Food Establishment Inspection Report

Score: 97

Establishment Name: JERSEY MIKES 3053

Establishment 1D: 3034012729

Location Address: 2291 CLOVERDALE AVENUE

Inspection [ ]Re-Inspection

City: WINSTON SALEM
zlp 27103 CDUnt‘f: 34 Forsyth

State: NC

Date: 02/22/2021 Status Code: U
Time In:1:30 PM Time Qut:4:10 PM

Permittee: ACD SUBS IV LLC

Total Time: 2 hrs 40 min

Telephone: (336) 777-1122

Category #: |l

Wastewater System: [X|Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community []On-Site Supply

FDA Establishment Type:

Mo. of Risk Factor/lntervention Violations: 0

No. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: JERSEY MIKES 3053

Location Address: 2291 CLOVERDALE AVENUE XlInspection [JRe-Inspection Date: 02/22/2021
City: WINSTON SALEM

Establishment 1D: 3034012729

State:NC Comment Addendum Attached? [X]  Status Code: Y

County:

Wastewater System: K MunicipaliCommunity [] On-Site System
Water Supply: X] MunicipalCommunity [] On-Site System

Permittee: ACD SUBS IV LLC

34 Forsyth

Zip: 27103 Water sample taken? [_] Yes No  Category #: |l

Email 1:davidkcarr@windstream.net

Email 2:

Telephone: (336) 777-1122

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp [lam Location Temp  Item Location Temp

Chicken Philly final cook 231

Tuna Salad deli case 41

Roast Beef deli case 41

Turkey deli case 41

Tomatoes serving line 39

Lettuce serving line 39

Turkey walk-in cooler 36

Peppered Ham walk-in cooler 36

Ham walk-in cooler 39

Tomatoes walk-in cooler 39

C. Sani 3-compartment sink 100

Hot Water 3-compartment sink 137

Serv Safe Marco Cedillo 9-19-24 000.0
First Last

Person in Charge (Print & Sign): Marco Cedillo QD&-’
First

Regulatory Authority (Print & Sign): Victoria

¥ \

Last
Murphy K

REHS ID: 2795 - Murphy, Victoria Verification Required Date:
REHS Contact Phone Mumber: (336) 703-3814

Morth Garolina Department of Health & Human Services

# Divizion of Public Health & Environmental Health Section # Food Protection Program

DHHS is an egual opportunity nmp-ln'ﬁl:;.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: JERSEY MIKES 3053 Establishment ID: 3034012729

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.

36

45

47

52

53

6-501.111 Controlling Pests - C: Several gnats observed in the mop area. The premises shall be maintained free of insects, rodents, and pest.

4-202.16 Nonfood-Contact Surfaces - C: Welds cracked at the top of the sink vat/crack sink vats. Nonfood-contact surfaces shall be free of
unnecessary ledges, projections, and crevices, and designed to allow easy cleaning and to facilitate maintenance.//4-205.10 Food Equipment,
Certification and Classification - C: Co2 tanks and bag in boxes stored on crates. Food equipment shall be used in accordance with manufacturer's
intended use and certified or classified for sanitation by an American National Standards Institute accredited certification program.//4-501.11 Good
Repair and Proper Adjustment-Equipment - C:Repair damaged door gasket on deli case/evaporator not working on deli case/repaint door frame on
door between the two kitchens/replace end cap on shelving next to hot holding units/tighten support brace under prep sink and replace thread covers
with metal caps that are free of rust/the oven under the grill has a rusted door frame/gasket split on walk-in cooler door needs to be replaced/cooler
door and freezer are rusting/shelves beginning to rust in the walk-in cooler /paint utensil sink legs/shelves above utensil sink are rusting. Equipment
shall be remained in good repair. *ltems are to be fixed by 08/04/2021. Refer back to the list of noncompliant items to repair the issues listed*

4-602.13 Nonfood Contact Surfaces - C: Cleaning is needed to/on the following: deli case, make-unit, shelves in walk-in cooler, and ceiling in the
walk-in cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

5-501.111 Area, Enclosures and Receptacles, Good Repair - C: Replace lid on dumpster. Storage areas, enclosures, and receptacles for refuse,
recyclables, and returnables shall be maintained in good repair. *ltems are to be fixed by 08/04/2021. Refer back to the list of noncompliant items to
repair the issues listed*

6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C:Cove base needed where the wall meets the floor behind the bag
in box station and to the right of the deli case./seal holes in the sides of the panel on service counter, seal the gaps where the counter meets the
wall/replace damaged walll tiles across from slicer on front line/repaint door frame between two kitchens/recaulk behind the utensil sink where the
backsplash meets the wall. Physical facilities shall be maintained in good repair.//6-501.12 Cleaning, Frequency and Restrictions - C: Cleaning
needed on walls throughout the facility. Physical facilities shall be cleaned as often as necessary to keep them clean.

6-303.11 Intensity-Lighting - C: Increase lighting in the following areas : walk-in freezer, on serving line, prep sink, hot holding units, prep table, and
cook line. The light intensity shall be: at least 10 ft candles in walk-in refrigeration units and 50 ft candles at a surfaces where a food employee is
working with food or working with utensils or equipment such as knives, slicers, grinders, or saws where employee safety is a factor. *ltems are to be
fixed by 08/04/2021. Refer back to the list of noncompliant items to repair the issues listed*



