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chicken breast/walk in cooler
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Mike Hammond

Daygan Shouse

3316 - Shouse, Daygan

(336) 703-3141
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chicken tender/walk in cooler 41

cheese/deli case 39

bologna/deli case 39

turkey/deli case 41

chicken/deli case 38

ham/deli case 41

turkey slice/deli front display 41

chicken salad/deli front display 41

italan sub/deli front display 41

chicken breast/hot hold 177

chicken wings/hot hold 143

popcorn chicken/hot hold 135

quat sanitizer/3 compartment sink 200 ppm

hot water/3 compartment sink 122



 

Comment Addendum to Inspection Report
Establishment Name:  FOOD LION #1062 DELI Establishment ID:  3034020510

Date:  05/02/2024  Time In:  10:25 AM  Time Out:  11:59 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Michael Hammond Food Service 07/29/2022 07/29/2027

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.

20 3-501.14 Cooling (P) Cooked chicken wings and chicken tenders in side display case were 45-47 F. Cooler was holding at an
ambient temperature of 40.8 F and Person in charge stated cooler was in defrost mode. Cooked Time/ temperature control for
safety food shall be cooled within 2 hours from 135 F to 70 F and within a total of 6 hours from 135 F to 41 F or less. CDI: All
chicken in side display case moved to walk in cooler and cooled to 41 F.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Walk in cooler floor, walk
in freezer floor, and hot chicken case (retail side) are in need of additional cleaning. Nonfood-contact surfaces of equipment and
utensils shall kept free of an accumulation of dust, dirt, food residue, and other debris. REPEAT.

53 6-501.18 Cleaning of Plumbing Fixtures (C): Handwashing sink closest to deli slicers with visible food debris. Plumbing fixtures
such as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean. REPEAT.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C): Wall tile cracked above handwashing sink
near swinging door. Physical facilities shall be maintained in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C): Floor of dry storage soiled. Physical facilities shall be cleaned as often as
necessary to keep them clean. REPEAT.


