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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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Casa Sol 204 South A Street Farmington 63645

Ambient, Coca Cola cooler, waitress stn. 35 3-door glass cooler: ambient, salsa, milk 40-50, 47, 44

Prep cooler, bottom: ambient, fish 39, 38 Prep cooler, top: cut tomatoes, pico de gallo 38, 29

Prep cooler, drawer 1: ambient, beef 40, 39 Prep cooler, top: raw chicken, raw beef 39, 41

Prep cooler, drawer 2: ambient, shrimp 40, 33 Chicken in fajita mix, flattop grill 175 to 200

Rice, hot hold 136 Refried beans, stovetop 195

NOTE

3-501.16A

3-501.16A

4-601.11A

4-601.11A

7-102.11

The salsa held in the 3-door cooler in the waitress station had internal temperatures between
45 and 47F. The pH of the salsa was measured at 4.0, which means it is not a potentially
hazardous food. However, some salsas may have higher pH due to the type of tomatoes and
various additions to the basic sauce. A pH above 4.6 results in a food that can support the growth
of bacteria. Please cool salsa from 135F to 70F within two hours, then from 70F to 41F within an
additional four hours. If the first benchmark is not met, reheat salsa to 165F for 15 seconds and
begin the process again. If the second benchmark is not met, discard the salsa. Facilitate cooling
by dividing salsa into shallow pans and nesting in ice water. Stir. If covered, allow steam to
escape at vented edges. RECORD TIME AND TEMPERATURE as each benchmark is reached.

Milk, stored in the 3-door glass cooler, had an internal temperature of 44F. Potentially
hazardous food shall be stored at 41F or lower. CORRECTED ON SITE by discarding milk.

The 3-door glass cooler in the waitress station did not hold food at 41F or lower. Milk and
salsa were stored in this unit. Please repair or replace the cooler.

Debris observed near the hilt of a knife stored in the drawer of the table by the upright freezer.
Utensils shall be clean to sight and touch. COS by wash, rinse, sanitize.

Debris observed on a small bowl stored above the steam table. Food contact surfaces shall be
clean to sight and touch. COS by washing, rinsing, sanitizing.

A spray bottle holding purple liquid was stored below the mop sink. Working containers of
chemicals shall be labeled with the common name of the contents. COS by labeling.

COS

3/2/17

COS

COS

 COS 

6-301.14

4-203.12A

5-501.17

6-202.11A

6-501.14A

6-301.12A

4-601.11C

There was no sign at the handwashing sink in the waitress station to remind employees to
wash hands. Please install a sign at this sink.

The thermometer in the 3-door glass cooler in the waitress station was not accurate, reading
50F when the measured temperature was 40F. Thermometers shall be accurate to within +/-2F.
Please install an accurate thermometer in a convenient-to-read location in the warmest part of this
cooler.

There was no covered trash can in the employee bathroom. Bathrooms used by females shall
be equipped with a covered trash receptacle. Please provide.

One bulb in the ceiling fixture by the mechanical dish washer was not shielded. Bulbs shall be
shielded or shatter resistant in areas of food preparation and storage. Please shield bulb.

The air return vent in the ceiling near the entry to the walk-in cooler was dirty. Ventilation
systems shall not be a source of contamination. Please clean vent as often as needed to keep
clean.

There were no paper towels at the handwashing sink in the bar. Please provide paper towels
at all handwashing sinks at all times.

Accumulation of debris observed on the ledges of the door glides of the beer chest coolers in
the bar. Please clean the ledges as often as needed to keep clean.
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Upright freezer, kitchen: ambient 10 Steam table: rice, beans, taco meat, chicken 170,159,170,148

Beverage Aire freezer, ambient 5 2-door cooler: ambient, cooked beef, chicken 42, 39, 41

True freezer, ambient 0 Walk-in cooler: ambient, hamburger, rice 33, 37, 40

Steak, flat grill 150 Walk-in cooler: refried beans, cooked chicken 37, 47, 60

Keg cooler, ambient 40 Beer chest cooler, ambient 39

2-301.14E

3-501.15A
and B

7-203.11
4-101.11A

3-101.11

3-101.11

Employee observed moving from warewashing to packaging food without washing hands in
between. Please ensure all employees wash hands between changing jobs. CORRECTED ON
SITE by discussion with employee and manager.

Temperature of cooked chicken in broth, stored in the walk-in cooler, was between 47 and 60F.
According to manager, the chicken was cooked yesterday. Please record the time and
temperature of foods as they cool. Cool from 135F to 70F in 2 hours, then from 70F to 41F in
another four hours. Cut or shred large pieces of meat or poultry into small pieces and divide
contents into shallow containers. Nest into a deep pan containing ice and water. Stir and
MONITOR cooling process. Do not place food into a cooler until temperature is 70F or below,
then continue to stir and monitor temperature until all parts of food reaches 41F. Discard food that
does not cool correctly. NOTE: chicken was voluntarily discarded

A gasoline container held tequila. Food shall not be stored in a container that held chemicals,
and food containers shall be safe (food-grade). Please discard tequila and remove gas container
from facility. COS by voluntarily discarding tequila and container.

Old, sliced limes were in the bin to hold ice in the bar. Fruit flies were on the limes. Food shall
be safe and unadulterated. Please discard limes and wash, rinse, and sanitize ice bin.

A bottle of Aztec Gold tequila, stored on the shelf in the bar, was not capped. Fruit flies were in
the tequila. Food shall be unadulterated. Please discard tequila.

COS

2/24/17

COS

2/24/17

2/24/17

Maria Conteras February 24, 2017

Rose Mier
1390

■

March 2, 2017



  

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.

4

Casa Sol 204 South A Street Farmington 63645

2-201.11,
2-201.12,
2-201.13

A written employee illness policy was not provided. Please provide a written policy that is in
compliance with the Missouri Food Code, sections 2-201.11, 2-201.12, and 2-201.13. To develop
the policy, the FDA Employee Health and Personal Hygiene Handbook may be referenced by
having employees read relevant pages (see pages 5-17, 33-35) and sign the agreement on page
37-38 of the book. Both the Missouri Food Code and the FDA Handbook may be found on-line.

3/2/17

Maria Conteras February 24, 2017

Rose Mier
1390

■

March 2, 2017


