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Ham/Turkey /Tray above fliptop
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Cut turkey /Reach-in below fliptop 40

Ham/Turkey/Roast beef /Fliptop 40 - 41

Cut lettuce/tomato /Fliptop 41

Meatballs /Hot holding unit 147 - 160

Chili /Hot holding unit 170

Meatballs /Reach-in 44 - 45

Ham/Roast beef/Reach-in 42 - 44

Chicken /Reach-in, thawed 35

Turkey/Ham/Roast beef /Glass door reach-in39 - 40

Shaved beef /Reach-in 41
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Comment Addendum to Inspection Report
Establishment Name:  FIREHOUSE SUBS Establishment ID:  4092014368

Date:  05/07/2025  Time In:  3:15 PM  Time Out:  5:07 PM

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.

2 2-102.12 (A); Core; PIC is not a certified food protection manager. Must have a CFPM on site during all hours of operation. EHS
recommends more employees obtain ServSafe or equivalent certification. Food Handler certification does not meet this
requirement.

22 3-501.16(A)(2); Priority; Multiple deli meats and meatballs in the reach-in cooler were observed between 42 and 45F.
Refrigeration was left open for extended periods during a catering order shortly before inspection. Recently sliced deli meats
were also observed on the tray portion above the fliptop unit well out of the refrigeration space below. Cut turkey and ham
measured 48- 50F on this tray. Maintain TCS foods in cold holding at 41F or less. CDI- food was placed in the freezer to flash
cool and had not been out of temperature for more than 4 hours according to PIC. Keep refrigeration closed as much as possible
and ensure TCS food is stored under proper refrigeration at all times. Ambient temperature of reach-in unit measured 41F.

45 4-903.11(A)(C); Core; A roll of aluminum foil was stored directly below the hand towel dispenser at handwashing sink where it is
exposed to dripping. Store single-use/single-service articles in a clean, dry location and where they are not exposed to splash,
dust, or other contamination; and at least 6 inches above the floor. CDI- foil was relocated. No point taken.

47 4-202.11; Priority Foundation; A plastic container and two lids were observed chipped and cracked. Multi-use food-contact
surfaces shall be smooth, free of cracks, chips, inclusions, pits, and similar imperfections. These can no longer be effectively
cleaned. CDI - lids and container were discarded. Full point taken for repeat violations.


