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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.

5
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Frigidaire freezer 8 Gehl's nacho cheese 141

Frigidaire cooler 40 CoffeeMate creamer 38

hot bar:amb, fish, fried chicken 150138,178, W/I cooler, freezer amb 40,10

potato wedges, chicken livers 196,138 True Oberly cooler, Pepsi cooler 34, 30

burger from grill 168 ice cream cooler 0

3-302.11A
1

7-201.11A

4-601.11A

4-601.11A

4-601.11A

4-601.11A

4-601.11A

Raw shell eggs and raw ground beef were observed stored above ready to eat foods in the
Frigidaire cooler in the kitchen. Food shall be protected from cross contamination by storing raw
animal protein below ready to eat foods. Please store raw animal proteins below ready to eat
foods.
A packet of pot and pan detergent was stored with brushes used to clean the interior of the fryer.
Please store cleaners separate from food contact utensils.
An accumulation of dust and food debris was observed on various food containers on the clean
storage rack in the kitchen. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse and sanitize the equipment on the rack.
Food residue and debris was observed on the wire shelving in the kitchen. Food contact surfaces
shall be clean to sight and touch. Please thoroughly clean the shelving.
Debris was observed inside the red crock located on the prep table in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please clean the crock.
Dried food debris was observed inside the LeGrand beverage flavor dispenser. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize this area as needed.
Mold was observed on the ice chutes and nozzle housing of the soda fountains. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize this area daily.

1-3-16

4-601.11C

6-202.11A

4-204.112

6-501.11

6-501.12A

6-501.12A

Food debris was observed in the bottom of the Frigidaire freezer. Non-food contact surfaces shall
be kept free of an accumulation of dust, food residue and debris. Please clean the interior of the
freezer.
An unshielded incandescent light bulb was observed installed in the Frigidaire cooler in the
kitchen. In areas of food storage and preparation, light bulbs shall be shielded or otherwise
shatter resistant. Please provide a shatter resistant bulb at this location.
A thermometer was not observed in the Frigidaire cooler in the kitchen. Refrigerated food storage
units shall be provided with a thermometer to determine proper cooling. Please provide a
thermometer at this location.
The paint on the wall behind and above the chicken breading station was observed to be cracking
and peeling off of the wall. Physical facilities shall be maintained to prevent contamination of food
and food contact surfaces.
Food splatters were observed on the wall behind the chicken breading station. Physical facilities
shall be cleaned as often as necessary to keep clean. Please clean the wall behind this area.
An accumulation of dirt and food debris was observed on equipment and floors at the fry and grill
area. Physical facilities shall be cleaned as often as necessary to keep clean. Please thoroughly
clean the equipment and floors in this area.
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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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3-501.17A 18th Street Deli sub sandwiches were observed for sale in the Oberle cooler and in the reach-in
soda cooler without a date of disposition. Potentially hazardous foods shall be marked with a day
or date by which the food will be sold, consumed or discarded. Please mark all potentially
hazardous foods with a date of disposition that is not greater that seven days.

1-13-16

6-501.12A

6-403.11B

6-501.12A

6-202.11A

3-304.12C

6-501.12A

An accumulation of dust was observed on the inside of the hood at the grill area. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean the interior of the
hood.
Employee clothing was observed hanging from the same shelving storing clean equipment and
food. Employee items shall be stored and located where they cannot contaminate food and
equipment. Please relocate employee items away from food and equipment.
The floors in the kitchen area are generally and ubiquitously soiled; especially under equipment
and sinks. Physical facilities shall be cleaned as often as necessary. Please thoroughly clean the
floors in the kitchen, especially under equipment.
The fluorescent light bulb installed in the hot bar case is not shielded. Light bulbs installed in
areas of food storage and preparation shall be shielded or shatter resistant. Please provide
shielding of the bulb at this location.
Tongs used to serve hot bar foods and pretzels were observed stored hanging from a drawer
handle at the hot bar service area. In-use utensils shall be stored on a surface that is cleaned and
sanitized. Store the utensils on a cleaned, sanitized surface.
Food debris was observed on shelving below the hot bar and kitchen service counter. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean all horizontal
surfaces in the kitchen.
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4-601.11C

4-501.14

6-501.16

6-504.114
AB

6-501.12A

6-501.12A

Food residue and debris was observed on the lower shelf of the kitchen prep table. Non-food
contact surfaces shall be kept free of an accumulation of dust, food residue and debris. Please
clean the lower surfaces of the table.
The kitchen prep sink was observed to be dirty. Service sinks used for washing or preparing food
shall be cleaned at a frequency necessary to prevent contamination of food and equipment.
Please clean the prep sink and three compartment sink as needed.
The kitchen mop was observed stored wet in a soiled mop bucket. Mops shall be stored in a
position that permits them to air dry without contaminating equipment. Please clean the mop
bucket and store wet mops so that they can air dry.
A dirty and broken sign was observed stored on the floor at the east side of the kitchen. The
premises shall be free of items that are unnecessary to the operation and maintenance of a food
establishment such as equipment that is nonfunctional or no longer used. Please remove the sign
from the premises.
An accumulation of dirt and grime was observed on the top rail of the service wall in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the rail.
A heavy accumulation of dirt and debris was observed below the beverage equipment at the
customer self-service beverage station. Physical facilities shall be cleaned as often as necessary
to keep them clean. Please clean this area.

1-13-16

Joyce Meadows December 30, 2015

John Wiseman
1507

■

1-13-15



  

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.

5

C-Barn #5 13 West Karsch Farmington, 63640

6-301.12

6-501.12A

5-501.114

Paper towels were not available in the mens restroom. Please provide a hand drying provision at
this location.
Dust was observed on ceiling vents throughout the facility. Physical facilities shall be cleaned as
often as necessary to keep clean. Please clean the ceiling vents.
The facility dumpster did not have a plug in place. Please place a plug in the dumpster to prevent
it from leaking.
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