Food Establishment Inspection Report Score: 98.5

Establishment Name: J & J FOOD MART
Location Address: 2022 SOUTH BROAD STREET

City: WINSTON SALEM

Zip: 27127 County: 34 Forsyth
Permittee: SBB HOLDINGS INC.
Telephone: (336) 283-9609

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

Establishment ID: 3034022823
Inspection [ ]Re-Inspection
Diate: 10/21/2020 Status Code: A
Time In:11:45 AM Time Out: 1:35 PM
Total Time: 1 hrs 50 min
Category #: 1|
FDA Establishment Type: Fast Food Restaurant

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 Name:J & J FOOD MART

Establishment 1D: 3034022823

Location Address: 2022 SOUTH BROAD STREET
City: WINSTON SALEM

[X]Inspection []Re-Inspection Date: 10/21/2020

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

County: 34 Forsyth

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

Water Supply:
Permittee: SBB HOLDINGS INC.

Telephone: (336) 283-9609

Zip: 27127

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

Email 1: georgebarghout@hotmail.com

Email 2:

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
8-26-20 George Barghout 0 water 3 comp 125
wings final cook 203 tomatoes reach in 38
nuggets hot hold 152 corn dogs back reach in 38
wedges hot hold 163 hot dogs back reach in 38
wings hot hold 178 chicken back reach in 39
nuggets final cook 173
chicken breast final cook 173
quat 3 comp 200
First Last ﬂ
Person in Charge (Print & Sign): George Barghout
First

Regulatory Authority (Print & Sign): Nora

REHS 10:2664 - Sykes, Nora
REHS Contact Phone Number: (336) 703-3161

Last
Sykes /6%

Verification Required Date:

Morth Carolina Department of Health & Human Services

& Division of Public Health ¢ Environmental Health Section # Food Protection Program

DHHS is an egual opportunity employer.
Page 1 of Food Esfablishment lmpnctinnD.Elupan 32013




Comment Addendum to Food Establishment Inspection Report

Establishment Name: J & J FOOD MART Establishment ID: 3034022823

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.

21

26

37

43

47

2-102.11 Demonstration - C- PIC present, with certification that expired since March 1, 2020. No points deducted. Obtain current certification as
soon as possible to avoid point deduction in the future.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- Hot dogs opened on Monday
not datemarked. Date mark all TCS foods that are ready-to-eat once opened or prepared and held more than 24hrs. CDI-Hot dogs marked with a
date. Current procedure of keeping track of dates needs to be updated to include visible record keeping.

7-102.11 Common Name-Working Containers - PF- Spray bottle of degreaser not labeled. Working containers used for storing poisonous or toxic
materials such as cleaners and sanitizers taken from bulk supplies shall be clearly and individually identified with the common name of the material.
CDI- Labeled container.

3-307.11 Miscellaneous Sources of Contamination - C- Cut cauliflower, cut potato wedges and other items stored in unpermitted walk in cooler. Food
may not be stored in unpermitted areas of food establishment.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Six boxes of soufflé cups/lids in
unapproved/unpermitted water heater closet on floor. Maintain at least 6 inches off of floor and store in permitted spaces only.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- REPEAT- Cleaning needed in cabinet under
drink machine.



