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Food Inspection Report

SITE NO. INV NO. IR NO. DATE INSPECTION TIME INSPECTOR
78 1 07/21/2026  9:40 AM - 10:30 AM Struttmann, Drew

SITE INFORMATION INVENTORY/MANAGER/OWNER SERVICE TYPE/FREQUENCY
SUBWAY
415 E LINCOLN
OWENSVILLE MO 65066    
573-437-7627

100 Restaurant
Owner:
SUBWAY
573-437-7627

Regular Inspection
Medium Priority

COMMENTS

CODE DESCRIPTION

998 Temperatures

                  Hot Water 147F, Hot Hold: Meatball 147F
Roast Beef 40F, Cheese 33F, Turkey 36F, Tomato 38F, Cucumber 37F, Pickles 40F
        

999 Education Provided OR Comments

                  No priority violations during this inspection.  Remaining core violations to be corrected before next regular visit.        

Violations:     Core - 3

CORE VIOLATIONS SUMMARY

CODE DESCRIPTION CORRECTED

32 Thermometers provided and accurate _________

40 Utensils, equipment & linens:properly stored, dried, handled 07/21/2026

41 Single-use/service articles: properly stored, used _________
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CORE VIOLATIONS DETAIL

CODE DESCRIPTION

32 Good Retail Practices                             

                  Observed no thermometer in reach in cooler.        

                  4-204.112 Temperature Measuring Devices...(B) Except as specified in (C) of this section, cold or hot holding 
equipment used for potentially hazardous food shall be designed to include and shall be equipped with at least one 
(1) integral or permanently affixed temperature measuring device that is located to allow easy viewing of the 
device's temperature display. 

40 Good Retail Practices                             

                  Observed mop that dried directly in bucket. (Corrected 07/21/26)

                  6-501.16 Drying Mops.  After use, mops shall be placed in a position that allows them to air-dry 
without soiling walls, equipment, or supplies. 

41 Good Retail Practices                             

                  Observed single-use items on floor.        

                  4-903.11 Equipment, Utensils, Linens, and Single-Service and Single-Use Articles. 
(A) Except as specified in (D) of this section, cleaned equipment and utensils, laundered 
linens, and single-service and single-use articles shall be stored:...(3) At least six inches (6”) above the floor.

I HEREBY, ACKNOWLEDGE THE ISSUANCE AND RECEIPT OF THIS OFFICIAL Food Inspection Report.

Drew Struttmann, EPHS Inspector 1881 OWNER / MANAGER SIGNATURE
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