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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, 63640

Beverage Cooler in Dining Area: Ambient 32 Hot Hold: Chicken Patties, Meat Balls, Tomato Sauce 137, 141, 178

Walk-In Freezer: Ambient 7 Service Line Prep Cooler 1: Ham, Roast Beef, Tuna Salad 37, 39, 39

Walk-In Cooler: Ambient 37 Service Line Prep Cooler 1: Chicken, Egg Patty, Ambient 41, 33, 34

Soup Hot Hold: Chili, Chicken and Dumplings 152, 165* Service Line Prep Cooler 2: Lettuce, Sliced Tomatoes 39-40, 38

Service Line Prep Cooler 2: Sausage Patties, Ambient 34, 36

4-601.11A

4-601.11A

2-401.11A

 4-601.11A 

4-601.11A

4-202.11A

Food splatters were observed inside the Menumaster microwave oven. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize the inside of the microwave at least every 4 hours when
in use. CORRECTED ON SITE by cleaning and sanitizing.

Debris was observed inside the dough retarder cabinet in the walk in cooler and the service line cabinets
used to store bread and tortillas. Food contact surfaces shall be clean to sight and touch. Please clean and
sanitize all inside surfaces of the dough retarder and storage cabinets. CORRECTED ON SITE by cleaning
and sanitizing.

An employee water bottle was observed on a shelf above the prep surface holding a microwave.
Employee foods and beverages shall be stored where contamination of food, clean equipment, and single
use items cannot occur. CORRECTED ON SITE by removing the water bottle to the office area.

An accumulation of dust was observed inside the K-Cup holder on the Keurig coffee maker. Food contact
surfaces shall be clean to sight and touch. CORRECTED ON SITE by wash/rinse/sanitizing.

Dried food residue was observed on several insert containers on the clean equipment storage rack in the
warewashing area. Food contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by
placing the items in the 3-vat sink for wash/rinse/sanitizing.

The plastic cutting board surfaces at the service line prep station are scarred from use and dark residue
was observed in the scars. Multi-use food contact surfaces shall have smooth cleanable surfaces that are
free of imperfections. Please resurface or replace the cutting boards.

COS

COS

COS

COS

COS

3/20/19

6-403.11B

6-501.18

4-903.11A

4-903.12A

4-601.11C

Employee purses and a shirt were observed stored on shelves with and above storage of food and single
use items. Employee personal items shall be stored in a designated location separate facility foods, clean
equipment, and single use items. CORRECTED ON SITE by moving the items to a separate location.

Residue accumulations were observed on the hand washing sinks in the women's restroom, the service
area, and in the warewashing area. Plumbing fixtures shall be cleaned as often as needed to keep them
clean. Please clean the hand washing sinks.
SERVICE AREA:

The Kuerig coffee maker and K-Cups were observed placed next to the service area hand washing sink
where they were exposed to splash from hand washing. Food and equipment shall be stored in a location
where they are not exposed to contamination from splash and drips. CORRECTED ON SITE by moving the
Kuerig machine and K-Cups to a separate surface away from the hand washing sink.

Single use containers and utensils were observed stored in the cabinet below the service line hand
washing sink where an unshielded drain is also located. Single use items shall not be stored below
sewer lines that are not shielded to intercept potential drips. CORRECTED ON SITE by moving the items.

Debris and residue was observed inside the cabinet below the service line hand washing sink. Non-food
contact surfaces shall be free of accumulations of debris and residue. CORRECTED ON SITE by cleaning.
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A line through an item on page 1 of this inspection indicates the item was either not observed or not applicable.
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3-403.11B,
C, and D*

4-601.11A

At approximately 8:50 AM the temperature of chicken and dumplings in the hot hold was measured at
129 degrees after stirring. Before stirring outer portions of the container were as low as 112 degrees.
Precooked potentially hazardous foods from a previously unopened commercial package shall be rapidly
heated (not more than 2 hours) to 135 degrees. If the food was previously opened then it shall reach a
temperature of 165 degrees. Hot holding units are not designed to heat food from ambient temperature to
hot holding temperature within 2 hours. Foods shall be heated by other means such as stovetop, oven, or
microwave to rapidly reach the required temperature. The heated food can be placed in the hot holding unit
to be held at 135 degrees or higher. CORRECTED ON SITE by removing the chicken and dumplings and
heating in the microwave to 212 degrees within 30 minutes. After placing back in the hot hold unit for
approximately 45 minutes the temperature was at 165 degrees.

An accumulation of residue was observed inside the customer soda dispensing nozzles and on the
surrounding surfaces outside the nozzles. Food contact surfaces shall be clean to sight and touch. Please
clean and sanitize the nozzles and surrounding surfaces.

COS

3/8/19

6-501.18

6-501.16

6-501.11

6-501.11

5-501.116B

6-501.12A

4-501.14C

An accumulation of black residue was observed on the mop sink and the caulk around the mop sink.
Plumbing fixtures shall be cleaned as often as needed to keep them clean. Please clean the mop sink and
the caulk around its edge.

A mop was observed sitting in the mop sink wet. After use, mops shall be placed in a position that allows
them to air dry. CORRECTED ON SITE by hanging the mop from a hanger above the mop sink.

Several broken floor tiles were observed near the mop sink, the warewashing area, and the dry storage
area. Physical facilities shall be maintained in good repair. Please replace broken tiles.

The plastic molding at the floor/wall juncture at the lefthand side of the 3-vat sink is separated from the
wall. Physical facilities shall be maintained in good repair. Please reattach the molding to the wall.

An accumulation of debris and residue was observed on both trash cans in the warewashing area. Trash
cans shall be cleaned as often as necessary to keep them clean. Please clean the trash cans.

An accumulation of debris and residue was observed on the walls behind and near the 3-vat sink and the
carbon dioxide tank next to the 3-vat sink. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please clean the walls behind and near the 3-vat sink and the exterior of the carbon dioxide
tank.

An accumulation of grease was observed in the crevices of the warewashing spray nozzle, the back of the
3-vat sink, and the faucet assembly on the 3-vat sink. Warewashing equipment shall be cleaned at least
every 24 hours when in use. Please clean the spray nozzle and the surfaces of the sink and faucet
assembly.
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4-903.12A

4-601.11C

6-501.11
5-205.15B

4-601.11C

Single use containers and utensils were observed stored in the cabinet below the customer soda machine
where an unshielded drain is also located. Single use items shall not be stored below
sewer lines that are not shielded to intercept potential drips. CORRECTED ON SITE by moving the items.

Debris and soda syrup residue were observed inside the cabinet below the customer soda machine.
Non-food contact surfaces shall be free of accumulations of debris and residue. Please clean the inside of
the cabinet.

Evidence of water damage as well as an accumulation of residue was observed on and around the drain
inside the cabinet below the customer soda machine. Physical facilities and plumbing systems shall be
maintained in good repair. Please clean the residue from the drain and repair surrounding damage in the
cabinet. If there is an ongoing leak from the drain, please repair the leak.

An accumulation of residue was observed on the counter surface where the customer soda machine is
located. Non-food contact surfaces shall be free of residue accumulations. Please clean the surface around
the soda machine.
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