Food Establishment Inspection Report Score: 92

Establishment Name: SUBWAY #44435
Location Address: 3511 PARKWAY VILLAGE CIR

City: WINSTON SALEM
Zip: 27127

Permittee: SUBS INC.
Telephone: (336) 770-5927

Wastewater System: [X]Municipal/Community [ ]On-Site System
Water Supply: [X|Municipal/Community [ ]On-Site Supply

Establishment ID: 3034012665
Inspection [ ]Re-Inspection
Date: 10/19/2020 Status Code: A
Time In:9:25 AM Time Out:11:35 AM
Total Time:2 hrs 30 min
Category #: 11
FDA Establishment Type:

No. of Risk Factor/Intervention Viclations: 5
Mo. of Repeat Risk Factor/Intervention Violations: 1

State: NC

County: 34 Forsyth
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SUBWAY #44435 Establishment ID: 3034012665
Location Address: 3911 PARKWAY VILLAGE CIR Inspection [ JRe-Inspection Date: 10/19/2020
City: WINSTON SALEM State:NC Comment Addendum Attached? X Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [_] Yes No  Category #: |l
Wastewater System: X1 Municipal/Community [] On-Site System Email 1: JASONATSUBWAY@GMAIL.COM
Water Supply: MunicipaliCommunity [ On-Site System
Permittee: SUBS INC. Email 2:
Telephone: (336) 770-5927 Email 3:

Temperature Observations
Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp lam Location Temp  ltem Location Temp
12-28-24 Ashley Stewart 0 combos left side line 47 mozzarella left side line 46
quat-ppm 3 comp 150 chicken left side line 38 cheese blend left side line 47
meats walk in 38 egg left side line 50 american cheese left side line 47
tomato walk in 40 chicken patties left side line 52 pepper jack left side line 48
guac from walk in 38 tuna left side line 45 provolone left side line 47
turkey left side line 46 salami left side line 47 meatballs hot hold 169
ham left side line 43 pepperoni left side line 48 soup hot hold 149
steak left side line 47 guacamole left side line 48 tomato-2 pans right line 41
First Last / lv b
Person in Charge (Print & Sign): Tiffany Barringer o) G
First Last W
Regulatory Authority (Print & Sign): Nora Sykes
REHS D:2664 - Sykes, Nora Verification Required Date: 10/22/2020
REHS Contact Phone Number: (336) 703-3161
Morth Carolina Department of Health & Human Services & Division of Public Health ¢ Environmental Health Section # Food Protection Program
&lhg DHHS is an egual opportunity employer.
§i Page 1 of Food Esfablishment lmpnctinnD.Elupan 32013 A



Comment Addendum to Food Establishment Inspection Report

Establishment Name: SUBWAY #44435 Establishment ID: 3034012665

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.
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2-401.11 Eating, Drinking, or Using Tobacco - C- Drink on dry storage shelf above dry goods. An employee shall drink, eat, and smoke in designated
areas only so that contamination of clean linens, utensils, single service articles, and food may not occur. CDI-PIC discarded drink.

6-301.12 Hand Drying Provision - PF- No towels available for hand drying in men's restroom. Provide paper towels or approved alternative for hand
drying at each handsink. CDI-Obtained.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- All pans checked with sticker residue,
some with food residue. Food contact surfaces shall be clean to sight and touch. Verification of cleaned dishes due to Nora Sykes by October 22.
Contact 336-703-3161 when cleaned.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Foods in left side line

unit above 41F, as noted in temperature log. Maintain potentially hazardous foods at 41F or less at all parts of the food. CDI-Move to walk in to chill.
Temperatures began to move down in a short period. Food employee turned on unit and loaded foods in before unit was cold enough to hold foods

cold. Change procedure to only load foods into unit when unit is below 41F ambient, as indicated by thermometer inside unit, not the digital readout
on bottom.

7-201.11 Separation-Storage - P- Pepper spray on dry storage shelf above dry goods. Poisonous or toxic materials shall be stored so they cannot
contaminate food, equipment, utensils, linens, and single-service and single-use articles .//7-208.11 Storage-First Aid Supplies - P,PF- Pain reliever
pills stored above prep table. First-aid supplies that are in a food service establishment for the employee’s use shall be labeled with the
manufacturer's label and stored in a kit or a container that is located to prevent the contamination of food, equipment, utensils, and linens, and single-
service and single-use articles. CDI- Both items moved to office.

3-305.11 Food Storage-Preventing Contamination from the Premises - C- Two boxes of frozen cookies on floor inn walk in freezer. Store food at
least 6 inches above floor.

2-402.11 Effectiveness-Hair Restraints - C//2-303.11 Prohibition-Jewelry - C- Food employee with long, flowing, unrestrained ponytail, ring with
stone, and bracelets. Food employees shall wear effective hair restraints, and shall not wear jewelry on hands and arms.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing - C//4-903.12 Prohibitions - C- Cups, lids,
straws stored within splash distance of front hand sink. Box of cups, lids, straws stored under front hand sink. Single service articles shall be stored
in a clean, dry location and where they are not exposed to splash, dust, or other contamination and may not be stored under exposed sewer lines.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT-Torn gasket on walk in cooler door. Drip at beverage area into the floor.
Assess cause of drip. Replace gasket. Rusting/chipping/oxidizing brackets/hardware on line.

4-602.13 Nonfood Contact Surfaces - C- Cutting boards and surrounding stainless areas soiled from previous night. Remove cutting boards and
clean areas more frequently. CDI-Removed cutting boards to wash, rinse, and sanitize. Cleaned stainless areas.

5-501.113 Covering Receptacles - C//5-501.115 Maintaining Refuse Areas and Enclosures - C- Broken lid on one receptacle, open lid on other
receptacle. Some garbage accumulation and debris on ground inside enclosure. Maintain closed, and area clean.



