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Comment Addendum to Inspection Report
Establishment Name:  SUBWAY #38399 Establishment ID:  3034012450

Date:  03/21/2024  Time In:  1:30 PM  Time Out:  2:50 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.

1 2-103.11 PIC shall ensure rules in the code for food safety and handling are met. Sanitizer compartment of sink was full and
dishes had been washed, but the sanitizer was at 0 ppm due to container being empty; employees were unaware that when cold
foods are delivered a temperature must be taken to ensure foods arrive at 41F or below. The person in charge shall ensure that
employees are visibly observing foods as they are received to determine that they are from approved sources, delivered at the
required temperatures, protected from contamination, unadultered, and accurately presented; employees are properly sanitizing
cleaned multiuse equipment and utensils before they are reused, through routine monitoring of chemical concentration, pH,
temperature, and exposure time for chemical sanitizing. CDI - education.

2 2-102.12 (A) Certified Food Protection Manager (C) No employee with food safety training present during inspection.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.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Quat sanitizer at 0 ppm in 3 comp sink. A quaternary ammonium compound solution shall have a concentration as
indicated by the manufacturer's use directions. CDI - empty sanitizer container was replaced and sanitizer dispensed at 300
ppm.
4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (Pf) Food debris on lever scoop,
metal pan; sticker residue on cleaned containers. Food contact surfaces shall be clean to sight and touch. CDI - placed at sink to
be re-washed.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding (P) REPEAT - One pan of steak in
walk-in cooler was 43-44F. Time/temperature control for safety (TCS) food held cold shall be maintained at 41F or below. CDI -
voluntarily discarded.

40 2-402.11 Effectiveness - Hair Restraints (C) Both employees without beard guards, 1 employee without a hat. Food employees
shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are
designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils, and linens; and
unwrapped single-service and single-use articles.

42 3-302.15 Washing Fruits and Vegetables (C) PIC stated that tomatoes and green peppers are washed prior to cutting, but not
onions. Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other contaminants before being cut,
combined with other ingredients, cooked, served, or offered for human consumption in ready to eat form. CDI - education

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Repeat - Repair/reseal floor around floor
drain under 3 comp sink. Repair floor under fire extinguisher. Physical facilities shall be maintained in good repair.


