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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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Catfish Kettle 775 Weber Rd. Farmington, 63640

Cold hold slaw 42 Hot hold baked beans 110, 165

Crab boil water 183 Cold hold raw chicken 41

Chicken as prepared 188 Bags of lettuce in True glass front cooler 36

Fish as prepared 204 Walk-in cooler/freezer 32/0

Hot hold potatoes 180 Slaw on walk-in cooler 41

4-601.11A

4-601.11A

7-102.11

3-501.16A

4-501.114
A

7-201.11B

An accumulation of food residue and splatters were observed on the ionterior of the microwaves in
the kitchen. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and
sanitize the microwave interiors as needed.
An accumulation of food debris was observed on the can opener mounted on the prep table in the
kitchen. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize
the can opener.
An unlabeled spray bottle of cleaner was observed on the lower shelf of the kitchen prep table.
Working containers of toxic materials such as cleaners shall be clearly identified with the common
name of the material. COS by labeling the bottle.
The hot held baked beans were measured at a temperature of 110F. Hot held potentially
hazardous foods shall be held at 135F or greater. The beans were in hot holding for less thanb an
hour. COS by heating the beans to 165F.
A residual chlorine concentration was not detected in the facility mechanical dishwasher.
Mechanical dishwashers using chlorine as a sanitizer shall have a residual chlorine concentration
of 50 - 100 ppm. Until the dishwasher is repaired; wash, rinse and sanitizer equipment in the
three compartment sink.
Pharmaceuticals, tobacco and e-cigarettes were observed stored on open wire shelving above
bags of sugar near the rear entry. Toxic materials shall be stored were they cannot contaminate
food. COS by removing these items.
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5-205.11B

6-501.12A

4-601.11C

6-501.12A

6-501.11

4-903.11A

The kitchen hand wash sink has been established in a mini-three compartment sink which is also
used to dump waste liquid foods. A single basin sink is adjacent to the three compartment. The
hand wash sink shall be used for hand washing exclusively. Please move hand washing and
drying provisions to the single basin sink and continue to use it for hand washing.
An accumulation of dust was observed on the AC wall unit, the ceiling above the wire shelving in
the ware washing area and the wire shelving itself. Physical facilities shall be cleaned as often as
necessary to keep clean. Please clean these items.
An accumulation of debris was observed on top of the mechanical dishwasher. Non-food contact
surfaces shall be kept free on an accumulation of dust, dirt, food residue and debris. Please clean
the exterior of the dishwasher.
An accumulation of food debris and mold was observed on the wall and plumbing behind the
dishwasher and on plumbing below the dishwasher. Physical facilities shall be cleaned as often
as necessary to keep them clean. Please thoroughly clean this area.
Paint was observed peeling from the ceiling above the drain boards of the dishwasher. Physical
facilities shall be maintained in good repair. Please repair the ceiling and paint.
A box of single use gloves were observed on the floor beside the rear entry. Single use items
shall be protected from contamination by storing them at least six inches off of the floor. COS by
removing the gloves from the floor.
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6-501.111

3-302.11A

3-501.17A

Rodent droppings were observed on the floor in the beverage room. The presence of insects and
rodents shall be controlled to minimize their presence on the premises. Please remove evidence
of pests and take action to control their presence on the premises.
Raw fish was observed stored above corn, raw chicken was observed stored above raw pork, and
raw eggs were observed stored above ready to eat foods in the walk-in cooler. Foods shall be
protected from cross contamination by separating raw animal foods from other animal proteins
and ready to eat foods. Please arrange food vertically such that food requiring higher cooking
temperatures are below foods requiring lower temperatures or ready to eat foods.
Discard dates were not observed on cooked noodles, opened American cheese and cut tomatoes
in the walk-in cooler. Potentially hazardous foods held refrigerated shall be marked with the day
or date, not to exceed seven day in total, by which time the food will be sold, consumed or
discarded. Please mark potentially hazardous foods with discard dates.
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3-304.12B

4-601.11C

3-305.11

4-903.12A
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Unhandled bowls were observed used as scoops in various dry food containers in the beverage
room. Hand contact portions of utensils shall not come into contact with food. Remove the bowls
from the containers and use handled scoops.
An accumulation of food residue and debris was observed on open wire shelving in the walk-in
cooler. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the shelving in the walk-in cooler.
Cases of fish were observed stored on the floor of the walk-in freezer. Food shall be protected
from sources of contamination by storing it at least six inches of of the floor. Please store this
food off of the floor.
Straws, coffee filters and other food equipment was observed stored next to and below an open
drain below the soda fountain in the dining room. Equipment and single service items shall not be
stored below plumbing. Please remove these items from the vicinity of the drain.
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