Food Establishment Inspection Report

Score: 91

Establishment Name: SUBWAY #44435

Establishment |D;_ 3034012009

Location Address: 3511 PARKWAY VILLAGE CIRCLE

Inspection [ ]Re-Inspection

City: WINSTON SALEM State: NC

Date: 04 /17/ Q(ZJ 14 Status Code: A

Zip: 27127 County: 34 Forsyth Timein:11:00 | Opm TimeOut:@2: % om
Permittee; SUBVIERINC. Total Time: 3 hrs 15 minutes
Telephoné' Category #: |l

Wastewater System: XIMunicipal/Community [ ]On-Site System

Water Supply: XMunicipal/Community [ ]On-Site Supply

FDA Establishment Type:
No. of Risk Factor/Intervention Violations: 6
No. of Repeat Risk Factor/Intervention Violations: 1

—
Foodborne lliness Risk Factors and Public Health Interventions Good Retail Practices
Risk factors: Contributing factors that increase the chance of developing foodborne illness. Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals,
Public Health Interventions: Control measures to prevent foodborne iliness or injury. and physical objects into foods.
[ v Jout|na [wo] Compliance Status | our [eol r [ve|[ [ Jour[na]wio] Compliance Status | our [coif r [
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SUBWAY #44435 Establishment ID;_3034012009
Location Address: 3511 PARKWAY VILLAGE CIRCLE XlInspection [JRe-Inspection Date: 04/17/2014
City: _WINSTON SALEM State: NC Comment Addendum Attached? [ ]  Status Code: A
County:_34 Forsyth Zip: 27127 Category #: 1l
Wastewater System: X Municipal/Community [] On-Site System Email 1-
Water Supply: Municipal/Community [] On-Site System ’
Permittee: _SUB VIERINC. Email 2:
Telephone: Email 3:

Temperature Observations

Item Location Temp ltem Location Temp ltem Location Temp
Cheese make unit 41

cuttomatoes  make unit 37

Water spigot 129

air temp reach-in 39

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.

2-102.12 Certified Food Protection Manager - C- GC- Manager on duty stated that his serve-safe certificate was at another store
and not on premises. At least one employee who has supervisory and management responsibility shall have an ANSI accredited

hote Spell
certification.

2-401.11 Eating, Drinking, or Using Tobacco - C- GC- Employee bottle drink s‘tting on shelf with for pay sauces and other items.
Employees may drink from a closed beverage if the container is handled to prevent contamination of unwrapped single-service
and single-service articles. Drink moved.

14 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- Dirty lids, squeeze bottles and other
containers, and tea nozzles. Sticker residue present on a plastic container. Ice machine moldy. All food contact surfaces are to be
clean to sight and touch . Items placed at sink to be rewashed. / 4-501.114 Manual and Mechanical Warewashing Equipment,
Chemical Sanitization-Temperature, pH, Concentration and Hardness - P-Sanitizer in sink and spray bottle less than 200 ppm
Quat. Sanitizer shall be provided at the proper strength (200 ppm). System cap broken, it was replaced and the system is working
properly.

~ First Last
Person in Charge (Print & Sign): ~ Sebastian Roberts M/}h/

First Last
Doris Hogan

Regulatory Authority (Print & Sign):

REHS ID: 1808 - Hogan, Doris Verification Required D I
REHS Contact Phone Number: ( ) -
North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
i DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SUBWAY #44435 Establishment |D: _3034012009

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. Spell

19

21

26

36

45

46

47

.

3-501.16 (A)(1) Potentially Hazardous Food (Time/Temperature Control for Safety Food), Hot and Cold Holding - P- Meatballs at
114F. All hot foods are to be maintained at 135F or greater. ltem discarded.

3-501.17 Ready-To-Eat Potentially Hazardous Food (Time/Temperature Control for Safety Food), Date Marking - PF- GC-
Prepared ready-to-eat foods currently marked with the day and time of preparation. All prepared ready-to-eat foods are to be
marked with the day or date of discard. Items may be held for 4 days at 42-45F or 7 days at 41F or below. Day 1 is the day of
preparation. Manager stated he would add the date of discard to the items.

7-201.11 Separation-Storage - P- Container of degreaser stored above bottle drinks. Ziplock with Ibuprofen sitting on marinara.
Poisonous or toxic materials shall be stored to prevent contamination of food, equipment, utensils, linens, and single-service.
Items moved. / 7-101.11 Identifying Information, Prominence-Original Containers - PF- Ibuprofen stored in an unlabeled ziploc.
First aid supplies for employees shall bear a legible manufacturer's label.

6-501.111 Controlling Pests - PF- GC- Fly present in restroom. The premises shall be maintained free of insects, rodents and other
pests. Ensure all doors are kept close and pest control systems are properly working and maintained.

4-501.12 Cutting Surfaces - C- Cutting boards stained and had deep cuts. Cutting blocks and boards that are subject to scratching
and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if not capable of being
resurfaced./ 4-202.11 Food-Contact Surfaces-Cleanability - PF- Cracked lids of containers, torn bread pan inserts. Multiuse food
contact surfaces shall be smooth, free of braeks, cracks, chips and similar imperfections. Replace items.

4-302.14 Sanitizing Solutions, Testing Devices - PF- Test strips discolored due to getting wet. A test kit or other device that
accurately measures the concentration of the sanitizing solutions shall be provided. Facility had additional test strips, wet ones
discarded. / 4-501.14 Warewashing Equipment, Cleaning Frequency - C- Lettuce floating in both the wash and sanitizer vat of the
3 compartment sink. Warewashing compartments shall be cleaned throughout the day at a frequency necessary to prevent
recontamination of equipment and utensils. Sanitizer compartment drained.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C/ 4-602.13 Nonfood Contact
Surfaces - C- Shelving in walk-in had food debris, legs on front line dirty, food particles in the bottom of the reach-in on the service
line and floor of walk-ins. Non-food contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue
and other debris.

North Carolina Department of Health & Human Services e Division of Public Health ® Environmental Health Section e Food Protection Program
‘i?}S DHHS is an equal opportunity employer. A
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SUBWAY #44435 Establishment ID; 3034012009

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.

53  6-501.12 Cleaning, Frequency and Restrictions - C- Dirt on floors under and behind equipment, along baseboards, ceiling tiles and
walls througout the facility, can wash basin. Physical facilities shall be cleaned as often as necessary to keep them clean. /
6-501.16 Drying Mops - C- Mops sitting in basin of mop sink. After use, mops shall be placed in a position that allow them to air dry
without soiling walls, equipment or supplies.

54  6-305.11 Designation-Dressing Areas and Lockers - C- Employees shirt and bag sitting on single-service items in the back storage
area. Lockers or other suitable facilities shall be provided for orderly storage of employees' clothing and other possessions.

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program i

i DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SUBWAY #44435 Establishment |D: _3034012009

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.

i

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
DHHS is an equal opportunity employer.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:_SUBWAY #44435 Establishment ID: 3034012009

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. Foell

North Carolina Department of Health & Human Services @ Division of Public Health ® Environmental Health Section e Food Protection Program
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