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J & J FOOD MART
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raw chicken/stand up cooler

J & J FOOD MART

2022 SOUTH BROAD STREET
WINSTON SALEM NC

34 Forsyth 27127
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SBB HOLDINGS INC.

(336) 283-9609

3034022823

X
A

04/10/2024
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39

George Barghout

Richard Ward

1634 - Ward, Richard

(336) 462-7778

X

raw scallops/stand up cooler 40

corn dogs/stand up cooler 39

raw fish/stand up cooler 39

potato wedge cook for hot holding/fryer 200

chicken wings final cook/fryer 203

chicken thighs final cook/fryer 200

corn dog reheat for hot holding/fryer 183

chopped lettuce/small cooler 39

waffle mix/small cooler 39

hot water/utensil sink 136

sanitizer quat/utensil sink 400

sanitizer spray bottles quat/spray bottle 200

shrimp/delivery 0 frozen

georgebarghout@hotmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  J & J FOOD MART Establishment ID:  3034022823

Date:  04/10/2024  Time In:  10:30 AM  Time Out:  1:00 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) The person in charge is not a certified food protection manager REPEAT
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.

40 2-303.11 Prohibition - Jewelry (C) One employee wearing bracelet and preparing food. Except for a plain ring such as wedding
band, while preparing food, food employees may not wear jewelry including medical information jewelry on their arms or hands.
2-402.11 Effectiveness - Hair Restraints (C) Employee has facial hair and working with food without beard guard. Beard
restraints shall be worn to prevent hair from contacting food, clean equipment, utensils, and linens and unwrapped single service
and single use articles.

47 4-205.10 Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance
with the manufacturer’s intended use and certified or classified for sanitation by an ANSI-accredited certification program. The
hot holding display heating elements are out in the unit and the unit was being used with sterno to keep tcs food hot. The food
equipment shall be used in accordance with the manufacturers intended use. CDI establishment will remove sterno, utilize the
heating element that works and go to a time procedure on the tcs items held hot so that the product is not held for more than 4
hours. Written procedures and labeling will be developed as discussed with operator. 
4-501.11 Good Repair and Proper Adjustment - Equipment (C) Damaged shelving inside the stand up cooler, rusted and
oxidized legs on prep and utensil sinks, paint coming off bottom of fryers, bottom shelf of prep table oxidized, and the welds at
the top of the sink bowl in the utensil and prep sinks have damaged welds that need to be welded closed and polished smooth.
Equipment shall be in good repair.

49 4-602.13 Nonfood Contact Surfaces (C) Cleaning needed on fronts, sides, undersides, door hinges, hood filters, storage
shelving, casters of mobile equipment, etc. Non food contact surfaces shall be cleaned at a frequency to prevent the
accumulation of soil and residue. REPEAT.

51 5-205.15 (B) Maintain a plumbing system in good repair. The drains piping under the utensil sink has small leaks and there is a
leak at the can wash. A plumbing system shall be in good repair. REPEAT but for different circumstances.

53 6-501.18 Cleaning of Plumbing Fixtures (C) The fixtures in the restrooms need to be properly cleaned. Plumbing fixtures such as
handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

55 6-501.12 Cleaning, Frequency and Restrictions (C) Floors need to be cleaned around baseboards and behind equipment. Clean
walls in kitchen and restrooms, and ceilings in kitchen. Physical facilities shall be maintained clean.


