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sandwich unit top 1 39

Robin Haynes

Elizabeth Manning

3136 - Manning, Elizabeth

(336) 703-3135

X

Chicken sandwich unit top 1 39

Turkey sandwich unit top 1 38

Onions sandwich unit top 1 38

Lettuce sandwich unit top 1 40

Tomatoes sandwich unit top 1 40

Turkey sandwich unit bottom 1 38

Roast beef sandwich unit bottom 1 39

Tomatoes sandwich unit bottom 2 39

Meatballs steamwell 151

Vegatable soup steamwell 156

Clam chowder steamwell 167

Roast beef walk in cooler 39

Brisket walk in cooler 39

Prime rib walk in cooler 38

Pastrami walk in cooler 39

Ham walk in cooler 39

Tomatoes walk in cooler 38

Quat sanitizer 3 compartment sink (ppm) 150

Hot water 3 compartment sink 156

srila_surapaneni@yahoo.com



 

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

Date:  12/01/2022  Time In:  1:10 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.

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.

8 2-301.14 When to Wash-P: An employee picked up a wet wiping cloth with their cutting gloves on and then went to make a
sandwich. Food employees shall clean their hands and exposed portions of their arms as specified under § 2-301.12
immediately before engaging in food preparation including working with exposed food, clean equipment and utensils, and
unwrapped single-service and single-use articles and: (I) After engaging in other activities that contaminate the hands. CDI:
REHSI intervened before employee went to make the sandwich. Gloves were removed and employee washed their hands.

16 4-601.11(A) Equipment food contact surfaces and utensils shall be clean to sight and touch. Pf- Deli slicer was observed with
dried soil build up. Equipment food contact surfaces and utensils shall be clean to sight and touch. CDI: Slicer was taken to the 3
compartment sink to be cleaned. 

37 3-302.12 Food Storage Containers Identified with Common Name of Food (C) In the dry storage area three container of
seasoning were not label with their common names. Except for containers holding food that can be readily and unmistakably
recognized such as dry pasta, working containers holding food or food ingredients that are removed from their original packages
for use in the food establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with
the common name of the food.

39 3-305.11 Food Storage - Preventing Contamination from the Premises (C) Two gallon containers of pickles were stored on the
floor of the walk in cooler. Food shall be protected from contamination by storing the food: (1) In a clean, dry location; (2) Where
it is not exposed to splash, dust, or other contamination; and (3) At least 15 cm (6 inches) above the floor.

41 3-304.14 Wiping Cloths, Use Limitations (C) Multiple soiled wiping cloths were observed on the prep surfaces on the make unit
area. Cloths in-use for wiping counters and other equipment surfaces shall be: Held between uses in a chemical sanitizer
solution at a concentration.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C ) - Unwrapped single-
service and single-use containers were not stack inverted to prevent contamination under the prep table to the side of the
sandwich make unit. Clean equipment and utensils, laundered linens, and single-service and single-use articles shall be stored:
(1) In a clean and dry location, (2) where they are not exposed to splash, dust, or other contamination: (3) At least 6 inches
above the floor.

47 4-501.11 Good Repair and Proper Adjustment - Equipment (C) Fixed broken tray (table top) on the left sandwich cooler, and
replace damage ice machine outer lid. Equipment shall be maintained in a state of repair and condition.

49 4-602.13 Nonfood Contact Surfaces-REPEAT with improvements-C: Cleaning is need on the shelves, gaskets, wall, 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.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (REPEAT) (C) Replace 1 missing celling tile
and 3 soiled ceiling tiles in the dry storage area. Repair spray nozzle at 3 compartment sink. Re-caulk men's toilet and sink.
Physical facilities shall be maintained in good repair. 

6-501.12 Cleaning, Frequency and Restrictions (C) Additional cleaning is needed in the basin of the back handwashing sink, and
air vent in the dry storage area.


