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Name:  Christina Story

Person In Charge: Inspector:

Name:  Amy Jamison



3.  Management, food employee and conditional employee; knowledge, responsibilities and reporting 
This is a Critical item 
2-201.11 (A), (C) - Responsibility of Permit Holder - Reporting Symptoms and Diagnosis

Observation: Employees are unaware of their responsiblities to report to person in charge information 
about their health as it relates to the diseases that are trasnmissible through food. Reportable symptoms 
include vomiting, diarrhea, jaundice, and sore throat with fever. 
Reportable diagnosis include, norovirus, hepatitis A, shigella, shiga toxin-producing Escherichia Coli, and 
salmonella typhi and nontyphoidal. Discussed during inspection and employee illness guidance provided.
   (Corrected on Site)    

6.  Proper eating, tasting, drinking, or tobacco use 
This is a Core item 
2-401.11 - Eating, Drinking, or Using Tobacco

Observation: Employee drinks observed in non-designated area. Observed employee beverage on food 
prep table. Per code, employees shall eat/drink in designated areas, or in a closed beverage that is 
handled to prevent contamination of food and clean equipment. For example beverage could be stored 
below the food prep table, as any exposed food and clean equipment would be protected from possible 
contamination.
   (Corrected on Site)    

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority item 
4-602.11 (C) - TCS Foods - Cleaning Frequency (P)
4-602.11 (E) - Non-TCS Foods - Cleaning Frequency
Observation: Food contact surfaces or utensils used in contact with TCS foods are not cleaned at a 
minimum of every 4 hours, per staff these are cleaned at the end of the day. Wash, rinse, and sanitize 
these utensils more frequently, or switch out for a clean set. 
Soda nozzles are removed and cleaned every other day, these should be done daily.  

Knife sanitizing solution- chlorine is not between 50-200 ppm. This was replaced during inspection, 
measured adequate 100ppm.
   (Corrected on Site)

Facility Name:  Subway #36286
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GENERAL COMMENTS

Score 25= Passed



FOOD TEMPERATURES

Facility Name:  Subway #36286

Food Item

Sliced tomatoes

Chicken

steak

Food State

Cold Holding

Cold Holding

Cold Holding

Temperature

39F

39F

35F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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