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Hot water

JERSEY MIKES 3156

1314 CREEKSHIRE WAY
WINSTON SALEM NC

34 Forsyth 27103
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ACD SUBS V LLC

(336) 893-9044

3034012730

X
A

11/23/2022

IIx

3 comp sink 150

Christy Whitley

2610 - Whitley, Christy

(336) 703-3157

X

Quat sanitizer 3 comp sink - ppm 400

Chicken Final 178

Tomatoes Initial 10:40 51

Tomatoes Cooling 10:56 47

Cheese Make unit top 39

Tuna salad Make unit drawers 36

Lettuce Make unit drawers 33

Tomato Make unit drawers 34

Ham Display 38

Turkey Display 41

Roast beef Display 36

Salami Display 38

Lettuce Reach-in below display 37

Lettuce Sub line 35

Tomatoes Sub line 38

Tomatoes Walk-in cooler 36

Tuna salad Walk-in cooler 38

Turkey Walk-in cooler 39

Prosciuttini Walk-in cooler 38

davidkcarr@windstream.net

jobsatcreekshire3156@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  JERSEY MIKES 3156 Establishment ID:  3034012730

Date:  11/23/2022  Time In:  10:20 AM  Time Out:  12:00 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) Person in charge during inspection has a ServSafe food handler certification,
but does not possess a certified food protection manager certification. 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. 

8 2-301.12 Cleaning Procedure (P) // 2-301.14 When to Wash (P) Food employee observed using cleaned hands to turn off faucet
handles. Food employees must wash hands after engaging in activities that contaminate the hands and to avoid recontaminating
cleaned hands employee shall use an effective barrier to turn off faucet handles. CDI: Person in charge educated and employee
rewashed hands correctly.

13 3-202.15 Package Integrity (Pf) One can of mushrooms heavily dented along seams. Food packages shall be in good condition
and protect the integrity of the contents so that the food is not exposed to adulteration or potential contaminants. CDI: Person in
charge separated to send back to vendor.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Bag of onions being stored on floor of walk-in cooler.
Food shall be protected from contamination by storing the food: (1) In a clean, dry location; (2) Where it is not exposed to
splash, dust, or other contamination; and (3) At least 6 inches above the floor.

45 4-903.12 Prohibitions (C) Single-service cups and lids being stored under front handwashing sink. Single-service and single-use
articles may not be stored: under sewer lines that are not shielded to intercept potential drips or under other sources of
contamination.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat. Legs of prep table, legs of three compartment sink,
chemical shelving and door of walk-in cooler are rusted. Rusted shelving above three compartment sink. Clean utensil basket on
clean utensil shelving chipping finish and exposing rust. Recaulk interior of hood. Equipment shall be maintained cleanable and
in good repair.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Repeat. Additional
cleaning is needed on the following: interior and drawers of make unit, exterior of oven, interior of sliding door reach-in cooler, all
shelving above prep tables, hood vents, cabinet under beverage machine in dining room, back up flip top, and bread rack.
Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat. (Different areas noted) Repair
ceiling where damaged above clean utensil shelving. Maintain physical facilities in good repair.
6-501.12 Cleaning, Frequency and Restrictions (C) Repeat. Clean floors around three compartment sink, chemical shelving and
prep sink. Clean ceiling and wall around vent above three compartment sink to remove dust accumulation. Floors under
beverage station in dining room need additional cleaning. Clean walls under three compartment sink. Physical facilities shall be
cleaned as often as necessary to be maintained.


