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three compartment sink 130

Craig Bethel

1766 - Bethel, Craig

(336) 703-313

X

quat sanitizer " 200

whole chicken final cook temp 184

chicken tenders " 202
cooked whole
chicken display case 40

ham " 37

cheese " 38

air temp " 34

turkey " 37

turkey sandwich walk-in cooler 39

pulled chicken " 37
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Comment Addendum to Inspection Report
Establishment Name:  FOOD LION 1508 DELI Establishment ID:  3034020503

Date:  12/01/2022  Time In:  9:50 AM  Time Out:  12:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Kendrianna Jackson Food Service 05/09/2019 05/09/2024

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.

36 4-302.12 Food Temperature Measuring Devices (Pf)
Still using a large diameter probe for food temps. 
(B) A TEMPERATURE MEASURING DEVICE with a suitable small diameter probe that is designed to measure the temperature
of thin masses shall be provided and readily accessible to accurately measure the temperature in thin FOODS such as lettuce or
sliced meats. P

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C)
Ice is forming on the supply lines to the air compressor in the walk-in freezers. 
Condensation drain lines shall be wrapped in plastic or vinyl wrap. 

4-205.10 Food Equipment, Certification and Classification (C)
Milk crates and decorative crates are not approved to be used as shelving units. 
Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the
manufacturer’s intended use and certified or classified for sanitation by an American National Standards Institute (ANSI)-
accredited certification program. If the equipment is not certified or classified for sanitation, the equipment shall comply with
Parts 4-1 and 4-2 of the Food Code as amended by this Rule. Nonabsorbent wooden shelves that are in good repair may be
used in dry storage areas.

49 4-602.13 Nonfood Contact Surfaces -C (Repeat):
Detail cleaning is needed on the following: shelves and drawers in the deli prep area, and floors and shelving in both walk-in
cooler and freezer. 
Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair-C: (Repeat)
Replace the broken lids on the outside receptacle. Storage areas, enclosures, and receptacles for refuse, recyclables, and
returnables shall be maintained in good repair.


