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FIREHOUSE SUBS
205 S. STRATFORD RD. SUITE F

WINSTON SALEM
27103 34 Forsyth

PURE TRIDENT, INC.
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Meatball

FIREHOUSE SUBS

205 S. STRATFORD RD. SUITE F
WINSTON SALEM NC

34 Forsyth 27103
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PURE TRIDENT, INC.

(336) 293-6230

3034012526

X
A

02/03/2023

IVx

steam well 140 Brisket walk in cooler 39

Robin Haynes

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Chowder steam well 140 Roast beef walk in cooler 39

Chili steam well 140 Corn beef walk in cooler 39

Turkey sandwich unit 1 39 Tomato walk in cooler 39

Ham sandwich unit 1 39 Turkey cooling @ 1:31pm 50

Chicken sandwich unit 1 39 Turkey cooling @ 1:43pm 48

Roast beef sandwich unit 1 39 Ham cooling @ 1:31pm 50

Pastrami sandwich unit 1 39 Ham cooling @ 1:43pm 47

Mozzarella sandwich unit 1 39 Hot water 3 compartment sink 154
Diced green
peppers sandwich unit 1 39 Quat sanitizer 3 compartment sink (ppm) 150

Turkey sandwich unit 2 40

Ham sandwich unit 2 4

Lettuce sandwich unit 2 41

Tomato cooling @ 1:20pm 50

Tomato cooling @ 1:43pm 38

Tuna cooling @ 1:20pm 50

Tuna cooling @ 1:43pm 41

Chowder steam well 190

Chili steam well 190

Meatball steam well 190

srila_surapaneni@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  FIREHOUSE SUBS Establishment ID:  3034012526

Date:  02/03/2023  Time In:  1:00 PM  Time Out:  2:40 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(REPEAT): There was no certified food protection manager 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.

10 5-205.11 Using a Handwashing Sink - Operation and Maintenance (Pf) Employee was using the handwashing sink to fill
container with water to use to fill the steamers. A handwashing sink may not be used for purposes other than handwashing. CDI:
Education was given and employee used water from the 3 compartment sink.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (REPEAT) (C). A toaster and slicer are not working and currently not
being used. Equipment shall be maintained in a state of repair and condition. CDI: Work orders have been placed on both items.

49 4-602.13 Nonfood Contact Surfaces-REPEAT with improvements-C: Continue cleaning on the walls, and floor of the walk in
cooler. Nonfood-contact surfaces shall be cleaned at a frequency to preclude accumulation of soil residues.

53 5-501.17 A toilet room used by females shall be provided with a covered receptacle for sanitary napkins. No covered trash can in
womens restroom. A toilet room used by females shall be provided with a covered receptacle for sanitary napkins. CDI: Work
order had been placed and lids will be here in the next week.

55 6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning is on the toilet seat of the men's restroom. Physical facilities shall be
cleaned as often as necessary to keep them clean.


