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Servsafe - 3/6/2026

JERSEY MIKE'S SUBS

4192 CLEMMONS RD
CLEMMONS NC

34 Forsyth 27012
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AGNER ENTERPRISES LLC

(336) 602-2844

3034012381

X
A

05/12/2022

IIx

Lidia Fogg 00

Lidia Fogg

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 115

qt sanitizer (ppm) 3-comp sink 200

qt sanitizer (ppm) sanitizer bucket 200

Philly steak final cook 189

boiled ham deli display case 41

boiled turkey deli display case 40

cheese slices sandwich prep 39

sliced tomatoes sandwich prep 41

Philly steak (raw) chef drawer 34

boiled ham walk-in cooler 41

roast beef walk-in cooler 40

sliced tomato walk-in cooler 41

shredded lettuce walk-in cooler 41

jmsubs.clemmons@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  JERSEY MIKE'S SUBS Establishment ID:  3034012381

Date:  05/12/2022  Time In:  2:50 PM  Time Out:  4:50 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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) Employee
health policy does not include salmonella non-typhoidal as a reportable illness. A food employee shall report to the person in
charge (PIC) if they have any of the "big 6" reportable illnesses; norovirus, hepatitis A, shigella spp., shiga-toxin producing E.
Coli, salmonella typhi, or salmonella non-typhoidal. CDI: Education and a new employee health policy were provided.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Tomato slicer stored on clean
dish rack with visible food residue on blades. Equipment food-contact surfaces of equipment and utensils shall be clean to sight
and touch. CDI: Slicer was placed at the soiled side of the 3-comp sink for rewashing.

22 3-501.16 (A) (2) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Over-stacked pan of sliced tomatoes
measured 39-41F towards the center and bottom of pan, several tomatoes stacked on top were measured at a range of 51-54F.
All other cold holding foods monitored during the inspection were at 41F or less today. Time/temperature control for safety food
for cold holding foods shall be maintained at 41ºF or less. CDI: Discussion with employee: pan of tomatoes were placed at the
sandwich prep area 15-20 minutes prior to inspection. Tomatoes at a range of 51-54F were moved to a small metal pan and
placed in the walk-in cooler.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Walk-in freezer needs repair, icicles forming at the ceiling grate
and ice pooling on the freezer floor. Repair flared stripping at the bottom left of deli display case. Equipment shall be maintained
in a state of good repair. 
4-501.12 Cutting Surfaces (C) Cutting boards stored on clean dish rack (4 large, 3 small, one medium) have excessive
scratching/scoring to the point that they can no longer be effectively cleaned and sanitized. Discard and replace cutting boards.
Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be resurfaced if they can no longer
be effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.

49 4-602.13 Nonfood Contact Surfaces (C) Clean interior surface of cabinet space used for dry storage under deli display case to
remove food debris. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation
of soil residues.


