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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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American Food and Vending at US Tool 2000 Progress Drive Farmington 63640

Ambient, McCall Freezer 0 Ambient, Continental Freezer 1 5

Ambient, Continental freezer 2 4 Ambient, Continental refrigerator 1 32

Ambient, Continental refrigerator 2 42 Ambient, Continental refrigerator 3 38

Ambient, True Freezer 3

Ambient,Hatco hot hold table 1 139 Ambient, Hatco hot hold table 2 120

4-601.11A

4-702.11,
4-901.11A

4-601.11A

5-203.14A

The tops of the inside cavities of the Amana microwaves, located on the dining room
countertop, had an accumulation of food splatters. Food contact surfaces shall be washed,
rinsed, and sanitized at least every four hours while in continual use, more often if needed.

Paper toweling was used to line the bottom of a tray on which a coffee caraffe had been
placed upside down to drain after rinsing in the dining room. Equipment and utensils shall be
washed, rinsed, sanitized, and air dried. Please move used caraffes to kitchen for cleaning when
empty and do not use absorbent toweling for drying.

Dried food debris observed on the blade and holster of the table-mount can opener in the
cook area. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and
sanitize at lease every four hours while in continual use.
The spray hose located at the 3-vat sink hung below the rim of the sink. An air gap shall be

maintained to have effective backflow prevention. Please adjust or replace spring to maintain an
air gap that is at least two times the diameter of the hose between the head of the hose and the
rim of the sink.
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4-601.11C

4-601.11C

4-601.11C

4-204.112
A

4-601.11C

4-601.11C

4-601.11C

The cabinet below the 2-vat sink in the dining room had an accumulation of debris. Nonfood
contact surfaces shall be cleaned at a frequency to prevent accumulation of debris. Please clean.
Accumulation of debris observed in the cabinet below the ice dispenser by the 2-vat sink in the

dining room. Please clean as often as needed to keep clean.
Accumulation of debris observed on the inside of the refrigerator and freezer of the Frigidaire

cooler #2 in the dining room. Please clean as often as needed to keep clean.
Thermometers were not found in the Frigidaire or Magic Chef refrigerators/freezers in the

dining room. Refrigerated units shall have accurate thermometers located in a convenient to read
location in the warmest part of the unit. Please install.
Accumulation of food spills observed in the door shelves and outside of the door of the Magic

Chef refrigerator/freezer in the dining room. Please clean as often as needed to keep clean.
Accumulation of food splatters and trash in the trash can cabinet below the Otis Spunkmeyer

donut cabinet. Please clean as often as needed to keep clean.
Accumulation of debris observed behind equipment stored on the counter holding the pizza

hot hold cabinet. Please clean as often as needed to keep clean.
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American Food and Vending at US Tool 2000 Progress Drive Farmington 63640

Ambient, Frigidaire refrigerator/freezer 11 40/5 Ambient, Frigidaire refrigerator/freezer #2 28/0

Ambient, Frigidaire refrigerator/freezer 3 42/15 Ambient, Magic Chef refrigerator/freezer, dining rm 40/0

Eggs, hot hold 139 Gravy, hot hold 149

Ambient, dairy cooler, self-serve 36 Ambient, packaged food cold hold table, well 40

Ambient, salad cold hold table, well 40 Ambient, cold hold tables, food surface 54/52*see note

*NOTE

3-202.15

Potentially hazardous foods held in the cold hold table for packaged foods (salad, wraps
prepared on site and packaged for retail) and in the cold hold table for salad making are held by
time. The food is on display, at most, for 1.5 hours, then returned to the kitchen cooler.

A can of GFS ripe black olives, in the dry storage room, was dented on its bottom and side
seams, possibly jeopardizing the integrity of the contents. Please mark and place in designated
area for return to distributor, or discard/discard contents. COS by disposing

COS

3-602.11B Food prepared on site and packaged for retail was not correctly labeled. Label information
shall include: (1) the common name of the food, (2) if made from 2 or more ingredients, a list of
ingredients in descending order of predominance by weight, including artificial color, flavorings, or
preservatives, (3) accurate declaration of the quantity of contents, (4) the name and place of
business, (5) major food allergens. NOTE: if a component of the food, such as cheese or bacon,
is included, then a list of ingredients of those foods also needs to be included. Please label all
food prepared on site, or repackaged from bulk, with correct labeling if offered for retail sale.
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