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YAMAS MEDITERRANEAN STREET FOOD
624 W. 4TH ST.

WINSTON SALEM
27101 34 Forsyth

YAMAS MEDITERRANEAN STREET FOOD, INC.

Full-Service Restaurant
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YAMAS MEDITERRANEAN STREET FOOD

624 W. 4TH ST.
WINSTON SALEM NC
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handsink 110 chicken serving line - HH 168 cut grape tomatoes walk-in cooler 39

Hannah Duncan

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 140 gyro lamb serving line - HH 150 hummus walk-in cooler 38

final rinse dishmachine 177 kofta serving line - HH 136 felafel mix walk-in cooler 40
dish detergent
solution 3-comp sink (wash basin) 127 chicken salad serving line - CH 39 felafel mix chef drawer 41

Cl sanitizer (ppm) 3-comp sink 50 stuffed grape leaves serving line - CH 40

Cl sanitizer (ppm) sani bucket 50 cut grape tomatoes serving line - CH 38
cooked noodles
(shells)

cooling in walk-in cooler
@11:43am 100 gigante beans serving line - CH 40

cooked noodles
(shells)

cooling in walk-in cooler
@12:11pm 68 cauliflower salad serving line - CH 41

cabbage salad
cooling in walk-in cooler
@12:37pm 58 chickpeas serving line - CH 40

cabbage salad
cooling in walk-in cooler
@12:45pm 56 mushrooms serving line - CH 40

chicken final cook 187 cucumber salad serving line - CH 41

bulgur wheat serving line - HH 140 diced beets serving line - CH 41

lentils serving line - HH 139 gyro lamb gyro broiler 156

yellow rice serving line - HH 164 roasted eggplant walk-in cooler (speed rack) 40

mac and cheese serving line - HH 143 gyro lamb walk-in cooler (speed rack) 40

pulled lamb serving line - HH 156 lentils walk-in cooler (speed rack) 39

cut grape tomatoes open air cooler 40 cucumber salad walk-in cooler 40

feta cheese open air cooler 41 feta cheese walk-in cooler 41

artichoke hearts open air cooler 39 tabbouleh walk-in cooler 40

hummus open air cooler 41 artichoke hearts walk-in cooler 38

christakism@aol.com



 

Comment Addendum to Inspection Report
Establishment Name:  YAMAS MEDITERRANEAN STREET FOOD Establishment ID:  3034012602

Date:  03/22/2023  Time In:  10:45 AM  Time Out:  1:30 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.

2 2-102.12 (A) Certified Food Protection Manager (C) A certified food protection manager was not available during inspection. 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. (1 pt)

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) 1 food employee had a large bucket of pickled onions
stored directly on the floor while portioning into smaller containers. Food shall be protected from contamination by storing the
food at least 6 inches above the floor. CDI: PIC intervention and education provided to employee; large bucket of pickled onions
were relocated to a prep table by PIC. 
3-305.12 (G) Food Storage, Prohibited Areas (C) Several packages of falafel cones were stored directly under leaking, frozen
condensate from refrigerant piping in walk-in freezer. Food may not be stored under leaking water lines, including leaking
automatic fire sprinkler heads, or under lines on which water has condensed. CDI: REHS intervention and education; packages
were relocated away from frozen condensate. (1 pt)

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT. Address ice build up and leaking, frozen condensate on
refrigerant piping in walk-in freezer. Equipment shall be maintained in good repair and condition. (1 pt)

49 4-601.11 (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (C) Additional cleaning is needed on
handles, door tracks, door gaskets, and interior surfaces of chef drawers under cook line. Clean grease build-up in base interior
of fryer. Clean door gasket in walk-in cooler to remove residue. Nonfood-contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris. (0 pts)

51 5-205.15 (B) System Maintained in Good Repair (C) Repair both leaking drainpipes under handsink by mop sink and handsink at
cook line entrance. A plumbing system shall be maintained in good repair. (0 pts)

55 6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning is needed on floors under cooking equipment on cook line
to remove residues and debris. Physical facilities shall be cleaned as often as necessary to keep them clean. (0 pts)


