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Philly Steak

JERSEY MIKES 3053

2291 CLOVERDALE AVENUE
WINSTON SALEM NC

34 Forsyth 27103
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final cook 185.0

Kyle Campbell

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Chicken Philly final cook 201.0

Ambient deli display case 34.0

Tomatoes online station 38.0

Lettuce online station 38.0

Lettuce make-unit 45.0

Tomatoes make-unit 41.0

Ham walk-in cooler 46.0

Turkey walk-in cooler 46.0

Hot Water 3-compartment sink 132.0

Quat Sani 3-compartment sink 200.0

Serv Safe Kyle Campbell 9-7-22 0.0

davidkcarr@windstream.net



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: JERSEY MIKES 3053 Establishment ID: 3034012729

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-PF: There was no vomiting and diarrheal clean up kit or procedure in the establishment. A food
establishment shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve the discharge of
vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the specific actions employees must take to minimize
the spread of contamination and the exposure of employees, consumers, food, and surfaces to vomitus or fecal matter. CDI: Education was given
involving the procedures and how the procedures should be implemented. An information packet was given.

8 2-301.14 When to Wash-P: An employee was observed touching the trash can with gloved hands and clean the slicer with a dry towel before
attempting to use it for the next customer. Food employees shall clean their hands and exposed portions of their arms as specified under § 2-301.12
immediately before engaging in food preparation including working with exposed food, clean equipment and utensils, and unwrapped single-service
and single-use articles and after engaging in other activities that contaminate the hands. CDI: After education, the employee change gloves and
washed hands before donning new gloves to continue task. All parts of the slicer were washed, rinsed, and sanitized before continuing task.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-P: The following items measured at temperatures above
41 F: (make-unit) lettuce (45 F), (walk-in cooler) ham (46 F) and turkey (46 F). Potentially hazardous food shall be maintained at a temperature of 41
F or below. CDI: PIC stated that they received a truck order an hour prior and the delivery left the walk-in cooler opened while delivering. CDI: The
walk-in ambient measured at 46 F, the cooler temperature was turned down and the cooler reached an ambient of 41 F and continued to drop in
temperature.

38 6-501.111 Controlling Pests-C: Several gnats were observed in the warewashing. The premises shall be maintained free of insects, rodents, and
pest. *left at zero points due to the improvement from previous inspection*

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing-C: Clean dishes are being stored on
soiled shelving. Cleaned equipment and utensils shall be stored in a clean, dry location

49 4-602.13 Nonfood Contact Surfaces-REPEAT-C: Cleaning is needed to/on the following: deli case, reach-in cooler, shelves in walk-in cooler, and
clean dish shelves. Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

55 6-501.12 Cleaning, Frequency and Restrictions-REPEAT-C: Cleaning needed on walls throughout the facility. Physical facilities shall be cleaned as
often as necessary to keep them clean. *taken to half credit due to vast improvement from previous inspection*


