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Comment Addendum to Food Establishment Inspection Report

Establishment Name: FIREHOUSE SUBS Establishment ID: 3034012526

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.

1 2-102.11 Demonstration - C: There was no certified food protection manager on duty during the inspection. Upon request the person in charge shall
demonstrate to the regulatory authority knowledge of foodborne disease prevention, application of the hazard analysis and critical control point
principles, and the requirements of this code. The person in charge shall demonstrate this knowledge by being a certified food protection manager
who has shown proficiency of required information through passing a test that is part of an accredited program. The person in charge is not required
to be a certified food protection manager when the food establishment is not operating and food is not being prepared, packaged, or served for
immediate consumption.

37 3-305.11 Food Storage-Preventing Contamination from the Premises - C: Food is being stored on in crates on the floor. Food shall be protected from
contamination by storing the food, at least 6 inches above the floor.

42 4-903.11 (A), (B) and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles-Storing -REPEAT- C: Clean dishes are being
stored on soiled shelving. Cleaned equipment shall be stored in a clean, dry location.

45 4-501.11 Good Repair and Proper Adjustment-Equipment - C: Shelves rusting in the walk-in cooler. Equipment shall be maintained in good repair.
47 4-602.13 Nonfood Contact Surfaces -REPEAT- C: Thorough cleaning is needed to/on the following: shelves on the serving line, upright freezer,

shield of ice machine, shelves in the walk-in cooler, shelves in upright deli cooler, reach-in cooler, dish shelves, fans in walk-in cooler, walls in walk-in
cooler, floors in walk-in cooler, and shelves in walk-in cooler. Nonfood-contact surfaces of equipment shall be cleaned at a frequency to preclude
accumulation of soil residues.

53 6-501.12 Cleaning, Frequency and Restrictions - REPEAT-C: Cleaning is needed throughout the preparation and warewashing area./Cleaning is
needed on floors under equipment. Physical facilities shall be cleaned as often as necessary to keep them clean

54 6-303.11 Intensity-Lighting - C: The lighting measured low in the following areas: (men's restroom) 18 ft candles and (women's restroom) 5 ft candle.
The light intensity shall be at least 20 ft candles 30 inches above the ground in toilet rooms.


