State of Ohio

Standard Inspection Report
Authority: Chapters 3717 and 3715 Ohio Revised Code

CHILLICOTHE, OH 45601

COMMERCIAL CLASS 3 <25,000 SQ. FT.

Name of facility Check one License number Date
SUBWAY [X] FSO [] RFE 153 01/09/2012
Address: 1080 N. BRIDGE STREET Category/Descriptive

License holder Inspection Time (min) Travel Time (min) Other

THOMAS HAYNES 0 0

Type of visit (check) Follow-up date (if required) |Sample date/resuli(if required)
[X] standard [] Follow Up [] Foodborne [] 30 Day

[1 Complaint  [T]Prelicensing [ ] Consultation [ ] Other specify /] /]

3717-1 OAC Violation Checked
Management and Personnel

Poison

ous or Toxic Materials

2.1 [ Employee health 4.4{ Maintenance and operation 7.0 | Labeling and identification
2.2 | Personal cleanliness X| 4.5 | Cleaning of equipment and utensils 7.1 | Operational supplies and applications
2.3 | Hygienic practices 4.6 | Sanitizing of equipment and utensils 7.2 | Storage and display separation
2.4 | Supervision 4.7 | Laundering Special Requirements
Food 4.8 | Protection of clean items 8.0 | Fresh juice production
3.0 | Safe, unadulterated and honestly presented Water, Plumbing, and Waste 8.1 | Heat treatment dispensing freezers
3.1 [ Sources, specification and original containers 5.0 | Water 8.2 | Custom processing
X 3.2 | Protection from contamination after receiving 5.1 | Plumbing system 8.3 | Bulk water machine criteria
3.3 | Destruction of organisms 5.2 | Mobile water tanks 8.4 | Acidified white rice preparation criteria
3.4 | Limitation of growth of organisms 5.3 | Sewage, other liquid waste and rainwater 9.0 | Facility layout and equipment specifications
3.5 [ Identity, presentation, on premises labeling 5.4 | Refuse, recyclables, and returnables 20 | Existing facilities and equipment
3.6 | Discarding or reconditioning unsafe, adulterated Physical Facilities Administration
3.7 | Special requirements for highly susceptible populations 6.0 | Materials for construction and repair 901:3-4 OAC
Equipment, Utensilsand and Linens 6.1 | Design, constructon and installation 3701-21 OAC
4.0 | Materials for construction and repair 6.2 [ Numbers and capacities
4.1 [ Design and construction 6.3 | Location and placement
4.2 [ Numbers and capacities 6.4 | Maintenance and operation

4.3

Location and installation

Violations/Comment(s)

3717-1-04.5 Equipment, Utensils, and Linens: Cleaning of Equipment and Utensils

(B) Equipment food-contact surfaces and utensils - cleaning frequency.

(1) Equipment food-contact surfaces and utensils shall be cleaned:

(a) Before each use with a different type of raw animal food such as beef, fish, lamb, pork, or poultry;

(b) Each time there is a change from working with raw foods to working with ready-to-eat foods;

(c) Between uses with raw fruits and vegetables and with time/temperature controlled for safety food;

(d) Before using or storing a food temperature measuring device; and

(e) At any time during the operation when contamination may have occurred.

(2) Equipment food-contact surfaces and utensils if used with time/temperature controlled for safety food, shall be
cleaned throughout the day at least every four hours. This provision does not apply if:

(a) In storage, containers of time/temperature controlled for safety food and their contents are maintained at
temperatures specified under rule 3717-1-03.4 of the Administrative Code and the containers are cleaned when they are
empty;

(b) Utensils and equipment are used to prepare food in a refrigerated room or area that is maintained at one of
the temperatures in the following chart and:

(i)

temperature:

The utensils and equipment are cleaned at the frequency in the following chart that corresponds to the
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Ambient temperature Cleaning frequency
41°F (5.0°C) or less 24 hours

>41°F - 45°%F (>5.0°C - 7.2°C) 20 hours

>45°F - 50°F (>7.2°C - 10.0°C) 16 hours

>50°F - 55°F (>10.0°C - 12.8°C) 10 hours

;and

(i) The cleaning frequency based on the ambient temperature of the refrigerated room or area is
documented in the food service operation or retail food establishment.

(c) Containers in serving situations such as salad bars, delis, and cafeteria lines holding ready-to-eat
time/temperature controlled for safety food that is maintained at the temperatures specified under rule 3717-1-03.4 of the
Administrative Code, are intermittently combined with additional supplies of the same food that is at the required
temperature, and the containers are cleaned at least every twenty-four hours.

(d) Temperature measuring devices are maintained in contact with food, such as when left in a container of deli
food or in a roast, held at temperatures specified under rule 3717-1-03.4 of the Administrative Code;

(e) Equipment is used for storage of packaged or unpackaged food such as a reach-in refrigerator and the
equipment is cleaned at a frequency necessary to preclude accumulation of soil residues;

(f) The cleaning schedule is approved by the licensor based on consideration of:
(i) Characteristics of the equipment and its use,
(i) The type of food involved,
(iii) The amount of food residue accumulation, and

(iv) The temperature at which the food is maintained during the operation and the potential for the rapid and
progressive multiplication of pathogenic or toxigenic microorganisms that are capable of causing foodborne disease; or

(9) In-use utensils are intermittently stored in a container of water in which the water is maintained at one
hundred thirty-five degrees Fahrenheit (fifty-seven degrees Celsius) or more and the utensils and container are cleaned at
least every twenty-four hours or at a frequency necessary to preclude accumulation of soil residues.

(3) Except when dry cleaning methods are used as specified under paragraph (E) of this rule, surfaces of utensils
and equipment contacting food that is not time/temperature controlled for safety shall be cleaned:

(a) Atany time when contamination may have occurred;

(b) At least every twenty-four hours for iced tea dispensers and consumer self-service utensils such as tongs,
scoops, or ladles;

(c) Before restocking consumer self-service equipment and utensils such as condiment dispensers and display
containers; and

(d) In equipment such as ice bins and beverage dispensing nozzles and enclosed components of equipment
such as ice makers, cooking oil storage tanks and distribution lines, beverage and syrup dispensing lines or tubes, coffee
bean grinders, and water vending equipment or bulk water machines:

(i) At a frequency specified by the manufacturer, or

(i) Absent manufacturer specifications, at a frequency necessary to preclude accumulation of soil or mold.
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3717-1-03.2 Food: Protection from Contamination after Receiving
(K) In-use utensils - between-use storage.
During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored:

(1) Except as specified under paragraph (K)(2) of this rule, in the food with their handles above the top of the food
and the container;

(2) Infood that is not time/temperature controlled for safety with their handles above the top of the food within
containers or equipment that can be closed, such as bins of sugar, flour, or cinnamon;

(3) On a clean portion of the food preparation table or cooking equipment only if the in-use utensil and the
food-contact surface of the food preparation table or cooking equipment are cleaned and sanitized at a frequency
specified under paragraphs (A) and (B) of rule 3717-1-04.5 of the Administrative Code and paragraph (B) of rule
3717-1-04.6 of the Administrative Code;

(4) In running water of sufficient velocity to flush particulates to the drain, if used with moist food such as ice cream or

mashed potatoes;

(5) In aclean, protected location if the utensils, such as an ice scoops, are used only with a food that is not
time/temperature controlled for safety;

or

(6) In a container of water if the water is maintained at a temperature of at least one hundred thirty-five degrees

Fahrenheit (fifty-seven degrees Celsius) and the container is cleaned at a frequency specified under paragraph (B)(2)(g)

of rule 3717-1-04.5 of the Administrative Code.

Inspected by R.S./SIT # Licensor

KELLY SPINDLER Ross County Health District

Received by Title Phone
1-740-773-7827

As per HEA 5302 4/10 CHC Software, Inc.
As per AGR 1268 4/10 CHC Software, Inc.
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