Establishment Name

Insp. Type

Insp. Date

Fail?

Rule Cited

Description of Violation

Severity

SUBWAY

REGULAR

2018-05-22

No

4-601.11.(A)

Equipment food-contact surfaces and
utenrs]ns are not clean to sight and
touch.

4-204.112.(B).
©

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

4-501.12

Cutting surfaces not easily cleanable.

6-501.16

Mops are not being properly stored.

SUBWAY

REGULAR

2019-05-09

No

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touch.

3-403.11.(C)

PHF Ready-to-Eat food taken from
commercially processed, hermetically
sealed container not heated to 135 F
for hot holding.

4-204.112.(B).
S (B)

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

4-903.11.(A).
©

Single service/ single use items
improperly stored or kept in the
original package or stored by using
other means that afford protection
from contamination until used.

SUBWAY

REGULAR

2019-11-25

No

4-602.11.(E)

Non-potentially hazardous food
contact surfaces are not cleaned
with proper frequency.

4-204.112.(B).
S B)

Cold or hot holding not equipped with
integral or permanently fixed
temperature measuring device.

6-202.13

Insect control devices are improperly
designed and constructed / located.

6-501.16

Mops are not being properly stored.

SUBWAY

REGULAR

2021-08-23

No

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁns are not clean to sight and
touch.

SUBWAY

REGULAR

2022-11-30

No

2-102.11.(A).
(B)

C: The person in charge could not
demonstrate required knowledge,
either by complying with this code
and no critical violations during this
inspection or not having a current
CFPM certificate.

4-903.11.(A)

Equipment, Utensils, Linens are
improperly stored.

5-205.15

Plumbing system not properly
maintained’in good repair.

SUBWAY

NEWOWNER

2023-08-15

No

4-601.11.(A)

Equipment food-contact surfaces and
utenﬁlls are not clean to sight and
touch.




