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Servsafe -
4/24/2026

SUBWAY

6794 SHALLOWFORD RD
LEWISVILLE NC

34 Forsyth 27023

x
x

SIMMONS FOOD SERVICES INC

(336) 945-6445

3034011529

X
A

01/31/2023

IIx

Mark Simmons 00 chicken tenders pizza make unit 40

Mark Simmons

Travis Addis

3095 - Addis, Travis

X

hot water 3-comp sink 132 sliced ham backup reach-in 40

qt sanitizer (ppm) 3-comp sink 400 sliced turkey backup reach-in 38

qt sanitizer (ppm) sani bucket 200 sliced tomatoes walk-in cooler 40

sliced tomatoes make unit (left) 38 tuna salad walk-in cooler 41

ground beef make unit (left) 34 pepperoni walk-in cooler 40

ground sausage make unit (left) 36 rottiserie chicken walk-in cooler 38

pepperoni make unit (left) 38

shredded cheese make unit (left) 40

sliced turkey make unit (right) 38

steak make unit (right) 40

sliced roast beef make unit (right) 36

tuna salad make unit (right) 38

teriyaki chicken make unit (right) 39

rotisserie chicken make unit (right) 40

meatballs steam well 173

potato soup steam well 184
broccoli cheddar
soup steam well 177

ground beef pizza make unit 40

ground sasuage pizza make unit 41

simmonsfoodserv@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  SUBWAY Establishment ID:  3034011529

Date:  01/31/2023  Time In:  10:15 AM  Time Out:  12:00 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.

23 3-501.17 Ready-To-Eat Time / Temperature Control for Safety Food, Date Marking (Pf) REPEAT. Several containers of ready-to-
eat foods in the right side make unit and walk-in cooler were not date marked. In right make unit: 1 container of sliced roast beef,
1 container of buffalo chicken, 1 container of teriyaki chicken, 1 container of capicola, 1 container of steak, and 1 container of
tuna salad. In walk-in cooler: 2 containers of tuna salad. Make sure to clearly date all TCS foods held more than 24 hours so that
it can be easily idenitfied by employees and the REHS. Ready-to-eat, time/temperature control for safety food prepared and held
in a food establishment for more than 24 hours shall be clearly marked to indicate the date or day by which the food shall be
consumed on the premises, sold, or discarded when held at a temperature of 41F or less for a maximum of 7 days. The day of
preparation shall be counted as Day 1. CDI: All items were appropriately date marked with their time of preparation. (3 pts)


