MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES =
BUREAU OF ENVIRONMENTAL HEALTH SERVIGES TMEIN1300 | ™ °UT1430
FOOD ESTABLISHMENT INSPECTION REPORT —

pace 1 of 2

IBASED ON AN INSPEGTICN THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERICD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED [N THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS. .

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
SUBWAY SBT MISSOURI _ Danna Babb
ADDRESS: COUNTY: o
1709 N DOUGLASS 069
CITY/ZIP: PHONE: | FAX |
MALDEN, MO 63863 573-261-2108 P+ PRIORITY : [ [m]m [ o
ESTABLISHMENT TYPE ) ]
[0 BAKERY [J c.SsTORE  [J CATERER O peu O GROGERY STORE O INSTITUTION {1 MOBILE VENDORS
[ RESTAURANT _D SCHOOL [ SENIOR CENTER [ SUMMERF.P. [ TAVERN [ TEMP.FOOD N -
PURPOSE
[0 Pre-opening B Routne [ Foliow-up [ Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL ' WATER SUPPLY -
[ Approved [ Disapproved Il PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results
License No. NA —

s to crevent foadborna illness or injury.
C0os R Compliance ik
OUT NIO N/A Proper eooking, time and temperature

cos R

foodborme lllness outbreaks. Public health interventions are cantrol

Compliance e _— =

[} ouT Parson in charge present, demonstrates knowledge,
and performs duties

|

B OUT N/O N/A| Proper reheating procedures for hot holding
|IN ouT HEP NA| Prover cogling time and tempstatures ]
j ouT NLO;[\ILA“_PmEerhothnldin_q tempsratures
[ |

| B

IN

OUT  N/A | Proper cold hnolding lemperatures
OUT N/O N/A| Procer date marking and disposition
Time as a public health control (procedures /

ouT NO Ml

- records] —
Hiaasap VS _ : s gz Retirshiv.
Hands clean and properly washad | Consumer advisory provided for raw or
= SE o) I our il I undercooked food

No bare hand contact with ready-ta-gat foods or o
aporoved alternate method properly foll owed 1 i

Adequate handwashing facilities supplied &
- B il acc:sslble ? - - e W ouT NO NiA _offered |
| - bradiSaid i [ oAt e i 4
[ | ouT Foed obtained from aocroved source 1 ouT N/ | Food additives: approved and groper y used |
IN DUT HlD NA Food recaived at propar tempaeratura [ ouT Toxic substances propery identified, stored and
| — = ) used L— I
[ | ouT Food in good condition, safe and unadulterated FHERERGE fialpake] i ||

Compliance with approved Specia!izeﬁrocess |

Required records available. shellstock tags, parasite "
IN OUT N/O Iillx IN  OUT .\_ and HACGP olan o
B OUT  N/A | Food separated and protected The letter to the left of each item indicates that item’s slatus at the time of the
= inspection.
| OUT N/ | Food-contact surfaces cleansd & sanitized IN = in compliance OUT = not in compliance
N/A = not applicable N/D = not observed

IN ouT [ B

Proper disposition of returned, previously served,
ditioned, and unsafa food I

ventative measures ta control the introduction of pathogens, chemicals, and physical objects into foods.

IN ouT e o cos R N | OUT i i ] i T cos | R
| X X = In-use utensils: properly stored
% x Utensils, equipment and linens: propetly stored, dried.
handled [

: w1 ; R Single-usessingle-service artides: propery stored, used
X Adequale gguicment for temperature control X Gloves used properly I
X Apzroved thawing methods usad i i R A e Tt
X Thermometers provided and acturate % Faod and nonfood-contact surfaces deanable. properly

_desioned, constructed, and used
% | Warewashing facilities: installed, maintained, used; test %
strips used

X X | Nonfaod-cantact surfaces clean

H PrEuEHEEEE EA s e [EEHE el
X Insects, rodents_and animals not present k.3 Hot and cold water available: adequate oressure
% Conljlm}i]nalion prevented during food preparation, storage x Plumbing installed; proper backflow devices

and display
X Perscnal cleanfiness: clean outer clothing. hair restraint, X Sewage and waslewater properly disposed
finzernails and jewelry o
X Wipina doths: properl, used and stored X Toitet facilitias: properly constructed, supdlied, deaned
X Fruits and vegetables vashed hefore use X Garbage/refuse properly disposed; facilities maintalined
~ X Physical facilities installed, maintained, and clean

Person in Charge / 'tlajgnna Baj.)? p ‘f t é W Sele 01 /1 9/2022

— = IE= _.
Inspegtor: & | Telephone No. EPHS No. Follow-up: O Yes Na
5L L SO | sisbandtoe 1847 Follow.up Date;
3 e = £

MO W LISTRIBUTION: ¥WHTE - CWNER'S COPY CANARY —FILE COPY E8.37
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ESTABLISHMENT NAME J ADDRESS CITY 1ZIP
SUBWAY 1709 N DOUGLASS MALDEN, MO 63863
FOOD PRODUCT/LOCATION TEMP. in * F FOOD PRODUCT/ LOCATION TEMP. in° F
Prep ling/fHam 37 Duke 2 Door o 37
Prep Line/Turkey 36 Walk in Cooler ¥y
Prep Line/Tomatoes 37 Il walk in Freazer 18
Prep line/Lettuce [ 40 Left Prep Side 40 N
| Right Prep Side 39

4-501.114 |8 izing buckets on prep line showing less than 50 pppm, shall be maintained hetween 100 to COS or
200 ppm (ppm = parts per million}

NRI NEXT ROUTINE INSPECTION B _ ]
cos CORRECTED ONSITE o |
L EYCATION PROVPEDDRSENMENTS. L T Tt

() — = N
) __ A Patet 01/19/2022

Person in Charge /Tillg: -
) Dannha Babb

Telephone No. EPHS Na, Follow-up: O VYes No |
573-888-9008 1647 Follow-up Date:
AHITE — JWNER'S COPY CANARY —FILE COPY E6.37A

DISTRIBUTION:




