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YAMAS MEDITERRANEAN STREET FOOD
624 W. 4TH ST.

WINSTON SALEM
27101 34 Forsyth
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ServSafe
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Hannah Duncan 9-28-22 00 Lentils Serving line - HH 158

Hannah Duncan

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Hot water 3 comp sink 133 Feta mousse Serving line - CH 40

Hot water Dishmachine 170 Falafael Drawers 36

Chlorine sanitizer Bucket - ppm 200 Spanikopita Hot hold cabinet 146

Lentils Walk-in cooler 38 Freekeh Hot hold cabinet 161

Mushrooms Walk-in cooler 40 Chicken Hot hold cabinet 144

Tabbuleh Walk-in cooler 39 Feta Two door glass cooler 46

Lamb Walk-in cooler 41 Cut tomatoes Two door glass cooler 45

Hummus Walk-in cooler 39 Hummus Two door glass cooler 45

Cuc/tomato salad Serving line - CH 41

Chicken salad Serving line - CH 35

Pickled onion Serving line - CH 40

Quinoa Serving line - CH 41

Gyro Meat cooker 137

Beef kofta Serving line - HH 140

Gyro meat Serving line - HH 142

Chicken Serving line - HH 150

Lamb Serving line - HH 167

Fries Serving line - HH 135

Rice Serving line - HH 171

christakism@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  YAMAS MEDITERRANEAN STREET FOOD Establishment ID:  3034012602

Date:  05/11/2022  Time In:  2:20 PM  Time Out:  4:30 PM

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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) At beginning of inspection, employee observed filling up
pitcher of water at handwashing sink. A handwashing sink shall be maintained so that it is accessible at all times for EMPLOYEE
use and may not be used for purposes other than handwashing. CDI: Employee educated on uses of a handwashing sink.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) In equipment such as ice bins and beverage
dispensing nozzles and enclosed components of equipment such as ice makers, etc. equipment shall be cleaned: (a) At a
frequency specified by the manufacturer, or (b) Absent manufacturer specifications, at a frequency necessary to preclude
accumulation of soil or mold.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Repeat. The following foods
measuring above 41F in glass two door cooler: Feta cheese (46F), cut tomatoes (45F), hummus (46F), Feta mousse dip (43F),
tzatziki (45F), quinoa (45F), and harrisa dip (43F). Ambient air temperature of cooler measuring 53F via REHS registering
thermometer. Foods were placed in cooler for back up during lunch rush. Time/temperature control for safety food shall be held
cold at 41F and below. CDI: All foods spread on sheet pans and placed in walk-in cooler to cool.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. Repair/replace the following: ambient air of two door
glass cooler 53F, remove rust from support brackets and shelving above prep tables, peeling paint/finish on interior door and
walls of walk-in cooler, and remove rust from castors of rolling equipment. Equipment shall be maintained cleanable and in good
repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Damaged FRP wall trim at end of serving
line (entrance behind counter). Physical facilities shall be maintained cleanable and in good repair.

56 6-305.11 Designation - Dressing Areas and Lockers (C) Several employees personal items - such as phones, charges, purses,
etc. stored throughout on prep tables , above clean equipment/utensils, etc. Designate a separate area for the storage of
employee personal items.


