Food Establishment Inspection Report

Score: 94.5

Establishment Name: SUBWAY #44435

Establishment ID: 3034012665

Location Address: 3511 PARKWAY VILLAGE CIR

Inspection [_]Re-Inspection

City: WINSTON SALEM
Zip: 27127

Cou nty: 34 Forsyth

State: NC

Date:07/26/2021 Status Code: A
Time In:9:45 AM Time Out:11:50 AM

Permittee: SUBS INC.

Total Time: 2 hrs 5 min

Telephone: (336) 770-5927

Category #: |l

Wastewater System: [X]Municipal/Community [ ]On-Site System

Water Supply: [X]Municipal/Community [ ]On-Site Supply

FDA Establishment Type:
No. of Risk Factor/Intervention Violations: 3
No. of Repeat Risk Factor/Intervention Violations: 2

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.
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Comment Addendum to Food Establishment Inspection Report

Establishment Name:; SUBWAY #44435 Establishment ID: 3034012665
Location Address: 3511 PARKWAY VILLAGE CIR Xlinspection [ JRe-Inspection Date: 07/26/2021
City: WINSTON SALEM State:NC Comment Addendum Attached? Status Code: A
County: 34 Forsyth Zip: 27127 Water sample taken? [_] Yes No Category #: |
e S 1 coueen O s Email 1, JASONATSUBWAY @GHAL CON
Permittee: SUBS INC. Email 2:
Telephone: (336) 770-5927 Email 3:

| Temperature Observations

Effective January 1, 2019 Cold Holding is now 41 degrees or less

Item Location Temp Item Location Temp Item Location Temp

hunter sales 12-31-25 .

tomato make line 40.0

lettuce make line 41.0

chicken " 41.0

ham " 41.0

turkey " 41.0

tomato walk in 38.0

meatball walk in 38.0

meatballs reheat 165-180 165.0

water 3 comp 135.0

quat 3 comp 200.0

First Last Z\/
Person in Charge (Print & Sign): Hunter Sales %

First Last
Regulatory Authority (Print & Sign): Nora Sykes
REHS ID: 2664 - Sykes, Nora Verification Required Date: 07/28/2021
REHS Contact Phone Number: (336) 703-3161
Jk North Carolina Department of Health & Human Services DHH?; II:)i\rlsion c{ Public Heialth I. Environmental Health Section # Food Protection Program
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Comment Addendum to Food Establishment Inspection Report

Establishment Name: SUBWAY #44435 Establishment ID: 3034012665

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.
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6-301.11 Handwashing Cleanser, Availability - PF- No hand soap in ladies restroom. Maintain soap at hand sinks. CDI-Obtained soap.

4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - P- REPEAT- Five squeeze bottles and five pans with
food/sticker residue. Food contact surfaces shall be clean to sight and touch. CDI- Moved to be cleaned. Much improvement from last inspection.

7-201.11 Separation-Storage - P- REPEAT-Detergent, disinfectant, sanitizer, drain cleaner. hand soap, oven cleaner, hand sanitizer, restroom
cleaner bulk containers stored above drinks and single service on shelving in storage area. Bottle of hand sanitizer on shelf above prep table.
Poisonous or toxic materials shall be stored so they cannot contaminate food, equipment, utensils, linens, and single-service and single-use articles.
Verification required that stacking of toxic materials has been corrected by July 28.

2-402.11 Effectiveness-Hair Restraints - C- Food employee without hair restraint during active food prep/service. Food employees shall wear
effective hair restraints.

4-901.11 Equipment and Utensils, Air-Drying Required - C- Multiple stacks of stainless pans and other items stacked while still wet. Cutting boards
wet underneath-allow to air dry before placing boards onto equipment. Air dry all items before stacking.//4-903.11 (A), (B) and (D) Equipment,
Utensils, Linens and Single-Service and Single-Use Articles-Storing - C- Thermometer for use with food stored in cup with pens and other items.
Tomato coring tool on shelf with nonfood items. Prep table too close to back hand sink and within splash distance when washing hands. Move table
away from hand sink at least 18 inches or install splash guard.

4-903.11 (A) and (C) Equipment, Utensils, Linens and Single-Service and Single-Use Atrticles-Storing - C//4-903.12 Prohibitions - C-REPEAT-
Single service items stored under front hand sink. Single service items stored next to garbage can under drink station. Box of salad containers stored
on floor under back storage shelf (with wet, soaked through cardboard bottom) Single service articles shall be stored in a clean, dry location and
where they are not exposed to splash, dust, or other contamination and may not be stored under exposed sewer lines, and at least 6 inches above
floor.

4-501.11 Good Repair and Proper Adjustment-Equipment - C- REPEAT- Walk in cooler with torn gasket. Maintain equipment in good repair. //4-
202.16 Nonfood-Contact Surfaces - C- Fill holes in front of make line that is customer facing to be easily cleanable. Non-food contact surfaces shall
be free of unnecessary ledges, projections, and crevices, and designed and constructed to allow easy cleaning and to facilitate maintenance.

4-601.11 (B) and (C) Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils - C- Clean fronts of cabinets behind make line.
Clean microwave. Clean floor of freezer. Detail cleaning needed in corners of make line (assess if rust of sail).

5-205.15 (B) System maintained in good repair - C- Hot water will not turn off without use of secondary valve at 3 comp sink . Repair faucet to
function as intended.

6-501.18 Cleaning of Plumbing Fixtures - C- Cleaning needed on both toilets and hand sink in back of kitchen. Maintain clean.

5-501.113 Covering Receptacles - C//5-501.115 Maintaining Refuse Areas and Enclosures - C- REPEAT- Lids open on both receptacles. Some
garbage accumulation and debris on ground inside enclosure. Maintain closed, and area clean.

6-501.12 Cleaning, Frequency and Restrictions - C- Clean the following: floor sinks under 3 comp and prep sinks; ceiling and vent at 3 comp sink;
wall behind 3 comp sink and replace molding caulk.//6-201.11 Floors, Walls and Ceilings-Cleanability - C- Replace missing ceiling tile/grid near back
door.



