
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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.

3

Subway #10083 762 Market Street Farmington 636401

Ambient, walk-in cooler 11 Ambient, walk-in freezer 42

Ambient, serve-line cooler 38 Ambient, customer cooler 43

Chicken, hot hold 172 Meatballs, hot hold 144

Marinara sauce, hot hold 188 Turkey, cold hold 40

Roast, cold hold 41 Chicken, cold hold 40

4-202.11A

4-601.11A

4-601.11A

NOTE

Some of the white plastic bowls used to chop salads were deeply cut and stained on the inside
surfaces. Food contact surfaces shall be smooth and free of imperfections to allow effective
cleaning and sanitation. Please dispose of all bowls that are marred.
Splattered food observed on the inside top of the Menumaster microwave in the service area.

Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize a
minimum of every four hours while in continual use, more often if needed to keep clean.
Dried debris observed on the Nemco slicer stored on the prep table. Food contact surfaces

shall be clean to sight and touch. Please wash, rinse, sanitize, and inspect prior to storing.
CORRECTED ON SITE by cleaning

Temperatures, continued, cold hold table
Eggs - 38
Sliced tomatoes - 40
Sausage patties - 38
Cut lettuce - 41

4/28/15

4/17/15

COS

6-501.14A

6-202.14

6-501.14A

6-501.11

3-305.11A

4-903.12A

4-204.112

The grate over the mechanical vent in the women's bathroom had an accumulation of dust.
Ventilation systems shall be clean to prevent contamination from dust. Please clean.
The door to the women's bathroom was not fully self-closing. Bathroom doors shall self-close.

Please repair to allow door to fully self-close.
The grate over the mechanical vent in the men's bathroom had an accumulation of dust.

Please clean to prevent contamination from dust.
Ceiling tiles were observed stained in the men's bathroom. Facility shall be maintained in good

repair. Please ensure there are no leaks, then either paint or replace tiles.
Coffee packets were stored on a rack touching the faucet of the handwashing sink in the

service area and are possibly contaminated from splash. Food shall be protected from
contamination. Please store coffee in a protected location. COS by moving rack
Napkins, food holders, and other single-use items are stored beneath the drain of the

handwashing sink in the service area. Single-use items shall not be stored beneath unshielded
drain lines. Please either shield this drain or move the single-use items.
A thermometer was not found in the 2-door cooler below the Merrychef oven. Thermometers

shall be placed in a convenient to read location in the warmest part of the unit. Please install a
thermometer. CORRECTED ON SITE by installing thermometer
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4/28/15

4/28/15

4/28/15

COS

4/18/15

COS
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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 #10083 762 Market Street Farmington 636401

4-601.11A

4-601.11A

NOTE

NOTE

Food debris was observed on several of the metal trays stored on the shelf below the prep
table. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, sanitize, and
inspect for cleanliness before storing.
Debris/mold observed in the area behind and around the soda dispenser nozzles. Food

contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize daily the
entire nozzle housing.

A food delivery was received during this inspection. The ambient temperature of the walk-in
cooler dropped from 50F to 42F by the end of the inspection. Please continue to monitor to
ensure the cooler holds food at 41 or lower.
The customer cooler had an ambient temperature of 43F. Please monitor this unit to ensure

food temperatures are maintained at 41F or lower.

4/17/15

4/17/15

6-501.12A

6-501.12A

4-601.11C

6-501.18

6-501.18

6-501.11

5-205.15B

4-203.11B

4-204.112

Debris observed beneath the shelves of the walk-in cooler. Facilities shall be cleaned at a
frequency to prevent debris accumulation. Please clean.
Food splatters observed on the FRP board on the wall behind the prep table (above and below

table). Please clean facility as often as needed to keep clean.
Debris observed on the wall-mounted wire rack located above the prep table. Please clean

nonfood contact surfaces as often as needed to keep clean.
Accumulation of debris observed in the mop sink. Plumbing fixtures shall be cleaned as often

as needed to keep clean. Please clean.
Debris observed hanging from the ends of the pipe of the indirect drains on the 3-vat sink; mold

and debris observed on pipes. Please clean as often as needed to keep clean.
Ceiling tiles observed stained in the dining area. Facility shall be maintained in good repair.

Please ensure there are no leaks, then either paint or replace the tile.
Liquid was pooled in the cabinet beneath the soda dispenser. Plumbing shall be maintained in

good repair. Please determine source of leak, repair, and clean cabinet.
The digital thermometer on the outside of the walk-in cooler was inaccurate by 8F.

Thermometers shall be accurate to +/- 2F. Please install an accurate thermometer on the inside
of this unit. CORRECTED ON SITE by installing a thermometer on the inside.
A thermometer was not found in the customer cooler. Please install and monitor temperature.
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