Food Establishment Inspection Report

Score: 96

Establishment Name: JIMMY JOHNS 3318

Establishment |D: 3034012448

Location Address: 378 EAST HANES MILL RD

Inspection [_]Re-Inspection

City: WINSTON SALEM
Z|p 27106 County: 34 Forsyth

State: NC

Date:06/03/2021 Status Code: A
Time In:1:30 PM Time Out:4:31 PM

Permittee: TARHEEL INVESTMENTS HOLDINGS CORP

Total Time: 3 hrs 1 min

Telephone: (336) 842-3700

Category #: |l

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

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

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 2
No. of Repeat Risk Factor/Intervention Violations: 2

Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
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approved alternate procedure properly followe: SS‘D ‘ Z]‘ ‘ ‘ Food properly labeled: original container ‘@H‘D‘D‘D
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15 x| O Proper disposition of returned, previously [ ololio dried & handled I
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: JIMMY JOHNS 3318
Location Address: 378 EAST HANES MILL RD

Establishment I1D; 3034012448

State:NC

City: WINSTON SALEM

County: 34 Forsyth

Zip: 27106

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

Permittee: TARHEEL INVESTMENTS HOLDINGS CORP
Telephone: (336) 842-3700

Water Supply:

X]Inspection

Email 3:

[ |Re-Inspection

Comment Addendum Attached?
Water sample taken? [_] Yes No

Date: 06/03/2021

Category #:

Email 1:jimmyjohns3318@gmail.com
Email 2:

Status Code: A

Temperature Observations

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

Item Location Temp Item Location Temp Item Location Temp
roast beef make-unit 40.0
ham make-unit 40.0
turkey make-unit 40.0
tuna salad make-unit 39.0
avocado spread make-unit 40.0
italian combo make-unit 41.0
slice tomato walk-in cooler 40.0
lettuce walk-in cooler 40.0
roast beef walk-in cooler 40.0
cheese walk-in cooler 40.0
tuna walk-in cooler 41.0
slice tomatoes COOLING:make-unit@2:00pm 43.0
slice tomatoes COOLING:make-unit@2:30pm41 .0
hot water 3 compartment sink 134.0
quat sani 3 comp sink 200ppm
quat sani spray bottle 200ppm
First Last _ 6 ) )
Person in Charge (Print & Sign): Jasmine Brown 939\_/
First Last
Regulatory Authority (Print & Sign): Damon Thomas O""/ /?“:m'#'z‘Z77

A

REHS ID: 2877 - Thomas, Damon
REHS Contact Phone Number: (336) 703-3135
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: JIMMY JOHNS 3318 Establishment ID: 3034012448

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.

35

37

39

45

47

52

2-102.12 Certified Food Protection Manager - C- REPEAT- The establishment did not a have certified food protection manager present- At least one
employee who has supervisory and management responsibility and the authority to direct and control food preparation and service shall be a certified
food protection manager who has shown proficiency of required information through passing a test that is part of an American National Standards
Institute (ANSI) accredited program.

2-301.14 When to Wash - P- REPEAT- After using the telephone a food employee donned gloves to return to working with food but did not complete
a handwashing step in between and was redirected by REHSI- Food employees shall clean their hands and exposed portions of the arms
immediately before engaging in food preparation including working with exposed food and equipment and utensils, and unwrapped single-service and
single-use articles and before donning gloves for working with food and after engaging in activities that contaminate the hand- CDI: The food
employee discarded her gloves and completed a handwashing step.

3-302.12 Food Storage Containers Identified with Common Name of Food - C- Squeeze bottles holding oil and vinegar and shakers holding oregano-
basil mix were in use without effective labeling with the names of the contents- Except for containers holding food that can be readily and
unmistakably recognized, working containers holding food or food ingredients that have been removed from their original packages shall be identified
by the common name of the food-0 pts.

3-305.11 (A)(2) Food Storage-Preventing Contamination from the Premises - C- A container of sugar was stored inside the beverage station cabinet
beneath the exposed water lines- Food shall be protected from contamination by storing the food where it is not exposed to splash, dust or other
sources of contamination and at least 6 inches above the floor- 0 pts.

3-304.14 Wiping Cloths, Use Limitation - C- Wet cloths for wiping were stored on the faucet and drainboards of the 3 compartment sink- Cloths in-
use for wiping counters and other equipment surfaces shall be held between uses in a chemical sanitizer solution at a concentration specified under
§ 4-501.114- 0 pts.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- There is heavy ice build-up around the fan-cail unit inside of the walk-in freezer.
Evaluate to determine cause and measures to prevent icing. Complete repairs to the make-unit and repair or replace the door gasket for the bread
oven- Equipment shall be maintained in a state of good repair- 0 pts.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the door gaskets of
the walk-in cooler, walk-in freezer and the make-unit- Nonfood contact surfaces of equipment shall be kept free of an accumulation of food residue,
dust, dirt and other debris- 0 pts.

5-501.113 Covering Receptacles - C- The door to the dumpster was left open- Receptacles and waste handling units for refuse, recyclables and
returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment- O pts.

6-303.11 Intensity-Lighting - C- The light intensity inside of the walk-in cooler was measured at 5.1- 7.8 Foot candles (Fc) and the walk-in freezer
was measured at 1.8- 3.7FC- The light intensity shall be at least 10 foot candles at a distance of 30 inches above the floor in walk-in refrigeration
units and dry food storage areas and in other

areas and rooms during periods of cleaning.// 6-403.11 Designated Areas-Employee Accommodations for eating / drinking/smoking - C- Several
employee drinks were stored on the top of the make-unit- Areas designated for employees to eat, drink and use tobacco shall be located in a
designated room or area where contamination of food, equipment and single- use articles can not occur- 0 pts.



