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8-26-2025 0 Roast Beef Deli Case 41

Josh Liebman

Glen Pugh

3016 - Pugh, Glen

(336) 703-3164

X

Hardboil Egg On Ice 40 Noodles Front Door Reach In 41

Roast beef Flip Top 41 Pasta Salad Front Door Reach In 41

Pastrami Flip Top 40 Potato Salad Front Door Reach In 42

Turkey Flip Top 38 Pastrami Front Door Reach In 41

Chicken Flip Top 40 Chicken 11:31 Cooling 86

Ham Flip Top 39 Chicken 12:15 Cooling 64

Tomato Flip Top 38 Tuna 11:31 Ambient Cooling 69

Meatballs Flip Top 40 Tuna 12:15 Ambient Cooling 61

Lettuce Flip Top 38 Roasted
Vegetables Three Door Reach In 40

Cheese Flip Top Reach In 37 Noodles Three Door Reach In 39

Pimento Cheese Flip Top Reach In 39 Potato Salad Three Door Reach In 40

Slaw Flip Top Reach In 37 Spicy Italian Three Door Reach In 42

Chicken Reach In 42 Hot Water 3 Compartment Sink 161

Turkey Reach In 41 Sanitizer Spray Bottle 50

Potato Salad Deli Case 42 Sanitizer Spray Bottle 100

Noodles Deli Case 39

Pasta Salad Deli Case 39

Roasted Vegetable Deli Case 40

Slaw Deli Case 40

jliebman@obriensdelinc.com



 

Comment Addendum to Inspection Report
Establishment Name:  OBRIENS DELI Establishment ID:  3034012574

Date:  06/20/2022  Time In:  10:45 AM  Time Out:  1:10 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 4-602.11 (E)(4) Equipment Food-Contact Surfaces and Utensils - Frequency (C) - Surfaces of UTENSILS and EQUIPMENT
contacting FOOD that is not TIME/TEMPERATURE CONTROL FOR SAFETY FOOD such as ice makers shall be cleaned at a
frequency necessary to preclude accumulation of soil or mold.
***The lip of the ice baffle inside ice machine needs to be cleaned.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) - Refrigerated time / temperature control for
safety that is ready to eat shall be discarded if: (1) Exceeds the temperature and time combination of 7 days at 41F, except time
that the product is frozen. (3) Is inappropriately marked with a date or day that exceeds a temperature and time combination.
***Chicken salad date marked 6/10 in deli case. German potato salad date and chicken rice soup date marked 6/3. CDI chicken
salad was discarded. German potato salad was incorrectly marked and PIC marked correct date based off of bulk container in
reach in coolers. Chicken rice soup was made and frozen on 6/3 and thawed 6/16 and PIC marked the thaw date.

28 7-102.11 Common Name - Working Containers (Pf) - 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.
***4 sanitizer spray bottles were not labeled. Soap dispensers were labeled as hand sanitizer. CDI PIC correctly labeled these
items.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) - Except for containers holding FOOD that can be
readily and unmistakably recognized such as dry pasta, working containers holding FOOD or FOOD ingredients that are
removed from their original packages for use in the FOOD ESTABLISHMENT, such as cooking oils, flour, herbs, potato flakes,
salt, spices, and sugar shall be identified with the common name of the FOOD.
***Containers of salt, sugar, and baking soda were missing labels.

38 6-501.111 Controlling Pests (Pf) - The PREMISES shall be maintained free of insects, rodents, and other pests. The presence of
insects, rodents, and other pests shall be controlled to eliminate their presence on the PREMISES by: (A) Routinely inspecting
incoming shipments of FOOD and supplies; (B) Routinely inspecting the PREMISES for evidence of pests; (C) Using methods, if
pests are found, such as trapping devices or other means of pest control; and (D) Eliminating harborage conditions.
***Observed live roaches in facility. Overall activity is light, but continue to work with pest control provider to eliminate their
presence. Educated PIC on how to look for evidence of pests and locations where activity was noticed.

41 3-304.14 Wiping Cloths, Use Limitations (C) - (B) Cloths in-use for wiping counters and other EQUIPMENT surfaces shall be: (1)
Held between uses in a chemical sanitizer solution at a concentration of 50-100 ppm chlorine.
***The sanitizer bucket holding towels did not register chlorine concentration. Additionally the bucket is being overloaded not
allowing towels to be submerged in the sanitizer.

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) - NonFOOD-CONTACT
SURFACES of EQUIPMENT shall be kept free of an accumulation of dust, dirt, FOOD residue, and other debris.
***Please clean the following: -Splash guard behind stove; -Doors, fronts, and sides of reach in coolers and flip top units; -
Shelves under prep tables to the right of the stove.

55 6-501.12 Cleaning, Frequency and Restrictions (C) - PHYSICAL FACILITIES shall be cleaned as often as necessary to keep
them clean.
***The floors under equipment/tables and along baseboards throughout facility need to be cleaned.

56 6-303.11 Intensity - Lighting (C) - The light intensity shall be: at least 20 foot candles at a distance of 30 inches above the floor in
areas used for handwashing, WAREWASHING, and EQUIPMENT and UTENSIL storage, and in toilet rooms.
***There is a light bulb out in the men's restroom and the light intensity was at 16 foot candles.


