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Luis Carrasco

Damon Thomas
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sliced tomato make table 40

lettuce make table 40

tuna make table 40

teriyaki chicken make table 40

grilled chicken make table 40

american cheese make table 40

sliced turkey make table 40

sliced ham make table 40

steak make table 36

salami make table 40

sliced tomato
Duke under-counter
refrigerator 40

meatballs
Duke under-counter
refrigerator 41

lettuce walk-in cooler 40

sliced turkey walk-in cooler 41

chicken walk-in cooler 41

steak
Beverage-Air 3 door
refrigerator 40

chicken
Beverage-Air 3 door
refrigerator 40

hot water 3 compartment sink 125

quat sani 3 comp sink 150ppm 00



 
Comment Addendum to Food Establishment Inspection Report

Establishment Name: SUBWAY 2230 Establishment ID: 3034011808

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.

14 4-602.11 Equipment Food-Contact Surfaces and Utensils-Frequency - C- Cleaning is needed for the nozzles and the ice chute of the soda
dispensing machine in the dining area- The surfaces of utensils and equipment contacting food that is not potentially hazardous such as ice bins and
beverage dispenser nozzles shall be cleaned at a frequency specified by the manufacturer or at a frequency necessary to preclude the accumulation
of soil and mold- 0 pts.

41 3-304.12 In-Use Utensils, Between-Use Storage - C- Serving utensils were stored inside of the containers of steak and chicken with their handles in
contact with the food- During pauses in food preparation or dispensing, utensils shall be stored in the food with their handles above the top of the
food and the container- 0 pts.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C- Recondition the underside of the drainboard for the prep table next to the three door
refrigerator to remove rusting and pitting, repair the leak at the fan-coil unit in the walk-in cooler and repair the door of the cabinet beneath the soda
dispensing machine- Equipment shall be maintained in good repair- 0 pts.

47 4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Cleaning is needed for the door gaskets of
the walk-in cooler, the Beverage-Air 3 door refrigerator and both Lockwood bread cabinets- Nonfood contact surfaces of equipment shall be kept free
of an accumulation of food residue, dust, dirt and other debris- 0 pts.

51 5-501.17 Toilet Room Receptacle, Covered - C- The women's toilet room does not have a covered trash receptacle available for use- A toilet room
used by females shall be provided with a covered receptacle for sanitary napkins- 0 pts.

52 5-501.113 Covering Receptacles - C- The door to the dumpster was left open- Receptacles and waste handling units for refuse, recyclables and
returnables shall be kept covered with tight-fitting lids or doors if kept outside of the food establishment- 0 pts.

53 6-501.11 Repairing-Premises, Structures, Attachments, and Fixtures-Methods - C- Remove the blue wall anchors and seal the holes in the FRP.
Ensure that the surface is smooth and easy to clean- Physical facilities shall be maintained in good repair- 0 pts.


