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| Establishment Information
=stablshment Hame:  NOshville Deli

Ssmbiishmeant Humber =2 1605181683

pweEnty-one (21) years of &gE or older.

NSFA Survey — To be complered if #57 is “No™
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Bmcking obsersed wivere smoking |5 profibited by the Sct.

Smoke from non-snciosed areas |5 RAlrafng into areas whene smoking ks prohbited
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Warewashing Info

Maohing Hamas Sanitizer Typa PPM Tamip2rature | Fahranhalt]

Low temperature dish machine |Chlorine 100

Equipment Temperature

Decoription Temparature | Fahrenhad)
Prep cooler 48

Low boy cooler 36

Walk in cooler 40

Walk in freezer -12
| Food Temperatura

Decoription Eate of Food Temparature | Fahrenhad)
Boiled eggs in top cooler Cold Holding 50
[Tuna salad in top cooler Cold Holding |47

Egg salad in top coler Cold Holding |45

Spicy salad in top cooler Cold Holding 49

Potato salad in top cooler Cold Holding 48

Salmon in Prep cooler Cold Holding |48

Chili in steam table Hot Holding 142

Spanish sauce in steam table Hot Holding 140

Omelette Cooking 167

Pasta in Walk in cooler Cold Holding 40

Corned beef in Walk in cooler Cold Holding 38

Milk in little refrigerator in serving area Cold Holding 149
[Tomato basil soup in steam table Hot Holding 170
Vegetable soup in steam table Hot Holding 167




Observed Violations
Tolal® 19

Repeated® ()

4: Employee drinking from open cup in the kitchen. CA: discussed with pic.

8: Hand sink is blocked with heavy grease trap equipment. CA: equipment was
removed during inspection.

11: 2 severely dented cans chopped ocean clams and several rusty cans of
pitted dried prunes on shelves in the storage area.

13: Raw hamburger stored on shelf above French fries in the refrigerator across
the fryer.

20: Milk @ 49F in little cooler in the serving area. Little refrigerator @ 56F. CA:
milk embargoed, 10 days follow up to check the cooler. Temperature must be
41F or below.

20: Prep cooler @ 48F. CA: food was moved ro another cooler and embargoed.
Call maintenance to fix the cooler. Follow up will be made within 10 days.

20: Boiled eggs @ 50F, tuna salad @ 47F, egg salad a 45F, Spicy salad @ 49F
and potato salad @ 48F in top cooler. CA: embargoed.

Salmon a 48F

26: Hand sanitizer with coffee bags on counter and sanitizer bottle stored with
single service cups on shelf in the coffee area. CA: toxic items were moved to
another area during inspection.

36: Self closure device on back door is broken.

37: Box of eggs stored on floor.

37: Employee water bottle with screw-top cap stored on table in the kitchen.
39: Observed 3 wet wiping cloths on counter in serving area.

42: Sheet pans stored on the floor in the kitchen.

46: No test strips for sanitizer @ 3 compartment sink.

47: Kitchen shelvesWith old food debris in the kitchen.

50: Waste water leaking from the hand sink onto the floor.

53: Excessive grease buildup on floors in the kitchen, prep and dish area.

53: Excessive dust buildup on ceiling tiles and-vent covers in the kitchen.

54: Light shields missing above ice machine, dish and dry storage.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Mame: Noshuville Deli Il
Establishment Numbar: 605181683

Comments/Other Observations

1: (IN): PIC demonstrates knowledge by correctly answering questions regarding principles applicable to the food
operation.

2: Employee health policy available.

3: (IN) There are no food workers observed working with specific reportable symptoms or illnesses.

5: (IN) No employees exhibiting persistent coughing, sneezing, runny nose, or watery eyes.

6: Proper handwashing procedures were observed.

7. (IN) Employees are observed using suitable utensils or gloves to prevent bare hand (or arm) contact with ready-to-eat
oods.

9: See source.

10: (NO): No food received during inspection.

12: (NA) Shell stock not used and parasite destruction not required at this establishment.

14: (IN) All food contact surfaces of equipment and utensils cleaned and sanitized using approved methods.
15: (IN) No unsafe, returned or previously served food served.

16: Omelette cooked @ 167F.

17: (NO) No TCS foods reheated during inspection.

18: No tcs cooled during this inspection.

19: Proper hot holding temperatures were observed.

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.

23: Proper consumer advisory observed on menu.

24: (NA) A highly susceptible population is not served.

25: (NA) Establishment does not use any additives or sulfites on the premises.

27: (NA) Establishment is not required to have a variance or HACCP plan, performs no special processes.

57: “No Smoking” signs or the international symbols are not conspicuously posted at every entrance.

58: No

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,




Establishment Information
Establishment Name: Noshville Deli Il
Establishment Number : 605181683

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information
Establishment Mame:  Noshville Deli Il
Establishment Mumber & 605181683

Sources
Source Type: Food
Source Type: Water

Source Type:
Source Type:
Source Type:

Additional Comments

Source:

Source:

Source:

Source:

Source:

US Foods, Sysco, Fresh Points,

City




