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shaved steak

SUBWAY #1789

1527 PETERS CREEK PKWY
WINSTON SALEM NC
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walk in (4 pans) 45-47 47.0 soup '' 40.0

Jessica Mauldin-Blunkall

Nora Sykes

10/14/20212664 - Sykes, Nora

(336) 703-3161

X

water 3 comp 122.0 lettuce '' 40.0

steak from walk in to front unit 50.0 tomato '' 41.0

meatballs hot hold 162.0 Jessica Mauldin-
Blunkall 11-20-25 0.0

ham back line 41.0

tomato '' 41.0

turkey '' 43.0

cheese- 2 kinds '' 45.0

rotisserie chicken '' 44.0

teryaki chicken '' 43.0

steak '' 44.0

meatballs hot hold 156.0

soup front hot hold 138.0

pepperoni front make line 46.0

turkey '' 44.0

ham '' 45.0

salami '' 41.0

steak '' 44.0

cold cut '' 45.0

tuna '' 41.0

JASONATSUBWAY@GMAIL.COM



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: SUBWAY #1789 Establishment ID: 3034012664

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 (A) - (P)/2-102.11 (A), (B) and (C) (1), (4) - (16)- Person in charge shall ensure that employees are routinely monitoring food temperatures
and that employees are effectively sanitizing cleaned multi use utensils, including observing the contact time for sanitizers. CDI- Education and
verification required under a different code violation.

3 2-102.11 (C) (2), (3) and (17) Demonstration- Person in charge unaware of reportable illnesses and could not produce documentation of employee
knowledge. Both manager and employee on duty were able to name a couple of symptoms of foodborne illness. Ensure food employees understand
when to report illnesses, symptoms and exposure, and what those illnesses and symptoms are. CDI-Education and handout provided. 

5 2-501.11 Clean-up of Vomiting and Diarrheal Event-Pf- No written procedure in place. Manager stated that EMS is called and does the clean up for
any of these events. A FOOD ESTABLISHMENT shall have written procedures for EMPLOYEES to follow when responding to vomiting or diarrheal
events that involve the discharge of vomitus or fecal matter onto surfaces in the FOOD ESTABLISHMENT. The procedures shall address the
specific actions EMPLOYEES must take to minimize the spread of contamination and the exposure of EMPLOYEES, consumers, FOOD, and
surfaces to vomitus or fecal matter. CDI-Education provided. Write a procedure or amend the provided plan to fit your establishment to avoid point
deductions in the future. 

16 4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency- Thermometer put away soiled. Drink nozzles heavily soiled. Ice machine
baffle soiled. Clean and sanitize thermometer before storing. Clean drink nozzles and ice machine at a frequency to avoid accumulation of soil. CDI-
Thermometer removed from storage for cleaning.//4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils-
REPEAT- One stack of pans soiled with food debris/sticker residue. Food contact surfaces shall be clean to sight and touch. CDI-Moved to sink for
cleaning.//4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and Hardness- P-
Quat at 3 compartment sink at undetectable level. Sanitizer shall be effective per manufacturers directions on concentration. Verification required for
proper sanitizer concentration before opening next day. 

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding- Multiple items in both make units and all steak in walk
in and in make units above 41F, as noted in temperature log. Maintain TCS foods at 41F or below at all parts of the food. CDI-All steak discarded,
other foods moved to walk in cooler to chill. 

28 7-201.11 Separation - Storage- REPEAT- Glass cleaner of prep table with single service items and bagged chips. POISONOUS OR TOXIC
MATERIALS shall be stored so they can not
contaminate FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLESERVICE and SINGLE-USE ARTICLES. CDI-Relocated.//7-204.11
Sanitizers, Criteria - Chemicals- Two bottles labeled sanitizer were either not sanitizer (as indicated by the color of the test strip after testing), or too
strong. Chemical sanitizers used on food contact surfaces shall not exceed concentration as designated by manufacturer and the CFR. CDI-Bottles
discarded. 

43 3-304.12 In-Use Utensils, Between-Use Storage- Knives used for sandwiches on soiled portion of stainless make unit. Store in-use utensils in a
clean, dry place.

44 4-901.11 Equipment and Utensils, Air-Drying Required- Some dishes stacked while still wet. Air dry items before stacking.

49 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils- Clean the following: small bread cart, utility cart,
make units in crevices, top of bread storage rack in back of kitchen, microwave, drink trough in dining room. Maintain nonfood contact surfaces
clean.

51 5-205.15 System Maintained in Good Repair- REPEAT- Back hand sink slow to drain. Repair. 

54 5-501.113 Covering Receptacles- One door open on dumpster. Maintain closed. 

55 6-201.11 Floors, Walls and Ceilings - Cleanability- One cracked floor tile in front of 3 compartment sink. Caulk both toilets to floor in restrooms. //6-
501.12 Cleaning, Frequency and Restrictions- Clean ceiling, wall, and vent around oven in back of kitchen.// 6-201.13 Floor and Wall Junctures,
Coved, and Enclosed or Sealed- Install coved base in both restrooms.//
6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Repair/replace soap and paper towel dispensers at back hand sink-soap
dispenser broken, paper towel dispenser not working. 


