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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

Temperatures (F)
Front service cold hold: turkey=38, ham=36,chicken=38,egg=40,sauce=39,tomato=40,lettuce=40,
tuna salad=39. Hot hold: meatballs=104(corrected to 170 for hot holding)
Undercounter prep cooler = 32
Walk-in cooler = 34, Walk-in freezer = 0
Glass front cooler in dining room = 38
3-403.11C Hot held meatballs at the front service area were measured at 104F. Ready to eat potentially
hazardous foods heated from an unopened package for hot holding shall be heater to at least
135F and maintained at a temperature of 135F or greater. According to the manager, the
meatballs were heated by microwave from an unopened, sealed package and placed in hot
holding at 7:50am. The manager indicated that the food temp was measured at the time that it
was heated and measured at 159F. A calibration check was conducted on the facility digital
thermometer and was found to be inaccurate by 40 degrees. COS by immediately heating the
meatballs in the microwave until a measured temperature of 170F was reached. The meatballs
were than placed in the steamtable.
7-201.11B Coffee pot cleaner was observed stored on open wire shelving above the food prep sink in the
back room. Toxic materials shall be stored where they cannot contaminate equipment. COS by
removing the cleaner.
&RGH
5HIHUHQFH

6-301.11
6-501.12A

4-203.11B

6-501.12A

5-205.15B

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

Soap was not available at the hand wash sink in the back room area. Hand wash sinks shall be
provided with hand soap. Please provide hand soap at this sink.
Dirt and food debris was observed on the floor below the cold tables at the front service area.
Physical facilities shall be cleaned as often as necessary to keep them clean. COS by cleaning
this area.
The facility digital thermometer was found to be inaccurate by 40 degrees. Food temperature
measuring devices shall be accurate to within two degrees Fahrenheit. Please obtain an accurate
food thermometer.
Food residue and a moldy green pepper were observed on the floor of the walk-in cooler.
Physical facilities shall be cleaned as often as necessary to keep clean. COS by cleaning the
floor of the cooler.
The basin of the facility mop sink was observed to be cracked and patched from the inside of the
basin with duct tape. A plumbing system shall be maintained in good repair. Please replace the
mop sink.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A An accumulation of food debris was observed on a rubber mesh bread form stored in clean
storage. Food contact surfaces shall be clean to sight and touch. COS by moving the form to
warewashing. It is recommended that use of the open-mesh rubber forms be discontinued as
they are difficult to clean and have a documented history of food entrapment at various Subway
locations. It is recommended that metal bread forms be used.
3-501.17A An open bag of meatballs was observed stored in the walk-in cooler without a discard date.
Potentially hazardous foods held refrigerated shall be marked with a discard date that is six days
after the date of opening or preparation. COS by marking with a discard date.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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