
 

X

X

X

HARRIS TEETER FOOD STAND #155 DELI
420 STRATFORD RD

WINSTON SALEM
27103 34 Forsyth

HARRIS TEETER, INC.

Deli Department
IV

09/23/2022
1:55 PM 3:55 PM

98

3034020226

X

A

0
2

(336) 723-2305

2

X
X

X
X

X
X
X

X

X

X
X
X

X

X
X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X

X
X

X
X
X
X

X

X

X
X
X
X

X
X

X
X

X
X

X
X
X
X

X

X

X

X

X

X

X

X

X

X



 
 

Hot water

HARRIS TEETER FOOD STAND #155 DELI

420 STRATFORD RD
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3 comp sink 131 Supreme pizza Retail - max 43

Elizabeth Fasolo

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Quat sanitizer 3 comp sink - ppm 200 Rotisserie chicken Retail - max 47

Chicken tenders Cooling - 2:05 60 Chicken taco kit Retail - max 43

Chicken tenders Cooling - 2:42 52 Sample roll Sushi retail 41

Rotisserie chicken Final 188 Crab salad Sushi make unit 41

Wings Final 210 Crab sticks Sushi make unit 40

Thigh Final 206 Baby shrimp Sushi make unit 43

Rotisserie chicken Holding - retail 153 Meatballs Sliding door reach-in 45

Wings Holding - retail 168 Tuna salad Sliding door reach-in 43
Broccoli and
cheese soup Salad bar - holding 146 Ham Deli case 41

Chili Salad bar - holding 145 Turkey Deli case 39

Salmon Sushi reach-in 30 Swiss cheese Deli case 40

Smoked salmon Sushi reach-in 43

Crab bowsl Sushi reach-in 59

Chicken wings Walk-in cooler 39

Ribs Walk-in cooler 39

Rotisserie chicken Walk-in cooler 38

Pizza sauce Sandwich line 38

Sliced tomatoes Sandwich line 38

Roast beef Sandwich line 41

s155mgr003@harristeeter.com



 

Comment Addendum to Inspection Report
Establishment Name:  HARRIS TEETER FOOD STAND #155 DELI Establishment ID:  3034020226

Date:  09/23/2022  Time In:  1:55 PM  Time Out:  3:55 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Everette Crews Food Service 01/16/2024

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Several food items stored above
41F to include: sliding door cooler under deli line - meatballs (45F), tuna salad (43F), chicken (42F), sliced turkey (45F), sliced
chicken (45F); in sushi make unit baby shrimp (43F), cream cheese sticks (44-45F), shrimp (44-50F); in sushi reach-in - crab
bowls (58-59F), smoked salmon (43F); in retail - 3 rotisserie chickens (42-47F), 3 trays of ribs (43-47F), two supreme pizzas
(42-43F), and one chicken taco kit (43F). Time/temperature control for safety food shall be held cold at 41F and below. CDI:
Person-in-charge voluntarily discarded ribs, and rotisserie chickens. Sushi items were taken to walk-in freezer to cool. Items
were placed into holding taken to cooler to cool.

28 7-201.11 Separation - Storage (P) One spray bottle of sanitizer hanging on shelving at sushi station above seaweed wraps, and
one sanitizer bottle on deli make line with nozzle over sauces. Poisonous or toxic materials shall be stored so they cannot
contaminate food, equipment, utensils, linens, and single-service and single-use articles. CDI: Person-in-charge moved spray
bottles to a separate area.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Replace missing sliding stainless cabinet door. Repair stainless
sliding doors to be on tracks of cabinets. Leak is present in sliding door cooler under sandwich line, with a bucket over half full of
water. Equipment shall be maintained cleanable and in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. Floors in between fryers and prep
sink area are chipped/damaged and no longer easily cleanable. These floors need to be resurfaced to be smooth and easily
cleanable.


