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JERSEY MIKE'S SUBS
5940 UNIVERSITY PARKWAY

WINSTON SALEM NC
27105 34 Forsyth

CAROLINA SNO, INC

Full-Service Restaurant
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Chicken Philly

JERSEY MIKE'S SUBS

5940 UNIVERSITY PARKWAY
WINSTON SALEM NC

34 Forsyth 27105

x
x

CAROLINA SNO, INC

(336) 377-2700

3034012485

X
A

06/02/2021

II

JGHUNT16@HOTMAIL.COM

x

final cook 183.0

Melissa Bracamontes

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Tuna Salad display case 41.0

Roast Beef display case 41.0

Turkey display case 41.0

Ham display case 42.0

Peppered Ham display case 44.0

Tomatoes make-line 49.0

Lettuce make-line 47.0

Tomatoes walk-in cooler 41.0

Roast Beef walk-in cooler 41.0

Turkey walk-in cooler 41.0

Ham walk-in cooler 41.0

Hot Water 3-compartment sink 131.0

C. Sani 3-compartment sink 50.0

Serv Safe Melissa Holder 5-23-22 0.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: JERSEY MIKE'S SUBS Establishment ID: 3034012485

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.

20 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding -REPEAT- P: The following
items measured at temperatures above 41 F: (display case) peppered ham (44 F), ham (42 F), (make-line) tomatoes (49 F), lettuce (47 F).
Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: Per conversation with PIC, the tomatoes were prepared the
day prior and the lettuce was prepared at 10. All lettuce in the walk-in cooler that was prepared at 10 measured between 42 F-41 F. Lettuce was
replaced with lettuce that measured 41 F and tomatoes were replaced with tomatoes that measured 39 F. PIC was instructed to keep display case
holding deli meats closed as much as possible when not in use.

46 4-501.19 Manual Warewashing Equipment, Wash Solution Temperature - PF: The PIC was washing dishes in a solution that measured at 99 F.
The temperature of the wash solution in manual warewashing equipment shall be maintained at a not less than 110 F or the temperature specified on
the cleaning agent manufacturer's label instruction. CDI: The PIC produced a solution of 113 F after education.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils -REPEAT- C: Cleaning is needed to/on the
following: shelves in the walk-in cooler, dough freezer, and meat freezer. Nonfood-contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food, residue, and other debris.

52 5-501.113 Covering Receptacles - C: Lid of outside recyclable open. Receptacles and waste handling units for refuse, recyclables, and returnables
shall be kept covered.

54 6-303.11 Intensity-Lighting - C Repeat. Lighting measured at 15 ft candle in men's restroom. The lighting intensity shall be 20 foot candles in areas
used for handwashing and in toilet rooms.//6-501.14 Cleaning Ventilation Systems, Nuisance and Discharge Prohibition - C: Cleaning needed on
vents throughout the kitchen area. Intake and exhaust shall be cleaned and filters changed so they are not a source of contamination by dust, dirty,
and other materials.


