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Meatballs
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Hot Hold 140

Darrell Styers

Ebonie Wilborn

3122 - Wilborn, Ebonie

X

Tuna Make Unit 37

Ham Make Unit 30

Chicken Make Unit 35

Lettuce Make Unit 41

Tomato Make Unit 37

Ambient Walkin 39

Pepperoni Walkin 40

Tuna Walkin 38

Quat Sani Three-Comp 200

Hot Water Prep Sink 130

Ambient Beverage Cooler 34

JASONATSUBWAY@GMAIL.COM



 

Comment Addendum to Inspection Report
Establishment Name:  SUBWAY #44435 Establishment ID:  3034012665

Date:  09/28/2022  Time In:  10:05 AM  Time Out:  12:30 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Darrell Styers 11597852 Food Service 08/18/2022 08/18/2027

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.

3 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) REPEAT Unable
to produce employee health policy. Employee present is new and was able to name most of the illnesses and symptoms. Food
employees shall report to the person in charge information about their health and activities as they relate to foodborne illnesses,
including 5 symptoms of foodborne illness and the 6 reportable illnesses. CDI New employee reporting agreement provided.

5 2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and Conditional Employees (P) REPEAT
Establishment does not have written procedures or kit to handle a vomitus or diarrheal event. Food employees shall report to the
person in charge information about their health and activities as they relate to foodborne illnesses, including 5 symptoms of
foodborne illness and the 6 reportable illnesses. CDI New employee reporting agreement provided.

8 2-301.14 When to Wash (P) Employee turned faucet off with bare hands after washing instead of using a barrier. Food
employees must wash hands after engaging in activities that contaminate the hands. CDI Education and employee rewashed.

16 4-601.11 (A) Equipment, Food-Contact Surfaces, Nonfood Contact Surfaces, and Utensils (P) REPEAT with improvement-
Multiple pans checked with sticker label present. Food contact surfaces shall be clean to sight and touch. CDI Person in charge
took pans to sink and begin rewashing. 

4-602.11 Equipment Food-Contact Surfaces and Utensils - Frequency (P) Person in charge stated utensils and cutting board are
washed daily. Nozzles to drink machine soiled. Clean nozzles as often as necessary to preclude the accumulation of soil or
mold. Clean the equipment and utensils used with TCS foods at least once every four hours to avoid contamination. CDI
Education nozzles replaced.

28 7-102.11 Common Name - Working Containers (Pf) One chemical bottle found with blue liquid without a label. Working
containers used for storing poisonous or toxic materials such as cleaners and sanitizers taken from bulk supplies shall be clearly
and individually identified with the common name of the material. CDI Container was poured out.

40 2-402.11 Effectiveness - Hair Restraints (C) REPEAT Employee without beard guard. Use head coverings, beard guards and
clothing to restrain body hair from contacting exposed food, equipment, and utensils.

2-303.11 Prohibition - Jewelry (C) One employee wearing a watch while working with food. Remove jewelry on hands and arms
while preparing food. A plain ring, such as a wedding band, is allowed.

47 4-202.16 Nonfood-Contact Surfaces -(C) REPEAT Fill crevices in make line 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.

4-501.11 Good Repair and Proper Adjustment - Equipment (C) REPEAT Spray arm at dish machine in poor repair, handle came
off. Equipment shall be maintained in good repair.

51 5-205.15 System Maintained in Good Repair- (C) REPEAT Spray hose attached to the faucet at three-comp has a leak from
connection and sprays out beyond sink. Maintain a plumbing system in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) Recaulk hand sink in ladies restroom.
Recaulk three-comp sink to wall. Recaulk prep table to wall. Floors, walls, and ceilings including the attachments such as soap
and towel dispensers; light fixtures; and heat/ac vents shall be maintained in good repair.

56 6-303.11 Intensity - Lighting (C) Replace light in the walk-in freezer.


