Food Establishment Inspection Report

Score: 98

Establishment Name: JERSEY MIKE'S SUBS #3156

Establishment 1D: 3034011888

Location Address: 1314 CREEKSHIRE WAY

[X]Inspection [ JRe-Inspection

City: WINSTON SALEM State: NC

Zip: 27103 County: 34 Forsyth

Date: 01/21/2020 Status Code: A
Time In: 1:40 PM Time Out:3:17 PM

Permittee: CAROLINA SNO, INC

Total Time: 1 hrs 37 min

Telephone: (336) 893-9044

Category #: 11

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

Water Supply: [XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant

MNo. of Risk Factor/Intervention Violations: 1

MNo. of Repeat Risk Factor/Intervention Violations: 0
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Comment Addendum to Food Establishment Inspection Report

Location Address: 1314 CREEKSHIRE WAY

City: WINSTON SALEM

Establishment 1D; 3034011888

[X]Inspection []Re-Inspection Date: 01/21/2020

County: 34 Forsyth

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

Water Supply:
Permittee: CAROLINA SNO, INC

Telephone: (336) 893-9044

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

Zip: 27103

Water sample taken? || Yes No Category #: |l

Email 1:ighunt16@hotmail.com
Email 2:

Email 3:

Temperature Observations

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

Item Lecation Temp [tam Location Temp  Item Location Temp
Philly Steak final cook 195.0 Turkey display case 39.0 c.sani 3-compartment sink 50.0
Tomatoes grill make-unit 36.0 Peppered Ham display case 40.0  Hot Water 3-compartment sink 147.0
Lettuce grill make-unit 37.0  Cooked Ham display case 40.0

Mushrooms grill make-unit 38.0 Lettuce serving line 41.0

Meatballs hot holding 163.0 Tomatoes serving line 41.0

Marinara hot holding 152.0 Tuna walk-in cooler 38.0

Tuna display case 38.0  Tomatoes walk-in cooler 40.0

Roast Beef display case 39.0  Roast Beef walk-in cooler 38.0

First

Person in Charge (Print & Sign): Spencer

First

Regulatory Authaority (Print & Sign): Victoria

i

REHS 1D:2795 - Murphy, Victoria
REHS Contact Phone Mumber: (336) 703-3814

Last

Blue %“" %‘
Last

Murphy ﬂ—

Verification Required Date:

Morth Carolina Department of Health & Human Services e Division of Public Health # Ervironmental Health Section  # Food Protection Program
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Page 2 of Food Establishment Inspection Report, 32013



Comment Addendum to Food Establishment Inspection Report

Establishment Name: JERSEY MIKE'S SUBS #3156 Establishment ID: 3034011888

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.

47

49

2-102.11 Demonstration - C: There was no certified food protection manager on shift during the inspection. The person in charge shall demonstrate
knowledge of foodborne disease prevention, application of hazard analysis and critical control point principles, and the requirements of this code.
The person in charge shall demonstrate this knowledge by being an certified food protection manger who has shown proficiency of required
information through passing a test that is part of an accredited program. .

4-602.13 Nonfood Contact Surfaces - C: Cleaning on condiment shelf and shelves in the walk-in cooler. Nonfood-contact surfaces of equipment
shall be cleaned at a frequency necessary to preclude accumulation of sail residues. 0-points

5-203.14 Backflow Prevention Device, When Required - P: A hose gun was hooked to the hose and no backflow preventer was connected for
continuous pressure. A plumbing system shall be installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply system at
each point of use at the food establishment, including on a hose bibb if a hose is attached or on a hose bibb if a hose is not attached and backflow
prevention is required by law. CDI: PIC removed hose gun




