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10.  Adequate handwashing sinks properly supplied and accessible 
This is a Priority Foundation item 
5-205.11 - Using a Handwashing Sink- Operation and Maintenance (Pf)

Observation: Sanitizer bucket stored in dish pit hand sink. Hand sinks can be used for handwashing only 
and no other purposes. Hand sinks must always be accessible for handwashing.
   (Corrected on Site)    

15.  Food separated and protected 
This is a Core item 
3-302.11 (A) (3-8) - Packaged and Unpackaged Food - Separation, Packaging, and Segregation

Observation: Observed items in walkin freezer, uncovered and exposed. Keep items covered to protect 
from possible outside contamination. Discussed during inspection.
   (Corrected on Site)    

19.  Proper reheating procedures for hot holding 
This is a Priority item 
3-403.11 - Reheating for Hot Holding (P)

Observation: Meatballs hot holding at 125 degrees, it was determined that this was incorrectly reheated. 
Reheated during inspection to 167 degrees and was then placed back in the hot hold.
   (Corrected on Site)    

22.  Proper cold holding temperatures 
This is a Priority item 
3-501.16 (A) (2) - TCS Food, Cold Holding (P)

Observation: Items in meat and cheese side of sandwich line are holding at 44 degrees. Discussed during 
inspection. This table is turned on every morning and items are immediately placed in the table. Discussed 
the possibility of turning table on first thing in the morning, letting it come to temperature and then adding 
the food items.
   (Corrected on Site)    

55.  Physical facilities installed, maintained, and clean 
This is a Core item 
6-501.12 - Cleaning, Frequency and Restrictions

Observation: Physical facilities are not cleaned as often as necessary to keep them clean. The soda 
machine drain lines have leaked, under the lines a moldy sludge has accumulated.
   (Corrected on Site)

Facility Name:  Subway #4722
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GENERAL COMMENTS

Score 42= passed.



FOOD TEMPERATURES

Facility Name:  Subway #4722

Food Item

Meatballs

meatballs

Chicken

sliced tomato

Food State

Hot Holding

Hot Holding

Cold Holding

Cold Holding

Temperature

173F

125F

44F

41F

VOLUNTARY CONDEMNATION

Disposed Items Disposal Method Value Comments
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