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tuna serving line 42

coldcut combo serving line 48

shredded cheese serving line 52

mozerella cheese serving line 50

pepperjack serving line 41

meatball serving line 136

ham serving line 46

steak serving line 49

roast beef serving line 48

lettuce serving line 40

tomato serving line 41
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turkey walk in 41
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Comment Addendum to Inspection Report
Establishment Name:  SUBWAY #1642 Establishment ID:  3034011740

Date:  05/24/2023  Time In:  2:00 PM  Time Out:  3:55 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. Person-in-charge at time of inspection does not have a food
protection manager certification. 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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) Repeat. Foods on serving line
ranging 39-53F(see temp log). Time/temperature control for safety foods shall be held at 41F and below. CDI: All items were our
of temp less than 2 hours and were placed in freezer to rapidly cool. REHS left TPHC template for facility to implement for
serving line unit.

28 7-201.11 Separation - Storage (P) Bottle of hydrogen peroxide being stored above bottle beverages for consumers on dry
storage shelving. Poisonous or toxic materials shall be stored so they can not contaminate food, equipment, utensils, linens, and
single-service and single-use articles by: (A) Separating - by spacing or partitioning; and (B) Locating the chemicals in an area
that is not above food, equipment, utensils, linens, and single-service or single-use articles. CDI: Bottles relocated.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Ambient air of reach-in cooler at front line measuring 45.4F via
REHS registering thermometer. Equipment shall be maintained cleanable and in good repair.

54 5-501.113 Covering Receptacles (C) Repeat. Cardboard dumpster is missing lid. / Doors left open to both dumpsters. Maintain
doors and lids closed and in place to prevent pest harborage.
Contact waste management company to have lids replaced.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Replace damaged ceiling tiles in dry
storage area. Repair/replace floor tiles under prep sink. Replace caulking behind 3 comp sink. Repair cove molding at base of
walk in cooler. Physical facilities shall be maintained cleanable and in good repair. 

56 6-202.11 Light Bulbs, Protective Shielding (C) Multiple light shields in dry storage area cracked. Light bulbs shall be shielded,
coated, or otherwise shatter-resistant in areas where there is exposed food; clean equipment, utensils, and linens; or unwrapped
single-service and single-use articles.

Additional Comments
All foods from serving line placed in walk in freezer were below 41F in 25 minutes


