Food Establishment Inspection Report Score: 945

Establishment Name: SUBWAY-JENICEK FOODS LLC
Location Address: 3277 ROBINHOOD ROAD

City: WINSTON SALEM

Zip: 27106 County: 34 Forsyth
Permittee: JENICEK FOODS LLC
Telephone: (336) 760-1917

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

Establishment ID: 3034012719
Inspection [ ]Re-Inspection
Date: 01/12/2021 Status Code: U
Time In:1:30 PM Time Out:3:25 PM
Total Time: 1 hrs 55 min
Category #: 11
FDA Establishment Type:

Mo. of Risk Factor/Intervention Violations: 3
MNo. of Repeat Risk Factor/Intervention Violations: 0

State: NC
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Comment Addendum to Food Establishment Inspection Report

Establishment 1D: 3034012719

Location Address: 3277 ROBINHOOD ROAD

[X]Inspection []Re-Inspection Date: 01/12/2021

City: WINSTON SALEM
County: 34 Forsyth

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

Zip: 27106 Water sample taken? || Yes No Category #: |

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

Water Supply:

Permittee: JENICEK FOODS LLC

Email 1: JASMINEJENICEK@GMAIL.COM

Municipal/Community [] On-Site System

Email 2:

Telephone: (336) 760-1917

Email 3:

Temperature Observations

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

Item Location Temp lam Location Temp  ltem Location Temp
marinara walk-in cooler 39 hot water rest rooms 100
shredded cheese  walk-in cooler 39 quat sani 3 comp sink (ppm) 200
steak makeline 42 ServSafe Jasmine Jenicek 11/6/24 00
chicken breast makeline 41
tuna salad makeline 39
shredded lettuce ~ makeline 39
salami 2 door work top 40
hot water 3 comp sink 138
First

Person in Charge (Print & Sign): Jasmine

Regulatory Authority (Print & Sign): Aubrie

REHS 1D:2519 - Welch, Aubrie

First

Last )
Jenicek

Last

wlch Aobre \Redoln e s

Verification Required Date:

REHS Contact Phone Number: (336) 830-4460

Morth Carolina Department of Health & Human Services
R
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SUBWAY-JENICEK FOODS LLC Establishment ID: 3034012719

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.

26

38

42

45

47

53

2-201.11 Ensure food employees understand when to report illnesses, symptoms and exposure. P Employee asked was unable to name the 5
reportable illnesses and symptoms. CDI - REHS reviewed information with employee and provided a copy of Employee Health Agreement to post in
the kitchen.

/

/

2-401.11 Eating, Drinking, or Using Tobacco - C 2 employee drinks on shelf with single-service items including opened package of sub wrapping
papers. An employee shall eat, drink, or use any form of tobacco only in designated areas where the contamination of exposed food; clean
equipment, utensils, and linens; unwrapped single-service and single-use articles; or other items needing protection can not result. CDI - PIC
relocated drinks to office.

/

/

7-201.11 Separation-Storage - P Several spray bottles of cleaning products/chemicals hanging from splashguard of prep sink. Poisonous or toxic
materials shall be stored so they can not contaminate food, equipment, utensils, linens, and single-use articles by locating the poisonous or toxic
materials in an area that is not above food, equipment, utensils, linens, and single-use articles. CDI - chemicals relocated to chemical storage shelf.
/

/

2-303.11 Prohibition-Jewelry - C Food employee wearing watch, food employee wearing ring with stones. Except for a plain ring such as a wedding
band, while preparing food, food employees may not wear jewelry including medical information jewelry on their arms and hands.

/

/

4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C Small container of knives with food
debris in its base. Cutting board stored behind faucet handles of prep sink. Cleaned equipment and utensils shall be stored in a clean, dry location
where they are not exposed to splash, dust, or other contamination.

/

/

4-501.11 Good Repair and Proper Adjustment-Equipment - C Ice buildup on floor on walk-in freezer by door. Black handled serving spoon with pitted
finish. Replace rusted chemical shelf, recondition or replace rusty shelf brackets over 3 comp sink, repair original sink stoppers in 3 comp sink,
recondition rust under 3 comp sink drainboard, recondition rusted legs on prep sink (esp back left), replace missing handle plate cover on top handle
of bread oven, cap or cut screw thread in handle to be below 2 threads. (note: all equipment concerns listed on Transitional Permit Addendum must
be completed within 180 days of permit issuance; by JUNE 8, 2021) Equipment shall be maintained in good repair.

/

/

4-602.13 Nonfood Contact Surfaces - C Clean as needed, including but not limited to: shelving and vent in walk-in cooler, around splashguards at
front hand sink. Nonfood contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

/

/

6-201.11 Floors, Walls and Ceilings-Cleanability - C Recondition rust on door and doordrame of rear door. Replace bent/missing flashing connecting
rear of walk-in to wall. Reseal around floor drain under 3 comp sink to create slope to eliminate right angles where floor drain extends above tiles.
Repair dented coved base to left of 3 comp sink. Re-seat panel at top of walk-in freezer (back center). Floors, floor coverings, walls, wall coverings,
and ceilings shall be designed, constructed, and installed so they are smooth and easily cleanable. (Note: all items listed on Transitional Permit
Addendum must be completed by JUNE 8, 2021)

6-501.12 Cleaning, Frequency and Restrictions - C Clean floor drain for prep sink, clean dust from wall above walk-in cooler door, clean FRP walls
such as behind 3 comp sink and above prep table, clean floors under equipment and along edges/in corners, such as in walk-in cooler. Physical
facilities shall be cleaned as often as necessary to keep them clean.

/

/

6-305.11 Designation-Dressing Areas and Lockers - C Employee cell phone, candy, gum on shelf above prep table. Lockers or other suitable
facilities shall be provided for the orderly storage of employees' clothing and other possessions.



