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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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Hothold; chicken breast, marinara meatballs 180, 171 Undercounter cooler; ambient 37

Hotheld Soups; broccoli cheese, chili 166, 169 Walk-in cooler; ambient, tuna salad 34, 37

Coldhold service line; ham, diced chicken 40, 36 Walk-in freezer; ambient 0

Coldhold service line; sliced tomato 39 Coca-cooler; ambient 29

4-602.11C

4-601.11A

4-202.11A

4-601.11A

Service Line
According to the manager, in-use utensils such as knives, pizza cutters were washed, rinsed and sanitized

between every four to five hours while the cutting boards were washed, rinsed and sanitized every night.
In-use utensils and equipment shall be washed, rinsed and sanitized at least every four hours during
continuous use. Please wash, rinse and sanitize in-use utensils in the service line every four hours.
Prep/Walk-in

Food splatter was observed on the top of the Menu Master microwave oven. Food Contact Surfaces shall
be kept clean to prevent potential contamination of food. Please clean the interior of the microwave.

Plastic insert lids stored under the prep table were found to be marred and no longer smooth. Food
Contact Surfaces shall be maintained to be smooth and free of pits, cracks or imperfections. Please discard
the insert lids.

Flexible black silicone bread holders were found stored under the food prep table with an accumulation of
food debris on them. Food Contact Surfaces shall be kept clean to sight and touch. Please clean the bread
holders after each use.
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4-903.12A5

6-501.12A

4-601.11C

5-501.116
A and B

4-601.11C

6-501.12A

Service Line
Single service condiment cups were found stored under the drain from the handwashing sink in the service

line. Single-service items shall not be stored underneath unshielded drains. Please move the cups away from
underneath the drain.

Food debris was observed underneath Lockwood bread cabinet. Facilities shall be cleaned at a frequency
to prevent build up of debris or refuse. Please clean the floor underneath the bread cabinet.

Food debris was observed on the ledges of the Lockwood bread cabinet. Non-Food Contact surfaces shall
be cleaned at a frequency that keeps them clean. Please clean the ledges inside the cabinet.

A trash can was observed to have a large amount of soil on the outside of the can. Waste receptacles
shall be cleaned at a rate to keep them clean and cleaned in a manner and location to prevent contamination
of food, utensils or food equipment. Please clean the trashcan.
Prep/Walk-in

Food debris was observed on the floor of the walk-in cooler. Physical facilities shall be cleaned at a rate
necessary to prevent the accumulation of debris. Please clean the floor of the walk-in cooler.

Food debris and splatter was observed on the walls behind and below the food prep table. Physical
facilities such as walls shall be cleaned at a frequency to prevent the accumulation of debris. Please clean
the walls around and under the prep table.
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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 Farmington, 63640

4-703.11C

7-201.11A
and B

4-601.11A

Warewashing/Dry Storage
An employee was observed placing washed and rinsed inserts into quaternary ammonia solution and then

immediately removing them from the solution. Chemical sanitizers require time in order to properly sanitize
and shall be used according to the manufacturer's instructions; the sanitizer used by this establishment
suggests immersing utensils and equipment in the sanitizer for at least one full minute. Equipment and
utensils also need to be entirely submerged in the sanitizing solution for proper sanitizing. Please discuss
with staff to ensure staff know how to properly sanitize food equipment and utensils.

Single-service napkins were found stored on a shelf with cleaners and sanitizers above and next to the
napkins. Toxic materials shall be stored in a manner which ensures they are not stored above single-service
items, food or equipment and separated by a space or partition if on the same shelf. Please store
single-service items and toxic materials separately.
Dining Area

The nozzles on the soda dispensers were observed to have an accumulation of black debris, possibly
mold, on and in the nozzles. Food Contact Surfaces shall be kept clean to sight and touch. Please wash,
rinse and sanitize all nozzles on the soda dispensers at least daily.
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3/2/2020

6-501.110B

5-501.116A
and B

6-501.18

4-501.14C

6-501.11

Prep Area/ Walk-ins
Employee personal jackets and purses were observed being stored above food on the shelf near the entry

way. Personal items shall be stored in a manner where they cannot potentially contaminate food,
single-service items or equipment. Please move the personal items to a designated employee storage
location where they will not contaminate food.
Warewashing/Dry Storage

The exterior of a trashcan was found to be soiled with an accumulation of debris. Waste receptacles shall
be cleaned at a rate that prevents an accumulation of debris and in a manner and location that prevents
potential contamination of food, single-service items and equipment. Please clean the trash can.

The handwashing sink and splash shield were observed to have stains and splatter. Plumbing fixtures
shall be cleaned as necessary to keep them clean. Please clean all surfaces of the handwashing sink and
splash shield at least daily.

The sprayer head on the warewashing sink was found to have an accumulation of debris and residue on
the sprayer handle and the head of the sprayer. Warewashing equipment shall be cleaned at a frequency to
prevent accumulation of debris or residue or at least once per day. Please clean the sprayer head and
handle.

A damaged ceiling tile was observed above the walk-in freezer while a dislodged ceiling tile was observed
over the water heater. Physical facilities shall be maintained in good repair. Please repair and/or replace the
ceiling tiles.
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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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4-601.11A
Dining Area

The baby high chair was found to have an accumulation of food debris. Food Contact Surfaces shall be
clean to sight and touch. Please wash, rinse and sanitize the high chair after every use.

3/2/2020

6-501.12A

6-501.12A

6-501.112

4-601.11C

Warewashing/ Dry Storage
Food splatter and debris was observed on the wall of the walk-in cooler behind the trash can. Physical

facilities shall be cleaned as necessary to prevent the accumulation of debris. Please clean the exterior wall
of the walk-in cooler.

Food debris was observed on the floor underneath the shelving in the dry storage area. Physical facilities
shall be cleaned as often as necessary to prevent the accumulation of debris. Please clean the floor under
the shelving.
Dining Area

An insect trap was found in the cabinet under the soda dispensers which was full of dead insects. Traps
used to collect and trap pests shall have pests inside collected and removed as necessary to prevent the
accumulation of dead or trapped pests.

The shelving in the cabinet underneath the soda dispenser which holds the compressor was found to be
dirty with staining and and accumulation of debris and residue. Physical facilities shall be cleaned at a
frequency which prevents build up of debris or waste. Please clean the shelving.
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