WEST VIRGINIA DEPARTMENT OF HEALTH AND HUMAN RESOURCES

FOOD ESTABLISHMENT INSPECTION REPORT

Violations cited in this report shall be corrected within the time frames specified below, but within a period not to exceed 10 calendar days fo

Berkeley HEALTH DEPARTMENT

critical items (§ 8-405.11) or 90 days for noncritical items (§ 8-406.11).

NUMBER OF VIOLATIONS: CRITICAL 4 NONCRITICAL 10 TOTAL 14

ESTABLISHMENT: Subway-Hedgesville PERMIT NO.: DATE: 12/14/2009
ADDRESS: 3790 Hedgesville\Rd. Suite M CITY: Hedgesville STATE: WV ZIP: 25427

PERSON IN CHARGE / Trru‘:ix Slﬁsre A HeT

TELEPHONE: (304) 754-0060

RECEIVED BY (SIGNATURE)M SANITARIAN (SIGNATURE): Jennifer Beamer@
y jj’/%// M

INSPECTION TYPE: (ROUTINE) FOLLOW-UP COMPLAINT OTHER:

TIME: 01:2{PM

5|3
C'é g E Code Reference Violation Description / Remarks / Corrections Comment
U | & 3
x 4-903.11 Equip./Uten./Lin./Sing.-SerfUse An. - Singie use boxes must be stored off the fioor in back room
6-301.13 Handwash Aids, Devices, Use Restrictions - Do not store parts of mop bucket jn back hand sink
X 7-202.11 Restriction* - Househeld insecticides may not be used
6-501.111 Controlling Pests* - Mouse droppings in cabinet under handsink by mopsink
5-205.11 Handwashing Sink - Front hand sink clogged
6-501.12 Cleaning, Frequency/Restrictions - Need to clean floor under soda rack in back of kitchen
)( 6-501.11 Repairing - Stained ceiling tiles need replaced
6-501.12 Cleaning, Frequency/Restrictions - Light shields need cleaned
x 4-602.11 Food-Contact Surfaces and Utensiis* - Walk-in fridge shelving needs cleaned
4-602.13 Nonfood-Contact Surfaces - Freezer walk-in floor needs cleaned / X .
4-501.11 Good Repair and Proper Adjusiment - Cutting broad needs cleaned//- /)|, | e d
X 2-401.11 Eating, Drinking, or Using Tobacco® - Employee cups in kitchen need lids
6-501.11 Repairing - Fleor behind icecream freezer in poor repair
6-501.11 Repairing - Toilet in women's bathroom stopped up
Notes:
Need to call pest control about mouse droppings.
Will re-inspect after the first of the year.
Must have documentation of pest control application onsite for records.
Unit / Locatien / ltem Temp / FPM Unit / Location / ltem Temp / PPM Unit / Location / Tiem Temp / PPM Unit / Location / Ttem Temp ! PPM
Walk-in I7°F Hot hoid 158°F Prep table 37°F Pizza Fridge 38°F




