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TJ'S DELI & GRILL
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WINSTON SALEM NC
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Maria Strates 12/27/26 0

Maria Strates

Amanda Stevens

2543 - Stevens, Amanda

(336) 703-3129

X

pinto beans hot holding 183

raw beef walk in 1 40

cheese walk in 1 41

raw chicken walk in 2 39

quat sanitizer 3 compartment sink 200

hot water 3 compartment sink 132

soup cooling 30 minutes 95

soup cooling 1.5 hours 73

ham cold drawer 39

tomato prep 1 39

cheese prep 1 38

corned beef prep 2 39

raw chicken breading station 39

fried chicken cook temp 230

philly cheesesteak cook temp 181

aus ju hot holding 200

tsiprasl@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  TJ'S DELI & GRILL Establishment ID:  3034012723

Date:  06/23/2022  Time In:  1:00 PM  Time Out:  4:30 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.

13 3-202.15 Package Integrity (Pf) One large, badly dented can on can rack in kitchen. Food packaging has be in good condition,
intact and protect the food inside.CDI. Can relocated to area designated for returns. 0 points.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Pan of sliced cheese left next to
grill 45-52F. PIC states that cheese was left out 10-20 minutes during shift change. Maintain TCS foods in cold holding at 45F or
less. CDI. Cheese placed in cooler. 41F one hour later.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Repeat violation(some improvements made) Torn gasket present
on upright freezer in ice cream area and right door of right prep unit in main kitchen. Remove peeling labeling from tabletop
heater in main prep area. Remove rust from casters of rolling cart in walk in cooler on left side of kitchen. Equipment shall be in
good repair.

51 5-205.15 (B) Maintain a plumbing system in good repair. Repeat violation(different circumstances. Leak present at pipe under
right compartment of 3 compartment sink. Valves at 3 compartment sink have been repaired. 0 points. Maintain plumbing
system in good repair.

54 5-501.111 Area, Enclosures and Receptacles, Good Repair (C) Recycling dumpster badly damaged and dented. Replace.
Storage areas, enclosures, and receptacles for refuse, recyclables, and returnables shall be maintained in good repair.0 points

56 6-403.11 Designated Areas - Employee Accommodations for eating / drinking / smoking (C) Employee drinks and food stored in
refrigeration unit throughout the establishment without designated area. Areas designated for employees to eat, drink, and use
tobacco shall be located so that food, equipment, linens, and single-service and single-use articles are protected from
contamination.


