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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.

3

Captain D's 1710 West Columbia Farmington 63640

 White-Fish, deep fryer 172 Fish, hot hold 167

Crab, hot hold 152 Ambient, walk-in cooler 39

Ambient, walk-in freezer 0 Rice, reheat in microwave 119-135

Water, corn cooker 203 Ambient, McCall refrigerator 42

Ambient, McCall freezer 25 Cooler beneath roller oven, ambient 39

4-702.11

4-601.11A

4-601.11A

3-201.11A

3-501.14A

NOTE

Food serving trays were wiped with sanitizer cloth between uses. Please wash, rinse, and
sanitize trays between uses.

Debris observed on the blade and holster of the table-mounted can opener. Please wash,
rinse, and sanitize blade at least every four hours, and holster as often as needed to keep clean.

A Hamilton Beach crock pot, stored on the dry storage shelf, had debris on its inside and
outside surfaces. Food contact surfaces shall be clean to sight and touch. Please clean.

Quart jars of unlabeled honey were observed in a Ball mason jar box. Honey labeled as
"WTX" from Farmington, MO was displayed for sale at the front counter. Food shall be obtained
from an inspected and approved source. Please provide inspection of facility in which honey is
processed, or remove all honey that is not under inspection from premises.

Green beans were being cooled in the walk-in cooler. The temperatures were between 97 and
110F. According to employee, these beans were placed in the cooler approximately 2 hours
previously. Food shall be cooled from 135F to 70F within two hours, then from 70 to 41F within an
additional four hours. Please reheat these green beans to 165F for 15 seconds, then place in
shallow pans and ice, vent corners, stir, and monitor. If time/temperature requirements are not
met, reheat to 165F for 15 seconds and begin timing. If not at 41F at the end of six hours, discard
food. COS by reheating beans to 165F

Temperatures, continued: Ambient, display case, serving line 40

3/3/15

COS

5-205.11B

3-304.14

3-305.11A

6-501.12A
4-204.112
A
4-501.11A

A tea filter holder was stored in the vat of the handwashing sink next to the tea brewer.
Handwashing sinks shall be used only for handwashing and shall be accessible at all times.
Please use handwashing sinks only for handwashing.

A wet cloth was observed beneath the handwashing sink in the warewash area. Wet wiping
cloths shall be stored in sanitizer between uses.

Ice was observed dripping from condenser and ceiling of walk-in freezer onto food packages.
Food shall be protected from contamination from drippage. Please remove all ice, protect
packages from drippage, and have freezer serviced to prevent ice accumulation.

Debris observed on the freezer floor. Please clean as often as needed to keep clean.
Thermometers were not found in several of the coolers/freezers. Please ensure thermometers

are located in a convenient-to-read location in the warmest part of the units.
Water and debris observed in the counter display cooler. Please determine source of water,

repair, and clean unit.
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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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Captain D's 1710 West Columbia Farmington 63640

Ambient, prep table, bottom 33 Cheese, prep table, top 39

Cut lettuce, prep table, top 39 Slaw, cold hold 39

Rice, hot hold 172 Green beans, hot hold 168

Ambient, cooler beneath hot hold 42 Ambient, Delfield freezer 30

Ambinet, drive-up window cooler 32 Ambient, cooler beneath service counter 43

4-202.11A

3-403.11A

2-301.14H

4-601.11A

4-601.11A

NOTE

Deeply grooved, black areas were observed on the cutting board attached to the prep table.
Food contact surfaces shall be clean to sight and touch, smooth, and free of imperfections.
Please resurface or replace.

Rice that was reheated in the microwave for hot holding had an internal temperature between
119 and 135F. Green beans that were reheated for hot holding had an internal temperature of
135F. Food that is reheated shall be heated to an internal temperature of 165F for 15 seconds.
Please use a food thermometer to check food temperatures for cooking and reheating.
COS by reheating rice to 179F and reheating green beans to 165F.

Employee observed putting on gloves without washing hands. Employees shall wash hands
between glove use. Please ensure employees know when to wash hands.

Accumulation of debris and/or mold observed on the soda dispensing nozzles (round part) in
the drive-up window area. Food contact surfaces shall be clean to sight and touch. Please
disassemble, wash, rinse, sanitize daily.

Debris/mold observed on the dispensing nozzles of the customer self-serve soda dispenser.
Please disassemble, wash, rinse, sanitize daily.

The Delfield freezer next to the deep fryers had an ambient temperature of 30. The food held
in this unit was still frozen. Please monitor temperature to ensure it maintains temperature below
32F and keeps food frozen.

3/10/15

COS

3/3/15

3/3/15

3/3/15

4-601.11C

4-501.11A

3-307.11

4-601.11B

4-203.11B

4-601.11C

4-501.11A

6-202.15A

Debris observed in the creases of the door seals on the prep table. Please clean as often as
needed to keep clean.

A seal on the right side door of the prep table was torn. Equipment shall be maintained in good
repair. Please replace torn seal.

An employee drink was stored on the table where shrimp was being prepped. Employee
drinks shall be stored where contamination of food, linens, equipment, or single use items cannot
occur. Please store employee food in a designated location where food is protected.

An accumulation of baked on debris observed on the sprockets and rollers of the conveyer
cooker, stored next to the prep table. Please clean as often as often as needed to keep clean.

The thermometer used for food measured temperatures from 50 to 550F. Food thermometers
shall measure temperatures from 0 to 220F. Please supply food thermometers that measure in
this range.

Accumulation of debris and ice observed on the inside of the McCall freezer. Please remove
ice, clean, and service unit to prevent ice build-up.

Torn seal on the door of the Delfield freezer. Please replace to keep equipment in good repair
and functioning properly.

Daylight was observed beneath one drive-up window. Please seal to prevent pest entry.
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