Food Establishment Inspection Report

Score: 94.5

Establishment Name: SUBWAY 64900

Establishment ID: 3034012832

Location Address: 222 HARVEY STREET

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27103

Cou nty: 34 Forsyth

State: NC

Date: 09/14/2021 Status Code: A
Time In:10:00 AM Time Out: 11:40 AM

Permittee: AARICKINC.

Total Time: 1 hrs 40 min

Telephone: (336) 306-9613

Category #: |l

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type: Fast Food Restaurant
No. of Risk Factor/Intervention Violations: 4
No. of Repeat Risk Factor/Intervention Violations: 1

Foodborne lliness Risk Factors and Public Health Interventions
Risk factors: Contributing factors that increase the chance of developing foodborne illness.
Public Health Interventions: Control measures to prevent foodborne iliness or injury.

Good Retail Practices

Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
and physical objects into foods.
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1 ‘ O ‘ X ‘ O ‘ \gégrggﬁgg“g}ggﬁgg”;gr };g’;{gﬁ?n“' Ication by H ‘@‘D‘ D‘EI 28/1||[X| |Pasteurized eggs used where required 05 | o
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SUBWAY 64900

Establishment ID; 3034012832

Location Address: 222 HARVEY STREET X]Inspection [ |Re-Inspection Date: 09/14/2021

City: WINSTON SALEM
County: 34 Forsyth

State:NC Comment Addendum Attached? Status Code: A

Zip: 27103 Water sample taken? [_] Yes No Category #: |l

Wastewater System: X] Municipal/Community [] On-Site System
X] Municipal/Community [] On-Site System

Permittee: AARICK INC.

Water Supply:

Email 1:garyghumman@gmail.com
Email 2:

Telephone: (336) 306-9613

Email 3:

Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp Item Location Temp Item Location Temp
meatballs hot holding 144.0
soup hot holding 147.0
chicken front make unit 40.0
egg white front make unit 40.0
turkey front make unit 41.0
lettuce front make unit 44.0
prov. cheese front make unit 40.0
tomatoes front make unit 40.0
ham make unit 2 45.0
ambient make unit 2 46.0
ham make unit 2 440
steak make unit 2 43.0
ham walk in cooler 38.0
prov. cheese walk in cooler 39.0
ambient walk in cooler 39.0
hot water three comp sink 121.0
quat sani three comp sink 300.0
First Last
Person in Charge (Print & Sign): Mason Hoskins Mﬂf{)f\ lj&%"ﬁ
First Last
Regulatory Authority (Print & Sign): Shannon Maloney %M‘MW
REHS ID: 2826 - Maloney, Shannon Verification Required Date:
REHS Contact Phone Number: (336) 703-3383
_ North Carolina Department of Health & Human Services @ Division of Public Health e Environmental Health Section # Food Protection Program
‘-ﬂ\ Page1of ' Food Establishment Inshection Report, 32013 A



Comment Addendum to Food Establishment Inspection Report

Establishment Name: SUBWAY 64900 Establishment ID: 3034012832

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.

20

45

2-102.12 Certified Food Protection Manager - No certified food protection manager present during inspection. At least one employee who has
supervisory and management responsibility and the authority to direct and control food preparation and service shall be a certified food protection
manager who has shown proficiency of required information through passing a test that is part of an American National Standards Institute (ANSI)-
accredited program.

2-301.12 Cleaning Procedure - (P)- employee used bare hands to turn off faucet handles after washing. Physical barriers such as paper towels shall
be used to turn off faucet handles to avoid recontamination of hands. CDI-employee was addressed and rewashed hands.

6-301.12 Hand Drying Provision - (PF)- Back handwashing sink did not have paper towels. Each handwashing sink shall be supplied with paper
towels or another approved hand drying technique. CDI- PIC refilled paper towels.

3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - (P)-REPEAT Several
items such as chicken, ham, turkey, lettuce, and steak measured above 41 degrees. Lettuce was in front cooler. All other items were stored in the
make unit. Potentially hazardous foods shall be maintained at a temperature of 41 degrees or below. CDI- Employee voluntarily discarded lettuce.
Lids were placed on other foods and the top cover of unit was placed on cooler when not in use.

4-501.11 Good Repair and Proper Adjustment-Equipment - make unit below microwaves is not holding temperature and not closing properly.
Equipment shall be maintained in a state of good repair.



