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TJ'S DELI & GRILL
5017 COUNTRY CLUB RD.

WINSTON SALEM
27104 34 Forsyth

IXNK, INC.

Full-Service Restaurant
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Maria Strates
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Maria Strates

Ebonie Wilborn

3122 - Wilborn, Ebonie
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Lettuce Cooling 47

Lettuce Cooling 41

Quat Sani Three-Comp 150

Chicken Salad Make Unit 38

Slice Tomato Make Unit 41

Onion Rings Final 178

Chicken Hot Hold 137

Fried Chicken Final 199

Grill Chicken Final 188

Chicken Rice Soup Hot Hold 175

Hot Water Three-Comp 110

Potato Salad Walkin 40

Ambient Walkin 41

Slice Tomato Walkin 40

Chicken Salad Cooling 57

Slice Roast Beef Make Unit 36

Burger Final 187

Chili Hot Hold 174

tsiprasl@yahoo.com



 

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

Date:  09/28/2022  Time In:  1:00 PM  Time Out:  3:15 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) REPEAT Three dented cans found. Food packaging has be in good condition, intact and protect
the food inside.CDI. Can relocated to area designated for returns.

15 3-304.15 (A) Gloves, Use Limitation (P) Employee working on cookline grabbed raw food with gloves then ready to eat foods
without changing gloves and washing hands in between. Discard gloves after a task is complete or any time they are damaged
or soiled. CDI Employee removed gloves and washed hands.

23 3-501.18 Ready-To-Eat Time / Temperature Control for Safety Food, Disposition (P) Two containers of chicken soup was dated
9/21 inside of the walk-in cooler. Discard the food requiring date labels once time/temperature window has expired, if it is not
been labeled, or if the label is incorrect. CDI Both containers were discarded.

33 3-501.15 Cooling Methods (Pf) Shredded lettuce, sliced tomatoes and chicken salad found in walk-in cooler measured above
41F. Items were prepared today and placed into deep drum containers with plastic wrap, a lid and stacked on top of one another.
Quickly cool foods. Use methods such as open/vented shallow pans, large ice baths and active stirring. Cold air must flow
around product to remove the heat. CDI Lettuce was spread into three large containers. Chicken salad was spread into shallow
metal pan and put on ice. Slice tomatoes were spread into wider containers with lids removed.

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) Add labels to bottles holding sauce or establish a
method to distinguish between each. Label all working containers of food (oils, spices, salts) except food that is easy to identify
such as dry pasta.

40 2-303.11 Prohibition - Jewelry (C) REPEAT Employees on cook line wearing bracelets. Remove jewelry on hands and arms
while preparing food. A plain ring, such as a wedding band, is allowed. 

2-402.11 Effectiveness - Hair Restraints (C) REPEAT Men need beard guards. Use head coverings, beard guards and clothing to
restrain body hair from contacting exposed food, equipment, and utensils.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Lids stored in a
soiled container. Store cleaned equipment, utensils, linens and packages in a clean, dry location and at least 6 inches off the
floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Torn gasket present on upright freezer in ice cream
area and right door of right prep unit in main kitchen (back order). End caps missing on shelf end (PIC begin replacing).
Equipment shall be in good repair.

48 4-501.18 Warewashing Equipment, Clean Solutions (C) Wash sink had a fly in water with dishes. Keep the wash, rinse, and
sanitize solutions clean.

51 5-205.15 System Maintained in Good Repair (C) REPEAT Leak present from faucet above the wash vat. Maintain plumbing
system in good repair.


