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tomato/cooling at 10:14

JERSEY MIKE'S SUBS #3246

5547 ROBIN LARK CIR STE 303
WINSTON SALEM NC
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SUBS WINSTO
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Natalia Delpiano

Daygan Shouse

3316 - Shouse, Daygan

(336) 704-1341

X

tomato/cooling at 10:43 43

lettuce/cooling at 10:14 51

lettuce/cooling at 10:43 50

tuna/deli display 41

turkey/deli display 41

cheese/deli display 41

lettuce/front prep line 40

tomato/front prep line 40

lettuce/back prep line 41

tomato/back prep line 40

cheese/flip top 41

tomato/flip top 41

lettuce/flip top 40

quat sanitizer/3 compartment sink 200 ppm

quat sanitizer/sani bucket 200 ppm

hot water/3 compartment sink 121

philly steak/final cook 204

portabella mushroom/final cook 201

pfafftown3246@gmail.com

garrisondavid021@gmail.com

CDANIELS@JERSEYMIKES.COM



 

Comment Addendum to Inspection Report
Establishment Name:  JERSEY MIKE'S SUBS #3246 Establishment ID:  3034011799

Date:  05/17/2024  Time In:  10:00 AM  Time Out:  12:00 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Natalia Delpiano 23167017 Food Service 01/24/2023 01/24/2028

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) In the walk in cooler, shredded lettuce was 51 F and sliced tomatoes were 44 F at 10:14. This was checked
again at 10:43 and shredded lettuce was 50 F and sliced tomatoes were 43 F. TCS foods cooled from ambient ingredients shall
be cooled to 41 degrees within 4 hours. CDI: Shredded lettuce sliced tomatoes were placed in walk in freezer and cooled
adequately to 41 F. REPEAT.

33 3-501.15 Cooling Methods (Pf) In the walk in cooler, shredded lettuce was 51 F and sliced tomatoes were 44 F at 10:14. This
was checked again at 10:43 and shredded lettuce was 50 F and sliced tomatoes were 43 F. Cooling shall be accomplished in
accordance with the time and temperature criteria by using one or more of the following methods based on the type of food being
cooled: (1) Placing the food in shallow pans; (2) Separating the food into smaller or thinner portions; (3) Using rapid cooling
equipment (4) Stirring the food in a container placed in an ice water bath; Pf (5) Using containers that facilitate heat transfer; (6)
Adding ice as an ingredient; or (7) Other effective methods. CDI: Shredded lettuce sliced tomatoes were placed in walk in freezer
and cooled adequately to 41 F. REPEAT.

38 6-501.111 Controlling Pests (C) One dead fly found in container of lettuce in the walk in cooler. Person in charge (PIC) stated
pest control had come to establishment and sprayed recently. The premises shall be maintained free of insects, rodents, and
other pests. The presence of insects, rodents, and other pests shall be controlled to eliminate their presence on the premises by
routinely inspecting incoming shipments of food and supplies, routinely inspecting the premises for evidence of pests, and
eliminating harborage conditions. CDI: Container of lettuce voluntarily discarded by PIC.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Box of lettuce in walk in cooler was stored on floor.
Food shall be protected from contamination by storing the food in a clean, dry location, where they are not exposed to splash,
dust, or other contamination, and at least 6 inches above the floor.

54 5-501.113 Covering Receptacles (C) Door to trash dumpster and lid to cardboard dumpster was left open. Receptacles and
waste handling units for refuse, recyclables, and returnables shall be kept covered with tight-fitting lids or doors if kept outside
the food establishment.
5-501.114 Using Drain Plugs (C) Drainplug for cardboard dumpster is missing. Drains in receptacles and waste handling units
for refuse, recyclables, and returnables shall have drain plugs in place.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Cleaning needed around drain between walk in freezer and bread oven.
Physical facilities shall be cleaned as often as necessary to keep them clean.

Additional Comments
Ambient temperature in deli display unit is 40 F on the top shelf and 37 F on the bottom shelf. Reminder to keep any products in deli
display case closer to bottom as best as possible to maintain temperatures of products at 41 F or below.


