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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.

4

Subway #10083 762 Market Street, Maple Valley Center Farmington, 63640

Walk-In Freezer Ambient 4 Cold Held Meat: Chicken Breast, Pepperoni, Tuna 40, 40, 38

Chicken in Microwave 50 Cold Held Veg: Sliced Tomato, Cut Lettuce, Sliced Tomato 35, 39-48*, 45

Walk-In Cooler Ambient, Chicken, Tuna 38, 30, 38 Undercounter Cooler Ambient 39

Hot Held Soup: Chicken & Dumplings, Chili 144, 156 Drink Cooler Ambient 41

Hot Held Meat: Chicken Breast, Meat Balls 199, 148

2-401.11B

3-501.16A

4-601.11A

4-601.11A

An employee beverage was found stored next to the Menumaster microwave. Employees can drink from
beverage containers inside food preparation areas so long as the containers are lidded and stored in
locations where if they were to spill no contamination of food, food equipment, utensils and single service
items can occur. Please ensure employee beverages are stored where they cannot potentially contaminate
food equipment. CORRECTED ON SITE by moving the beverage container.
A container of chicken breasts was found stored inside the Menumaster microwave which upon checking

had a temperature of 50F. Potentially Hazardous Foods (PHFs) shall be either held cold at 41F or lower or
held hot at 135F or higher. Upon questioning staff they explained that they take the breasts and heat them in
small bursts via the microwave in order to heat them without burning them. Please ensure that PHFs are
heated rapidly to ensure the amount of time they spend at dangerous temperatures. CORRECTED ON SITE
by discussion and disposal of the chicken.
The flexible silcon bread holders that are stored underneath the prep table which holds the microwave

were found with food debris on them. Food Contact Surfaces (FCSs) shall be kept clean to both sight and
touch. Please wash, rinse and sanitize the bread holders.
The racks inside the bread dough retarder were found to have an accumulation of food debris, since debris

could fall from the racks onto pans of dough this is considered a FCS. FCSs shall be kept clean to both sight
and touch. Please wash, rinse and sanitize the bread retarder.
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6-501.12A

6-501.11

6-501.18

5-205.11B

6-501.12A

4-903.12A1

The floor of the walk-in freezer was found to have an accumulation of food debris and grime particularly
around the front wall and near the door. Physical facilities shall be cleaned as often as necessary in order to
keep them clean. Please clean the floor of the walk-in freezer.
A stained ceiling tile was found in the dry storage area against the wall were wiring passes through a

ceiling tile. Physical facilities shall be kept in good repair. Please either paint over or replace the tile and
monitor the tile, if the staining returns or buckling of the tile occurs then an active ceiling leak is present which
must be repaired.
The mop sink was found to be dirty with a heavy accumulation of dirt and debris. Plumbing systems shall

be kept clean. Please clean the mop sink.
An employee was observed filling a bucket from the handwashing sink. Handwash sinks shall only be used

for handwashing. Please ensure employees know to use handwash sinks for handwashing only and for no
other purpose. CORRECTED ON SITE by discussion.
There was food splatter observed on the exterior wall of the walk-in cooler above the trash can placed

adjacent to the wall. Physical facilities shall be cleaned as often as necessary in order to keep them clean.
Please clean the exterior wall of the walk-in cooler.
Employee personal effects were found stored over single service items in the dry storage hall. Food

equipment, utensils and single service items shall be stored separately from employee personal effects.
Please ensure employee personal effects are stored separately from food equipment, utensils and single
service items.
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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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3-501.16A2

4-601.11A

7-201.11B

4-601.11A

Sliced tomatoes and cut lettuce on the left side of the service line were found to have temperatures of
39-48F and 45F respectively. PHFs shall be held cold at a temperature of 41F or less. Please adjust or repair
the cooler to hold foods at a temperature of 41F. NOTE: The tomatoes were heavily loaded and spilling out of
the well which might prevent proper cold holding temperatures.
Mold and debris were found on the racks of the Lockwood bread holder stored next to the walk-in cooler.

FCSs shall be kept clean to both sight and touch. Please wash, rinse and sanitize the Lockwood bread
holder in order to clean it and kill any mold.
Bottles of hand sanitizer were found stored on the wire rack over the prep table which holds the

Menumaster microwave. Potentially toxic and/or poisonous materials shall be stored separately from and not
above food, food equipment, utensils and single service items. Please store potentially toxic and/or
poisonous materials separately from and not above food equipment.
The nozzles for the soda dispenser were found to have an accumulation of debris inside the nozzles.

FCSs shall be kept clean to both sight and touch. Please wash, rinse and sanitize the nozzles.
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3-305.11A2

4-803.11

6-501.12A

3-307.11

6-501.12A

4-601.11C

Employee personal effects were found stored above and with food items inside the dry storage hall. Food
shall be stored in a cool, dry location where they are protected from splash, dust and other sources of
contamination and six inches up off of the floor or on a pallet. Please store employee personal effects
separately and not above from food.
Employee linens were found stored on racks and boxes over food and single service items. Used

employee linens shall be stored in a clean receptacle or in washing bags located in places where
contamination of food, food equipment, utensils and single service items cannot occur. Please ensure
employees properly store their used linens in a location and manner where contamination of food equipment
and single service items cannot occur.
The bottom of the floor of the walk-in cooler were found to have an accumulation of food debris. Physical

facilities shall be cleaned as often as needed in order to keep them clean. Please clean the bottom of the
walk-in cooler.
An employee lunch box was found inside the walk-in cooler over other food. Food shall be stored in a

location and manner which protects it from miscellaneous contamination. Please store employee food inside
a marked container which is kept at the bottom of the cooler in order to prevent contamination.
An accumulation of debris was found on the floor underneath and behind the Lockwood bread holder in

the cook line area. Physical facilities shall be cleaned as often as necessary in order to keep them clean.
Please clean the floor underneath the cookline Lockwood holder.
An accumulation of debris was found in the catch pan at the front of the oven in the cook line. Non-Food

Contact (NFC) surfaces shall be kept free of an accumulation of debris. Please clean the catch pan.
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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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4-601.11C

4-601.11C

4-903.11A2

6-501.12A

6-501.14A

4-501.14C

Food debris was found in the door seals of the undercounter cooler. NFC surfaces shall be kept clean and
free of an accumulation of debris. Please wash, rinse and sanitize the door seals.
Food debris and grime was found on the bottom of the undercounter cooler. NFC surfaces shall be kept

clean and free of an accumulation of debris. Please clean the bottom of the undercounter cooler.
The holders for drink lids attached to the cabinet door under the service line handsink and above the hot

held soups were found to have an accumulation of dust and debris inside the holders. Food equipment,
utensils and single service items shall be stored in a cool, dry location where they are protected from splash,
dust and other contamination. Please clean the holders for the cup lids.
The cabinet holding the soda compressor was found to have a large accumulation of liquid. Physical

facilities shall be cleaned as often as necessary in order to keep them clean. Please clean up the liquid in the
cabinet underneath the soda dispenser.
The ceiling vent in the dining room right over the service line was found to be very dusty. Air ventilation

exhaust and intake systems shall be kept clean in order to prevent them from becoming potential sources of
contamination. Please clean the ceiling vent.
The housing of the sprayer at the three vat sink was found to have an accumulation of debris.

Warewashing equipment shall be cleaned at least once every 24 hours while in use. Please clean the
sprayer at the three vat sink.
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