
Score

67Establishment NameAMERICAN DELI

Address [addressLine1]5849 SUMMER AVE

Address [city]Memphis Time In03:00 PM Time Out04:45 PM
Inspection 10/25/2023 Establishmen605311930 Embargoed (LBS)5

Other Type
Nu30

Inspection10/25/2023 Inspectio10/25/2023

County Phone9012229200



Establishment NameAMERICAN DELI
Establishment Number605311930

1.Ag
2.Ag
3."N
4.G
5.Ten
6.S
7.S

Temperature F Machine Name (1)3 compartment sink Sanitizer (1)Bleach PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

Temperature F Machine Name (3) PPM (3)Sanitizer 

Description (1)Cold holding table Temperature F 36
Temperature F 41Description (2)Walk in cooler

Temperature F Description (3)
Description (4) Temperature F 

State of Cold Holding Temperature F 40Description (1)Peas & carrots
State of Hot Holding Temperature F 141Description (2)Chicken wings
State of Hot Holding Temperature F 142Description (3)Chicken strips
State of Hot Holding Temperature F 121Description (4)Chicken wings

Temperature F 55State of Hot HoldingDescription (5)Rice
State of Cold Holding Temperature F 46Description (6)Raw chicken

Temperature F 97Description (7)Boneless chicken State of Hot Holding
Description (8)Lettuce State of Cold Holding Temperature F 46

State of Cold Holding Temperature F 46Description (9)Tomatoes
State of CookingDescription (10)Philly steak Temperature F 190

Description (11)Raw shrimp State of Cold Holding Temperature 36
State of Description (12) Temperature F 
State of Temperature F Description (13)

Temperature F State of Description (14)
Description (15) State of Temperature F 



# of OUT 10
# of 0

Type OUT (Overflow)1: The lady that works the front during morning shift and the young lady that 
works evenings are train for front counter.   They do not understand the day to 
day operations of the kitchen. 
4: Employee took a sip of water from water bottle. You can only drink from a cup 
with a lid and a straw in kitchen. Can not drink on line. 
11: The ends of Slice American cheese was harder on the ends and was darker 
than the rest of the cheese. PLEASE keep food covered/closed. Cheese was 
discarded 
13: Container of Raw fish is stored over container of lettuce in prep cooler. 
21: Rice was cooked on yesterday but was not date marked. Food can be held 
for 7 days and discarded date must be marked on food. 
Ex: 10/25-10/31 or 10/31. 
26: Spray bottle stored near chemicals does not have a label. Please label all 
toxic chemicals. 
35: Unlabeled containers of food.  (Tomatoes,fish,chicken,lettuce,mushrooms) 
37: Uncovered containers of raw chicken ,container of raw fish,Cooked 
rice,mushrooms,raw ground beef patty, and raw sausage. 
38: Employees are not wearing hair restraint while handling food. 
46: Sanitizer test strips are not available



Establishment NameAMERICAN DELI

Establishment Number605311930

Type 1-27 IN Comments2: 
3: 
5: 
6: 
7: 
8: 
9: 
10: 
12: 
14: 
15: 
16: 
17: 
18: Establishment does cool food down for further use. I ask chef how do they cook their rice? He said once they remove 
it from rice cooker they put in a plastic tub then place in walk in cooler. 
19: 
20: 
22: 
23: 
24: 
25: 
27: 
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameAMERICAN DELI
Establishment Number605311930

SEE LAST PAGESee last page for additional comments.



Establishment NameAMERICAN DELI
Establishment Number605311930

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Gordon food

Source TypeD2Source Type: Source Type2 SourceD2Source: Source2

Source TypeD3Source Type: Source Type3 SourceD3Source: Source3

Source TypeD4Source Type: Source Type4 SourceD4Source: Source4

SourceD5Source: Source5Source TypeD5Source Type: Source Type5

ADDITIONAL COMMENTSAdditional Comments

CommentsContainer of Raw chicken was sitting on counter for 10 minutes (temperature is 46). I had employee but chicken 
back in cooler. Fried boneless chicken was sitting on counter for 1 hour (temperature is 97 degrees F. ) I had 
employee discard chicken.  over 10 bags of French fries has been sitting out over 1 hour (temperature is 37 
degrees F) i had employees put fries back in refrigerator. 

Food can not sit on counter. Food has to be hot held (135 degrees F or above) or cold held (41 degrees or 
below). I inform person in charge of this. 

Person in charge must be knowledgeable of the kitchen not just the front register. 

Cooling Method :
The cooling process does not start until food reaches 135 degrees F. Once food reaches 135 degrees F, you 
have 2 hours to get  food  to 70 degrees F. If food does not reach 70 degrees F within 2 hours, you must reheat 
food to 165 degrees f or discard food. Then you will start the cooling process over if you choose to reheat food. 
Once food reaches 70 degrees F ,then you have 4 hours to get food to 41 degrees F. 

Skylar_bunkley@yahoo.com


