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steam well 147.0

Noah Bailey

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

steak makeline 38.0

shredded lettuce makeline 41.0

tuna walk-in cooler 41.0

rotisserie chx walk-in cooler 40.0

hot water 3 comp sink 134.0

Cl sani
Sanistation (after refilling,
ppm) 50

quat sani 3 comp sink (ppm) 200

ServSafe Noah Bailey 11/21/24 0

noah.b.bailey@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  SUBWAY Establishment ID:  3034011530

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.

5 2-501.11 Clean-up of Vomiting and Diarrheal Event (Pf) Establishment does not have written procedures. A food establishment
shall have written procedures for employees to follow when responding to vomiting or diarrheal events that involve the discharge
of vomitus or fecal matter onto surfaces in the food establishment. The procedures shall address the specific actions employees
must take to minimize the spread of contamination and the exposure of employees, consumers, food, and surfaces to vomitus or
fecal matter. CDI - REHS provided and example cleanup plan; education about this new requirement.

8 2-301.14 When to Wash (P) 2-301.12 Cleaning Procedure (P) - Repeat. At beginning of inspection, employee touched face mask
then prepared to don gloves without washing hands. Employees observed washing hands for less than 10 seconds and then
turning off faucet with just washed hands, thereby re-contaminating hands. Food employees shall clean their hands and exposed
portions of their arms immediately before engaging in food prep including working with exposed food, clean equipment and
utensils, and unwrapped single-use articles; before donning gloves to initiate a task that involves working with food; after
engaging in other activities that contaminate the hands. Food employees shall clean their hands and exposed portions of arms
for at least 20 seconds - rinse under clean, running warm water; apply soap; rub together vigorously for 10-15 seconds while
paying particular attention to underneath fingernails, finger tips, areas between the fingers; thoroughly rinse under clean, running
warm water. CDI - manager spoke with employees, good hand washing observed during remainder of inspection.

33 4-301.11 Cooling, Heating, and Holding Capacities - Equipment (Pf) Prep cooler behind front line not working and was
unplugged. Equipment for cooling and heating food, and holding cold and hot food, shall be sufficient in number and capacity to
provide correct food temps.

40 2-303.11 Prohibition - Jewelry (C) Employee wearing wrist band/hair tie on wrist. Employees that prepare food must not wear
jewelry on their hands or wrists, with the exception of one plain band like a wedding ring. Repeat.

43 3-304.12 In-Use Utensils, Between-Use Storage (C) Several black handled scoops at make line had handles contacting the food
(i.e, steak). During pauses in food prep or dispensing, food prep and dispensing utensils shall be stored: in the food with their
handles above the top of the food and the container; on a clean portion of he food prep table if cleaned and sanitized at least
once every 4 hours; in a container of water that is maintained at 135F or above; in running water of sufficient velocity to flush
particulates to the drain.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) Metal pans stored
on lowest shelf of shelving unit, where they could be exposed to splash from floor cleaning. Cleaned equipment and utensils shall
be stored in a clean, dry location where they are not exposed to splash, dust, or other contamination.

45 4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Articles - Storing (C) Opened sleeve of
cups, package of straws stored under cabinet in dining room adjacent to trash can, exposed plumbing. SIngle-service and single-
use articles shall be stored in a clean, dry location where they are not exposed to splash, dust, or other contamination.

51 5-205.15 System Maintained in Good Repair (C) Tape present around hose at mop sink - Repeat. Plumbing fixtures shall be
maintained in good repair. Obtain new hose by next inspection to avoid a point deduction.

53 5-501.17 Toilet Room Receptacle, Covered (C) Trash can with lid needed in women's restroom. Restrooms used by women
must have a trash can with a lid or other covered receptacle. Repeat. 

54 5-501.13 Receptacles (C) Shared cardboard dumpster is rusted out and needs replacement. Receptacles and waste handling
units for refuse, recyclables, and returnables shall be durable, cleanable, insect and rodent resistant, leakproof, and
nonabsorbent.

55 6-201.11 Floors, Walls and Ceilings - Cleanability (C) - Repeat - tile damage present throughout kitchen - around both grease
traps and under sinks. Wall damaged near mop sink. Hole in ceiling around electrical conduits needs to be sealed. Baseboard
peeling from wall under prep sink. Floors, walls, and ceilings shall be easily cleanable and in good repair.
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Tighten/refasten loose swinging half door
that leads to kitchen. Physical facilities shall be maintained in good repair.

56 6-202.11 Light Bulbs, Protective Shielding (C) Light shield for fixture near back door is broken and needs to be replaced. Repeat.

Additional Comments
Key drop deliveries - discussed requirement to check delivery temperatures; for key drop deliveries, delivery driver can record
temperature on the invoice. Cold foods should be received at 41F or below.
REMINDER: utensils and cutting boards used continuously throughout the day must be washed, rinsed, sanitized a minimum of once
every 4 hours. Do not use disinfectant to clean the cutting boards. 



Discussed sanitization of food thermometer; recommend obtaining alcohol pads or thermometer probe wipes.


