utensils, Air-Drying Required- REPEAT- Multiple metal and plastic containers stacked wet. After
cleaning and sanitizing equipment and utensils shall be air dried. Do not towel dry.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT- Recaulk hood back to wall near oven and grill. Repair
covering of condenser pipe in walk in cooler and in sushi make unit where it is peeling off of pipe. Equipment shall be maintained
in good repair.

51 5-205.15 (A) - System Maintained in Good Repair- Handwashing sink by dishmachine is slow to drain. A plumbing system shall
be maintained in good repair.

56 6-202.12 Heating, Ventilation, Air Conditioning System Vents- Additional cleaning required near ceiling vents along back make
line. Heating, ventilating, and air conditioning systems shall be designed and installed so that make-up air intake and exhaust
vents do not cause contamination of food, food-contact surfaces, equipment, or utensils.


