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food protection
manager

SUBWAY - COLLEGE PLAZA

2808 UNIVERSITY PKWY
WINSTON-SALEM NC
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(336) 722-1400
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07/14/2021

IIx

Estela Najera 8/5/25 0.0

Gary Ghumman

Lauren Pleasants

2809 - Pleasants, Lauren

(336) 703-3144

X

hot water 3 comp sink 131.0

quat sanitizer 3 comp sink ppm 150.0

chlorine sanitizer bucket 50.0

ham make unit 51.0

turkey make unit 48.0

lettuce make unit 48.0

guacamole make unit 45.0

steak make unit 48.0

chicken make unit 48.0

cold cuts make unit 48.0

teriyaki chicken make unit 48.0

mozzarella make unit 47.0

ambient air make unit left side 37.0

ambient air make unit right side 39.0

turkey reach in 41.0

chicken reach in 40.0

steak walk in 40.0

meatballs walk in 40.0

tomatoes walk in 40.0



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: SUBWAY - COLLEGE PLAZA Establishment ID: 3034011655

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 3-501.16 (A)(2) and (B) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P - REPEAT- In make unit,
ham 44-51F, turkey 48F, lettuce and tomatoes 48F, guacamole 45F, steak 48F, chicken and teriyaki chicken 47F, cold cuts 48F, mozzarella 47F.
TCS foods shall be maintained cold at 41F or below. CDI- Food voluntarily discarded by PIC and replaced with items from walk in cooler. Ambient air
temperatures measured 37F on left side and 39F on right side. Recommend having refrigeration specialist check unit, and keep lids on foods when
not in immediate use.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C - REPEAT- Remove rust from shelf brackets above 3 compartment sink. Repair
peeling laminate on reach in cooler door handle, and replace with prep table or have cooler repaired. Recommend having make unit assessed for
cold holding. Repair walk in freezer to prevent ice buildup at vent. Repair flickering lights in walk in cooler. Tighten loose faucet of 3 compartment
sink. Recaulk left handwashing sink in women's restroom and fix or replace soap dispenser. Tighten inside ceilings of microwave ovens that are
bowed and coming loose. Replace broken toilet seat in men's restroom. Equipment shall be maintained in good repair.

51 6-501.18 Cleaning of Plumbing Fixtures - C- Toilet and urinal cleaning needed in men's restroom. Clean buildup on underside of urinal more
frequently. Plumbing fixtures shall be maintained clean. 0 pts.

53 6-501.12 Cleaning, Frequency and Restrictions - C - Floor and wall cleaning needed in men's restroom and above prep table next to prep sink.
Physical facilities shall be cleaned at a frequency necessary to maintain them clean. 0 pts.


