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UNCSA SNACK BAR (THE PICKLE JAR)

1533 SOUTH MAIN STREET
WINSTON SALEM NC
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walk in 43

Aniton Groomes

Nora Sykes

2664 - Sykes, Nora

(336) 703-3161
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garbanzos '' 44

feta '' 43

chicken strips '' 44

beg burger '' 43

turkey '' 43

ham '' 44

salami '' 44

turkey in pans '' 44

chicken upright by grill 38

ambient walk in cooler 40/41 40

quat-ppm 3 comp 300

mclean-diane@aramark.com



 

Comment Addendum to Inspection Report
Establishment Name:  UNCSA SNACK BAR (THE PICKLE JAR) Establishment ID:  3034060023

Date:  05/16/2022  Time In:  9:55 AM  Time Out:  12:15 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.

2 2-102.12 (A) Certified Food Protection Manager (C)- No CFPM on duty during inspection. The PERSON IN CHARGE shall be a
certified FOOD protection manager who has shown proficiency of required information through passing a test that is part of an
ACCREDITED PROGRAM.

13 3-101.11 Safe, Unadulterated and Honestly Presented (P) (Pf)- Chub of ham with visible mold on outside. Food shall be safe for
consumption, unadulterated and honestly presented. Manger did not know where ham came from, and it is not the kind that is
used in this establishment. CDI-Ham discarded. 

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf)- Slicer remains soiled from a
previous use. Tea nozzle soiled. Majority of dishes checked soiled with sticker residue. Food contact surfaces shall be clean to
sight and touch. CDI-Moved dishes to be cleaned, slicer will be cleaned today. Continue going through dishes and removing
those with stickers, and wash.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P)- Food in walk in cooler were all
at 43-44F, as noted in temperature log. Cheeses on cold line were rising to 47F due to being placed in line before unit was
chilled. Maintain TCS foods at 41F or below. CDI-Cheeses moved to walk in cooler. Walk in is measuring at 40-41F,
maintenance on site and stated that he would take a look at the cooler and turn it down. Door is not latching automatically and
may have been left cracked over the weekend. Most items were discarded due to datemarking issues. Ensure that cold hold units
are fully chilled before placing foods inside. 

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf)/3-501.18 Ready-To-Eat Time /
Temperature Control for Safety Food, Disposition (P)- Multiple foods without datemark, or past their allotted hold time for food
safety: gardenburgers, package of turkey, ham chub, package of salami, garbanzos (5/9), two pans of sliced turkey, feta (5/3)
[all in walk in cooler]; chicken strips, beyond burgers (5/3) [in upright by grill]. Date mark all TCS foods that are ready-to-eat once
opened or prepared and held more than 24hrs. Discard the food requiring date labels once time/temperature window has expired,
if it is not been labeled, or if the label is incorrect. CDI-All foods discarded. 

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C)- Sandwich press with
heavy carbon build up. The FOOD-CONTACT SURFACES of cooking EQUIPMENT and pans shall be kept free of encrusted
grease deposits and other soil accumulations. Clean this item. 4-602.13 Nonfood Contact Surfaces (C)-Clean back ledge of
make unit. Non-food contact surfaces of equipment shall be cleaned at frequency to prevent accumulation of soil residue. 

51 5-205.15 System Maintained in Good Repair- Sanitize vat of three comp sink with substantial leak that floods floor. Small leak at
cold faucet on left at 3 comp sink. Faucet drips at 3 comp sink unless secondary valve is shut off. Maintain plumbing in good
repair. 

55 6-501.12 Cleaning, Frequency and Restrictions (C)- REPEAT- Clean floors under and behind equipment. 

Additional Comments
No grease leaking from hood onto adjacent equipment today. Facility has installed a splash guard to mediate the issue. No cooking
was taking place during inspection.


