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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Subway #23213 407 North State Street  Desloge, MO 63601

Pre-cooked chicken breast/Hot hold 165 Pre-cooked meatballs & sauce/Hot hold display 156

Ham/Cold hold display 39 Carved turkey/Salami/Cold hold display 38/39

Pre-cooked eggs/Cold hold display 31 Sliced tomato/Cut lettuce/Tuna/Cold hold display 38/38/33

Walk-in cooler/freezer/Ambient 36/0 Ambient/Bottom of cold hold display 36

Ambient/GE chest freezer 0 Glass-front fridge 36

2-201.11
A-E

2-301.12A

7-201.11B

4-202.11A

It was determined an employee illness policy was not present in written form. Please develop a
written policy that will require food employees and conditional employees to report to the
person-in-charge information about their health and activities as they relate to diseases that are
transmissible through food. Also, the policy must describe when and under what conditions a food
employee may be restricted, excluded and the procedures for reinstating a food employee. The
US FDA Employee Health & Personal Hygiene Handbook may be utilized in the development of
this policy and may be used as the policy. If so, please provide written statement for use of book.
Food employees observed washing their hands for less than 20 seconds at a handwashing sink.
Food employees must wash their hands and exposed portions of their arms for a minimum of 20
seconds using a cleaning compound at a handwashing sink that is properly equipped.
(COS by discussion with manager)
A jar of Coffee pot cleaner and destainer was observed on a wire shelf, next to a metal pan and
above the 3 vat sink. Poisonous or toxic materials must be stored so they cannot contaminate
food, equipment, utensils, linens, and single-use items. Please relocate to a location where the
potential of contaminating food, clean equipment and utensils, food-contact surfaces or single use
items cannot occur. (COS by relocating to chemical shelf over mop sink)
Plastic lid(s) observed cracked in wire basket above 3 vat sink. Multi-use food-contact surfaces
must be smooth, free of breaks, open seams, cracks, chips, etc. Please remove from premises.
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COS

COS

5-18-16

6-501.12A

3-305.11A

Spilled liquid and debris observed within the cabinet beneath the beverage dispensing station.
Physical facilities must be cleaned as often as necessary to keep them clean. (COS by cleaning)
Condensation drippage observed onto plastic wrapped covered food pans in the walk-in cooler.
Food must be stored in a clean, dry location where it is not exposed to splash, dust or other
contamination.

COS

5-18-16

Note: Quat sanitizer in 3 vat sink and in wiping cloth bucket noted at 200 ppm. Men's restroom at the front of Wal-Mart was
inspected. The women's restroom was not inspected due to occupany load.
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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Sliced tomatoes/Walk-in cooler 39 Pre-cooked chicken/Walk-in cooler 37

Carved turkey/Walk-in cooler 41 Ambient/Walk-in cooler 36

4-601.11A

4-601.11A

4-601.11A

Silicone bread mold observed on shelf above 3 vat sink with visible food debris. Food-contact
surfaces of equipment and utensils must be clean to the sight and touch.
Silicone bread molds observed on sheet pans stacked on the stainless steel preparation table
were observed with visible food debris. Food-contact surfaces of equipment and utensils must be
clean to the sight and touch. Please wash, rinse, sanitize and air dry in the 3 vat sink.
Metal sheet pans observed stacked on a rack next the stainless steel preparation table were
observed with food debris on some of them. Some of the sheet pans observed on the lower rack
were observed with food debris that appeared to have fallen from the preparation table during
work activities. Food-contact surfaces of equipment must be clean to the sight and touch. Please
wash, rinse, sanitize and air dry in the 3 vat sink. Also, it is suggested to either cover the sheet
pans to provide greater protection from contamination.
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