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walk-in cooler 39.0

Janette Apreza

Victoria Murphy

2795 - Murphy, Victoria

(336) 703-3814

X

Teryaki Chicken walk-in cooler 38.0

Roasted Chicken walk-in cooler 38.0

Steak walk-in cooler 39.0

Meatballs walk-in cooler 40.0

Tomatoes walk-in cooler 39.0

Veggie Patty serving line 45.0

Mozzarella serving line 41.0

Lettuce serving line 38.0

Spinach serving line 41.0

Tomatoes serving line 38.0

Roasted Chicken serving line 40.0

Roast Beef serving line 39.0

Turkey serving line 41.0

Ham serving line 39.0

Meatballs hot holding 147.0

Hot Water 3-compartment sink 136.0

Quat Sani 3-compartment sink 300.0

sbwspprt@gmail.com



 

Comment Addendum to Inspection Report
Establishment Name:  SUBWAY #23464 Establishment ID:  3034012556

Date:  01/25/2023  Time In:  10:10 AM  Time Out:  12:10 PM

Certifications
Name Certificate # Type Issue Date Expiration Date
Janette Apreza Food Service 09/13/2022 09/13/2027

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.

22 3-501.16 (A) (2) and (B) Time / Temperature Control for Safety Food, Hot and Cold Holding-REPEAT-P: Veggie patties
measured at 45 F . Potentially hazardous food shall be maintained at a temperature of 41 F or below. CDI: The PIC discarded
the item. *left a zero due to all other items being in compliance*

28 7-201.11 Separation - Storage-P: A sanitizer bucket was stored on the prep sink drainboard beside bags of banana peppers,
olives, pickles, and jalapenos. Poisonous or toxic materials shall be stored so they can not contaminate food, equipment,
utensils, linens, and single-service and single-use articles by: (A) Separating the poisonous or toxic materials by spacing or
partitioning; and (B) Locating the poisonous or toxic materials in an area that is not above food, equipment, utensils, linens, and
single-service or single-use articles. CDI: The item was removed and placed in proper storage area.

47 4-501.11 Good Repair and Proper Adjustment - Equipment-REPEAT-C: Recondition rusted lower shelf in dry storage/a dent was
observed on the drainboard of the prep sink/the shelf is rusting in the walk-in cooler/reseal base of freezer door/dish shelves are
beginning to rust/replace gasket on walk-in cooler. Equipment shall be maintained in good repair.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods-C: Recaulk around toilets in men and women's
restroom. Physical facilities shall be maintained in good repair.//
6-501.12 Cleaning, Frequency and Restrictions-C: Cleaning is needed to/on floors in dry storage and the floor under the prep
sink. Physical facilities shall be cleaned as often as necessary to keep them clean.


