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Name:  Molly Avilla

Person In Charge: Inspector:

Name:  Amy Jamison



10.  Adequate handwashing sinks properly supplied and accessible 
This is a Core item 
6-301.14 - Handwashing Signage
5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)
Observation: Kitchen hand sink sign has faded. A sign notifying employees must be at all handsinks. Sign 
provided during inspection. 
Hand sinks can only be used for hand washing and no other purposes. Observed sanitizer bucket filled at 
handsink. Onsite training provided for hand sink sanitization.
   (Corrected on Site)    

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-501.114 - Warewashing Equipment, Chemical Sanitization- Temperature, pH, Concentration, and 
Hardness (P)

Observation: No detectable bleach concentration in knife sanitizer. A new sanitizer was made during 
inspection, adequate 100 ppm bleach.
   (Corrected on Site)    

21.  Proper hot holding temperatures 
This is a Priority item 
3-501.16 (A) (1) - TCS Food, Hot Holding (P)

Observation: Meatballs holding between 114 to 127. Proper hot hold is at 135 degrees or above. Steam 
table has not been turned on. Table was turned on during inspection and meatballs reheated in microwave.
   (Corrected on Site)

Facility Name:  Subway
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GENERAL COMMENTS

Score 10=passed.



FOOD TEMPERATURES

Facility Name:  Subway

Food Item Food State Temperature

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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