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hot holding 144.0

Mason Hoskins

Shannon Maloney

2826 - Maloney, Shannon

(336) 703-3383

X

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 44.0

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

garyghumman@gmail.com



 
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.

1 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.

6 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.

8 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.

20 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.

45 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.


