
 

X

X

X

FIREHOUSE SUBS #1725
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3 comp 133 ham upright three door cooler 40

Stephanie Leecost

John Dunigan

3072 - Dunigan, John

(336) 703-3128

X

sanitizer quat 3 comp 300 sliced tomato upright three door cooler 40

ham upright meat cooler 39 cut lettuce upright three door cooler 40

roast beef upright meat cooler 39 turkey upright three door cooler 40

turkey upright meat cooler 39 roast beef upright three door cooler 40

chicken upright meat cooler 39

pastrami upright meat cooler 39

turkey make unit 39

ham make unit 40

pastrami make unit 40

cut lettuce make unit 40

sliced tomato make unit 40

cheese make unit 40

beef make unit 39

turkey bottom of make unit 38

beef bottom of make unit 40

cut lettuce bottom of make unit 40

cut tomato bottom of make unit 40

soup hot holding 176

chili reheat 177

keith.hamm@firehousesubs.com



 

Comment Addendum to Inspection Report
Establishment Name:  FIREHOUSE SUBS #1725 Establishment ID:  3034012644

Date:  01/27/2023  Time In:  10:25 AM  Time Out:  11:55 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Stephanie Leecost 23136133 Food Service 01/11/2023 01/11/2028

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.

8 2-301.14 When to Wash (P) A food employee recontaminated their hands after washing by not using the paper towels to turn off
the water at the faucet. Food employees shall clean their hands and exposed portions of their arms after engaging in other
activities that contaminate the hands. CDI: The food employee re-washed their hands correctly. For the rest of the visit, the food
employee washed hands properly.

40 2-402.11 Effectiveness - Hair Restraints (C) One food employee was in active food prep without any hair restraints. Food
employee shall wear hair restraints such as hats, hair coverings or nets that are designed and worn to effectively keep their hair
from contacting exposed food. CDI: Food employee put a hair restraints on before the end of the inspection.

2-303.11 Prohibition - Jewelry (C) One food employee actively working with food was wearing a bracelet on their wrist. Except for
a plain ring such as a wedding band, while preparing food, food employees may not wear jewelry including medical information
jewelry on their arms and hands.

53 6-501.18 Cleaning of Plumbing Fixtures (C) Addtional cleaning needed on the toilet in the men's toilet room. Plumbing Fixtures
such as handwashing sinks, toilets, and urinals shall be cleaned as often as necessary to keep them clean.

54 5-501.115 Maintaining Refuse Areas and Enclosures (C) REPEAT with improvement. The dumpster pad is soiled with trash and
debris. Refuse storage areas shall be maintained clean.


