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Facility Name:  Subway # 19690
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Name:  Eli Goodwin

Person In Charge: Inspector:

Name:  Amy Jamison



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

Observation: Meatballs measured 115 to 120 degrees. Per PIC this was heated to 155 prior to being 
placed in the hot hold, and is only kept on the line for 4 hours. PIC also stated the meatballs are temped 
hourly and should be holding at or around 155.
   (Corrected on Site)  (Repeat)

Facility Name:  Subway # 19690
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Facility Name:  Subway # 19690
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GENERAL COMMENTS

score 10=passed.



FOOD TEMPERATURES

Facility Name:  Subway # 19690

Food Item

Meatballs

chicken strips

sliced tomato

Food State

Hot Holding

Cold Holding

Cold Holding

Temperature

115F

38F

35F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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