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Sliced turkey/Ham /Tray portion above fliptop
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Turkey/Ham/Fliptop, makeline 40 - 41

Turkey/Ham/Roast beef /Reach-in, makeline 39 - 40

Tuna salad/Cut tomato /Reach-in, makeline 39

Meatballs/Sauce /Hot holding unit 147 - 153

Potato soup /Hot holding unit 150

Chili /Hot holding unit 152

Diced tomato /Tall reach-in unit 38

Beef/Turkey /Tall reach-in unit 40 - 41

Roast beef /Glass door cooler 41

Cooked peppers /Ice bath cooling < 30 mins 110 - 113

Cooked peppers /Ice bath cooling 1hr 70 - 80

apexnc@firehousesubs.com



 

Comment Addendum to Inspection Report
Establishment Name:  FIREHOUSE SUBS Establishment ID:  4092014368

Date:  09/04/2025  Time In:  1:00 PM  Time Out:  2:30 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.

22 3-501.16(A)(2); Priority; Sliced turkey and ham observed on the tray portion above the fliptop unit well out of the refrigeration
space below. Cut turkey and ham measured 57F 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 an hour according to PIC. Full points taken
for repeat violation. Maintain TCS foods under proper refrigeration at all times unless actively preparing or cooling.

43 3-304.12; Core; Knife stored in-between hinges of fliptop lid when not in use. Visible residue observed in this space. Store in-use
utensils on a clean portion of the food preparation table or cooking equipment. The utensils and storage surface must be cleaned
and sanitized every 4 hours. CDI- knife sent to be washed and sanitized.

47 4-202.11; Priority Foundation; Two plastic containers 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/sanitized. CDI - lids and containers were discarded. Full point taken for repeat violations. 
4-501.11; Core; Tall reach-in cooler gasket is torn and being held on with duct tape. Equipment shall be kept in good repair so
that it is easily cleanable. Gasket replacement is pending.

49 4-601.11 (B) and (C); Core; Area around fliptop hinges is visibly soiled with residue accumulation. The nonfood-contact surfaces
of equipment shall be kept free of dust, dirt, food residue and other debris accumulation. Increase cleaning frequency. All other
surfaces observed clean. No point taken


