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JIMMY JOHN'S GOURMET SANDWICHES
237 S STRATFORD RD

WINSTON SALEM
27103 34 Forsyth

TARHEEL INVESTMENTS LLC
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JIMMY JOHN'S GOURMET SANDWICHES

237 S STRATFORD RD
WINSTON SALEM NC

34 Forsyth 27103
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TARHEEL INVESTMENTS LLC

(336) 721-7997

3034012005
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09/22/2022

IIx

unit 1 38

Brannon Jones

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Ham unit 1 39

Roast beef unit 1 39

Lettuce unit 1 39

Tomato unit 1 40

Cucumber unit 1 39

Ham unit 2 bottom 39

Salami unit 2 bottom 36

Ranch walk in cooler 40

Quat sanitizer 3 compartment sink (ppm) 200

Hot water 3 compartment sink 107

jimmyjohns1063@gmail.com

hoeings@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  JIMMY JOHN'S GOURMET SANDWICHES Establishment ID:  3034012005

Date:  09/22/2022  Time In:  1:07 AM  Time Out:  2:30 AM

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(REPEAT): There was no certified food protection manager on duty during the
inspection. (A) 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.

6 2-401.11 Employees shall eat, drink, or use any form of tobacco only in designated area to prevent cross contamination.
Employee drinks and water bottles were being stored on the prep surface of the prep sink. An employee shall eat, drink, or use
any form of tobacco only in designated areas where the contamination of exposed food; clean equipment, utensils, and linens;
unwrapped single-service and single-use articles; or other items needing protection can not result. CDI: Education was given and
all items were moved to their designated areas.

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (C) Mold build up around the opening of the ice machine.
Utensils and equipment contacting food that is not time/temperature control for safety food shall be cleaned:In equipment such
as ice bins and beveragae dispensing nozzles and enclosed components of equipment such as ice makers, cooking oil storage
tanks and distribution lines, beverage and syrup dispensing lines or tubes, coffee bean grinders, and water vending equipment:
Absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil or mold.

28 7-201.11 Separation - Storage (P) Two bottles of chemicals were stored hanging on the splash guard of the handwashing sink.
Poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens and single-service and
single-use articles by: (A) Separating the poisonous or toxic materials by spacing or partitioning. CDI: Chemicals were moved to
there designated area.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) The handwashing sink and 3 compartment
sink needs to be re-caulked back to the wall. Reattach panel above the walk in cooler. Physical facilities shall be maintained in
good repair.


