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65Establishment NameAMERICAS DELI

Address [addressLine1]831 HAMILTON CROSSING

Address [city]Antioch Time In01:00 PM Time Out02:55 PM
Inspection 09/01/2023 Establishmen605253613 Embargoed (LBS)0

Other Type
Nu15

Inspection09/01/2023 Inspectio09/01/2023

County Phone6153405620



Establishment NameAMERICAS DELI
Establishment Number605253613

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

Temperature F Machine Name (1)3-compartment sink not set up Sanitizer (1) PPM (1)
Machine Name (2) PPM (2) Temperature F Sanitizer 

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

Description (1)Preptable-cooler Temperature F 39
Temperature F 34Description (2)three-door Low-boy cooler

Temperature F 41Description (3)Walk in cooler

Description (4)Freezer Temperature F 10

State of Cooking Temperature F 148Description (1)Shrimp fried rice out of wok
State of Cold Holding Temperature F 41Description (2)Raw chicken on Preptable-cooler
State of Cold Holding Temperature F 55Description (3)Sliced tomatoes on Preptable-cooler
State of Cold Holding Temperature F 34Description (4)Raw liquid egg on Preptable-cooler

Temperature F 174State of Hot HoldingDescription (5)Rice in steamer
State of Cooking Temperature F 201Description (6)Cooked chicken and mushrooms off of griddle

Temperature F 34Description (7)Cooked shrimp in Preptable-cooler State of Cold Holding
Description (8)Cooked shrimp in Preptable-cooler prepared State of Cooling Temperature F 150

State of Hot Holding Temperature F 208Description (9)Cooked wings in basket on fryer
State of Cold HoldingDescription (10)Raw fish in three-door Low-boy cooler Temperature F 38

Description (11)Lettuce in Walk in cooler State of Cold Holding Temperature 41
State of Cold HoldingDescription (12)Raw streak in fridge Temperature F 35
State of Cooling Temperature F 108Description (13)Cooked shrimp in Preptable-cooler retested after 

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



# of OUT 18
# of 0

Type OUT (Overflow)1: PIC unaware of food safety principles, and does not have control of the 
kitchen.  CA: all violations and correcive actions discussed in review.
6: Employee observed dawning gloves without washing hands, and employee 
observed not washing hands between clean and dirty dishes.  CA: proper hand 
washing discussed.
13: Raw chicken stored above raw seafood and next to raw shell eggs.  CA: 
cooler properly arranged.
13: Raw beef in fridge stored on top shelf above water bottles and case of 
tomatoes.  CA: cooler properly arranged.
14: 3-compartment sink not set up, and dishes only being washed with soap and 
rinsed - dishes not sanities.  CA: 3-compartment sink set up, and chlorine 
reading ~50ppm.
18: Cooked shrimp in Preptable-cooler reading 108 degrees after 2 hours.  CA: 
shrimp put in larger container and moved to chest freezer.
26: Multiple unlabeled chemical spray bottles containing assorted colored liquids 
stored on chemical storage rack next to 3-compartment sink.  CA: chemicals 
labeled.
35: Multiple ingredient containers containing assorted powders not identified 
stored under island prep table and on bottom shelf of ingredient storage rack.
37: Employee drink in cup with pop-top lid stored on island prep table.
37: Scoop handle touching ingredient in bin labeled sugar.
37: Grease droplets forming on oven hood.
37: Employee drink in bottle with screw top cap stored with food for service in 
Preptable-cooler.
46: No test strips.
49: Hot water knob on mop sink leaks.
53: Significant damage to corner wall approaching back exit.
53: Preptable-cooler doors have sticky residue.
53: Dark substance forming on the inside of the ice machine.
55: 
Permit not posted.



Establishment NameAMERICAS DELI

Establishment Number605253613

Type 1-27 IN Comments2: Policy of file.
3:  (IN) There are no food workers observed working with specific reportable symptoms or illnesses.
4:  (IN) Employee isn't drinking, eating, or using tobacco in a food preparation area.
5:  (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.
7: 
8:  (IN): All handsinks are properly equipped and conveniently located for food employee use.
9: Food source(s) listed. 
10:  (NO): No food received during inspection.
11:  (IN) All food was in good, sound condition at time of inspection.
12:  (NA) Shell stock not used and parasite destruction not required at this establishment.
15:  (IN) No unsafe, returned or previously served food served.
16: Food temps listed. 
17:  (NO) No TCS foods reheated during inspection.
19: Food temps listed. 
20: Food temps listed. 
21:  (IN) Verified date marking system in place for all ready-to-eat TCS foods that are held longer than 24 hours.
22:  (NA) No food held under time as a public health control.
24:  (NA) A highly susceptible population is not served.
25:  (NA) Establishment does not use any additives or sulfites on the premises.
27: 
57: 
58:

SEE LAST PAGESee last page for additional comments.



Establishment NameAMERICAS DELI
Establishment Number605253613

SEE LAST PAGESee last page for additional comments.



Establishment NameAMERICAS DELI
Establishment Number605253613

Source TypeD1Source Type: Source Type1Food SourceD1Source: Source1Gfs

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

CommentsDiscussed barehanded contact.


