e

-Name of facility - R

‘Check one H i iy

- ¢ Alcense Number -
‘Subwau |drso oree- || yY
Address - ‘City/Zip Code :
225 Mardin S“‘ ()’Vﬁ’ﬁﬂ\/s”@-

License hdlder

S ubway oA Mianm il V«/)w

Inspection Time

| Travel Tiq% / 0

Category/Descriptive

C3S5

{3k Standard

‘ . Type of Inspection (check all that-apply)- . .
O Critical Control Point (FSO) [ Procéss Review (RFE) IZI Variarice Rewew O Follow. up
[ Foodborne' [130 Day O Complamt O Pre-licensing [ Consultation

Follow up date (if required)

Water sample datelresult
(if required)

Compliance Status

SIN CIOUT OO N/A

Management, food employées and conditional employee

;o A\ Person in charge present, demonstrates knowledge, and BN O ouT - . .
1| OIN [;lbUT O N/A performs duties /{/@+ Oreseat-po MaAnaLrr 23 [ON/A O NO Proper date marking and dlrsposltlon
2 | ®IN COUTON/A | Ce ' A 7 OIN Oout .. . N
24] @U /A 00 N/O Time as a public health control: procedures & records

/A

O IN [ OUT CI'N/O

3 knowledge responsibilities and reporting
4 ’E'IN' [JOUT [ N/A - | Proper use of restriction and exclusion
5 ‘CJOUT O N/A | Procedures for responding to vomiting and diarrheal events

Proper eating, tasting, drlnkmg, or tobacco use

GIIN 0O ouT
26( CIN/A

o

No discharge fi d th

[N [3ouT

Pasteurized foods used; prahibited foods not offered

Consumer advisory provided for raw or undercooked foods

alternate method properly followed

OIN OOoUT -
) : Food additives: d and 1 d
8 [N [ OUT OO N/O| Hands clean and properly washed 2 @Q/A ood additives: approved and properly use
. N O ouT . -
o AN O-0ouT No bare hand contact with ready-to-eat foods or approved | |28 LI%KI/A ' Toxic substances properly identified, stored, used
IN/A [ N/O

4

29 O IN O OUT - | Compliance with Reduced Oxygen-Packaging, other
J\IIA ; specialized  processes, and HACCP plan
i . Food obtained from- d : :
LL “:E EID 83_: ood obtain Vrom approve source. 30 ‘;&?A %g?g ‘Special Requirements: Fresh Juice Production
12 N Food received at proper temperature -
LIN/A_BIYO ——r 31 LLIN L1 ouT Special Requirements: Heat Treatment Dispensing Freezers
13| BIN . O OUT Food in good. condition, safe, and. unadulterated - - IEN/A LI N/O P quir " Pe g
] OJN O ouTt Regquired records available: shellstock tags, parasite 0OIN OO ouT . . - .
14 E». /A 1 N/O destruction 32 LT!]N /A O N/O Special Requirements: Custom Processing
> 3 .D IN O ouT Special Requirementé: Bulk Water Machine Criteria
EIN O ouT HNA ONO _
15 CINA CIN/O Food separated and protected -
“THN F—] OUT - 34 [3IN- [JOUT - | Special Requirements: Acidified White Rice Preparation
~ u : iti BIN/A O N/O Criteria
168! An/A T NO Food-contact surfaces: cleaned and sanitized By 4
~5 Proper disposition of returned, previously served, omwN gour
17 E(IN 0O out reconditioned, and unsafe food 35 JENA Critical Control Point Inspection
: . 36 EIIN 0 our Process Reviéw
| [SKIN [0 ouT - JEN/A
18 Proper-cooking time and temperatures =
TN/A O N/O OIN [0 OouT
37 o ’ Variance
19 OIN [ ouT Proper reheating procedures for hot holding’ MA
CIN/A EEN/O P qp 9
OIN OouT ina ti : . o . ] .
2| OnA [ENO | Proper.cooling time and temperatures | Risk factors.are food preparation practices and employee behaviors -
——C - - 1 that are identified.as the most SIgmﬁcant contrlbutlng factorsto - .-
21 BN 0 our Proper hot holding temperatures foodborne illness.
ON/A O N/O .
. e . Public health mterventions‘ are control measures:to prevent foodborne
22| OIN [H.OUT CIN/A | Proper cold holding temperatures liness or injury.
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State of Ohio

Food Inspection Report

Authority: Chapters 3717 and 3715 Ohio Revised Code
Niine of Facility Type of Inspection Da}

( M/Q Wo\i/} 6\_)7[‘0& r\,&ﬂ&&’d

Good Retau Practices are preventative measures to control the introduction of pathogens chemicals, and physical objects into foods.
IN, OUT, N/O N/A for each numbered item: IN=in comllance OUT”not in comllance NIO-not observed NIA*not applicable
2 L ke C Rt S e

" . R I ‘ rFood andnonfood-contact surfaces cleanable, properly
38 :III\'IN 0 OUT [ON/A O N/O| Pasteurized eggs used where required 54 ,lN [0 ouT designed, constructed, and used

39 [1¥IN OO OuUT Water and ice from approved sou

55 ‘E(%N O oUT CIN/A Warewashing facilities: installed, maintained, used; test

strips
q Proper cooling methods used; adequate equipment 56 | O IN &, OUT Nonfood-contact surfaces clean
40 | I INDIOUT DN/AJ‘Z N/o for temperature control
41 |OINOOUT EIN/A(I,SI’ N/O | Plant food properly cooked for hot holding 57 \ IN [d OUT ON/A | Hot and cold water available; adequate pressure
42 |21 IN [0 OUT ON/A O N/O | Approved thawing methods used 58 EJN [ OUT OON/A | Plumbing installed; proper backflow devices
43 |O IN".E]'\OUT CIN/A Thermometers provided and accurate 59 :IE[:IN [ OUT OON/A | Sewage and waste water properly disposed

60 ~|;|/\|N [0 OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned

44 61 LRUN [ 0UT ON/A Garbage/refuse properly disposed; faciliies maintained

62O IN ]Zt ouT Physical facilities installed, maintained, and clean
insects, rodents, and animals not presentlouter N - o .
45 | O IN Eif\OUT openings protected 63l IN [0 ouT Adequate ventilation and lighting; designated areas used
=i Contamination prevented during food preparation,
46 El IN [0 ouT storage & display 64 ﬁ‘IN\D OUT ON/A | Existing Equipment and Facilities
47 EN O out Personal cleanliness

48 | O IN O OUT CIN/A BI'N/O | Wiping cloths: properly used and stored
49 |OINO OUT EIN/AES]IN/O Washing fruits and vegetables

65| 1IN [1 OUT [EHN/A | 901:3-4 OAC

50 (KL IN O OUT ON/A I:I N/O | In-use utensils: properly stored . 66 L"ZI'\LN [0 OUT OON/A | 3701-21 OAC

51 §_IN [1 OUT CIN/A r&;tggls;bs, equipment and linens: properly stored, dried,
52 \Q’ IN O OUT CINVA Single-use/single-service articles: properly stored, used
53 |JINDO OUT‘,Q[N/A O N/O | Slash-resistant and cloth glove use
o . : propriate ¢ »:é“ﬁ%ffyéaﬁ QQS'QQ Deat s
item No.| Code Section | Priority Level | Comment cos R
Sod | Y . Qlrdoneed T er t,u cold holdug at Y, Frand Shredded o | &
{eH;,ue( ) (1 holding CL‘/IL/L/C} f in fyorr ;_)Vé‘i) oo
O € » !)IS(, VS Sf”o{ T(’ﬁc FUOC’{ 5 Qé\C‘Lll’ fOC_.. ﬁxtfi(:zfumé’c} O O
at Y91 or [css 1o /mm%c,,mwf/‘\ﬁf‘[ayoam ms, | B |0
) O (0o
A0 [ 3.HF C |Oh<ecved Tomake® 99.99=, Cheest @Y79F, Fes Yo llouw D | H
2.8/~ Faq white @ S6.1°F +Chicken®@Y8Y F cold | O[O
nold 'ng "y nder oven/Keorig table behind prepcovnle B |0
in €ront iscussed TCSRIE Cnods she ll be oo
ﬂr}\(\i /14(\14’\*'({ @Y 1oy I("?:S, oo
o |a
fCo 1.5 A4 C Baoild wip o f <uren 4delori oncoke nozzle ratwa| 0 [
N.sclased #ndA c ondact surfaces should be |0 |O
Clea nto sightand fouch o0
oo

Person in Chazw%/ Ajﬁ Date: l O /2 ? / / q
Sanitarian Ny S ‘ ) Licensor: DC,H D

PRIORITY LEVEL: C = CRITICAL NC = NON-CRITICAL Page A of D
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State of Ohio

Continuation Report .
5 Authority: Chapters 3717 and 3715 Ohio Revised Code : - .

Name of Facility . : . Type of Inspection Date
S wdrwary, | Standavd /7*’ 5’/7

4

[=]
o
w

Item No. | Code Sgctlon Priority Level | Comment T T B

16 [%SA | € |Obserued old éoléec /nswtaduf wdi ! inKevrig and
) despensingavea stickd, Discussed “ood

contact Sorfaces cha Jlihe ¢ lean t ds;c/af‘!‘foacé.

Oojo{0|d|=

g
Y

46 | . L v EC (Ohsevued Adead peelles in i’)ﬁcl’v alf@A, Niscvsed
Aeornd or f&waprﬂ peete cha (i be semouved at
[l 8 #./F (/Fﬂ("ul ){/\(,g, ’Jf@:/{)n‘/% QC(‘)W)(J/LRlJO/L
Ae (ompocm‘!mn or aWYraclion o€ other n(’-:sfs

L2l Ly P |l A C [Oloprved €toor in Exnplouece arecas with Cood
Ae bri and QWI;rngnPfngv‘[}!VOUCJhOU‘{" Cac,l) 7’%
Niscuvssed physi: fal Fari 14U should Le”

cleoned helntlen ceneces ”'foj to riaiatoun

(0 | 2D 1AV C [Observed D 4 ot op_in hond washine
cnle nebie Arive Fhro windouws NDiscussed /
hoond LUG(‘S/?)HQ) Oh{fj in head wﬁSA}nq Sen

Y2 1 Y 1Y | AC [ Obcerved wm. = S,naamh/f;frf" thermometer in
cold hald vng & OV?-!/kﬂumq preparéo,
Niccuvssed rold 1 bt ho d.zx& e poment
chovld have ot lea<t sne’ ﬂ“ﬁ,yedrcm/iﬁ
pmmsurm(}; ey ict.,

i (}2\ p:L}A/ /L/C, (Dﬁucmrﬁ.&' “i Q&_/&}\ ISV arud? mwlm e Draae blzﬁd ‘érm

: meon. Draek door and not b en’p vt Aurlag
[nspe ction, D) seus s-ed Lreint Sps %mou(d Le.
f/f‘” m\C 1;%HE’CF§9{”~/ /4?”\‘5 and 1

<6 | YBA | e O@w),mcfi handle oA micrvowa vl onbock drep
table heav Arile +hea /,uam <dirku. & (uéms
¢ auu?rnf'n*a‘”' Wari Vk("l’%'(})&ﬁg ~C mr: :’7Z S A e
<Ko ll b lm@# ret _of cace u/hu/";:mq A 1./“.7’
Auc"?“; f’OOn‘ L/‘anluﬁ. 4 debric 4

=

O|ojojo|ojg|jo|o|jg|g{o|jg|o(o|jo|o|ojo|jo|ojo;o|o|jojo(o|gjo|o|g|o|jojo|o|jojojojg|o;o

DDDDDDDDDDDDDDDDDDDDDDEIDEIEIDEIEIE!EIEIEIEIEIJZI

Pers.on.in Charge:*% i ’/)[:\ /\) \ﬁf&.ﬂk Date: 7« \ 73; /
Sanitarian: Ci/)/lv/l/:ﬂ’ (\ !/ ) Licensor: 0 C, f'/ D

PRIORITY LEVEL: C=CRITICAL NC = NON-CRITICAL Page 3 of 3
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