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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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The Catfish Kettle 775 Weber Road Farmington 63640

Ambient, dessert display cooler 32 Ambient, Prep table, bottom 39

Cut tomatoes, prep table, top 39 Cheese, prep table, top 42

Shrimp, fryer 196 Shrimp, hot hold table 178

Chicken, grill 191 Fries, hot hold 167

Chicken, hot hold 174 Baked beans, hot hold 157

7-201.11B

7-201.11B

6-501.111

3-501.17A

4-202.11A

A crock pot is stored on the same shelf with chemicals, and bottled water on the floor of the chemical
closet in the reception area. Food and equipment shall be stored separately or below toxics. Please remove
food and crock pot from the chemical closet, or store above the chemicals.
Chemicals were stored adjacent to and above single-use items and food in the storeroom near the cashier

counter. Please store toxins below and separately from single-use items and equipment.
Accumulation of rodent droppings observed in the furnace room floor. Please remove all evidence of

pests, then monitor facility for pests. If pests or pest evidence is found, begin an approved method of pest
control.

Cream pies and cheesecake, stored in the dessert display case, were not labeled with the date of
disposition. Potentially hazardous foods that are ready-to-eat and held for more than 24 hours shall be
labeled with the date of disposition, which is the day of preparation plus an additional six days. Please label.
The poly cutting board on the sandwich prep cooler was burned on one side. Food contact surfaces shall

be free of imperfections. Please cut off and resurface, or replace board.
According to manager, baked beans that are left at the end of the night are tightly covered, then placed in

the walk-in cooler. There is no monitoring for time and temperature. Food shall be cooled from 135F to 70F
within two hours, and from 70 to 41 within another four hours. Food that does not reach the first benchmark
may be reheated to 165F for 15 seconds, then start the cooling process again. Food that does not reach the
second bench mark shall be discarded. To facilitate cooling, place food in shallow pans and nest in an ice
bath, with stirring. If covered, vent to allow escape of heat.
When questioned, manager stated food that is reheated for hot holding shall be heated to 135F. Food

shall be heated to at least 165F for 15 seconds for hot holding.

1/19/16

1/19/16

1/21/16

1/19/16

1/29/16

1/19/16

1/19/16

4-204.112

4-903.11A

4-903.11A

3-602.11B

4-601.11C

4-301.11

A thermometer was not found in the pie display case cooler in the reception area. Cold holding units shall
have a thermometer placed in a convenient-to-read location in the warmest part of the unit. Please install a
thermometer reading from 0F to 220F in two degree increments.
Several boxes of single-use containers and a coffee brewer were stored on the floor in the storage room

adjacent to the cashier counter. Single-use containers and equipment shall be stored a minimum of six
inches off the floor. Please store these items on shelf.
Employee personal items were stored next to single-use items adjacent to facility food and single-use

items in the storage room next to the cashier counter. Employee personal items shall be stored in a
designated location where facility food, equipment, and single-use items cannot be contaminated. Please
designate a location for personal items.
"Bacon" crisps, prepared and packaged on-site for retail, were not fully labeled. Please label with the

following information: (A) common name of the food; (B) if made from 2 or more ingredients, a list of
ingredients in descending order of predominance by weight, including artificial color, flavor, or preservatives;
(C) quantity; (D) name and place of business; (E) list of major allergens.
Accumulation of debris observed in the bottom of the refrigerated prep table. Please clean non-food

contact surfaces as often as needed to keep clean.
According to manager, there is insufficient refrigeration space to allow thawing of fish in cooler.

Equipment for cooling and heating food, and holding cold and hot food, shall be sufficient in number and
capacity to provide food temperatures required for the process. Please provide additional cooler space to
allow thawing fish under refrigeration.

1/29/16

This routine inspection was conducted simultaneously with a Risk Factor Study.
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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.

4

The Catfish Kettle 775 Weber Road Farmington 63640

Mashed potatoes, hot hold 164 Mashed potatoes, Cambro hot hold 168

Corn on cob in buttermilk 42 to 52 Ambient, Caravell freezer 3

Ambient, Cambro hot hold 165 Ambient, True Temp sliding glass door cooler 38

Slaw, on ice 40 Fish, thawing at room temperature 32 and lower

Ambient, walk-in freezer 3 Ambient, walk-in cooler 40

3-501.16A

7-102.11

6-501.111

7-201.11B

7-201.11B

3-501.17A

Corn on the cob was soaking in a container of buttermilk next to the cook line. The temperature of the
buttermilk was 42 to 52F. According to manager, this food was taken out of the cooler at opening,
approximately 1.5 hour earlier. Please hold food so internal temperatures are below 41F. Remove smaller
portions from cooler, or place in ice bath at cook line. CORRECTED ON SITE by discussion of rule with
manager and placing in an ice bath.
A spray bottle with a clear liquid, stored on the rack in the mechanical warewash area, was not labeled.

This bottle tested positive for chlorine. Please label bottle with the name of the contents.
Rodent feces observed below shelves in back chemical and both food storage rooms. Please remove all

evidence of pests and begin approved method of pest control.
Chemicals stored with and above single-use gloves in the back storage room. Chemicals shall be stored

separately and below single-use items. Please do not store single-use gloves with chemicals.
A can of insecticide was stored next to single-use gloves on the rack near the back entry door. Please

store chemicals separately from single-use items.
Foods in the walk-in cooler were labeled with an 8-day disposition date. Ready-to-eat, potentially

hazardous food shall be labeled with a 7-day disposition date (day of prep plus six more days). Please label
with 7-day disposition date.

COS

1/19/16

1/21/16

1/19/16

1/19/16

1/19/16

6-501.12A

4-601.11C

4-101.19

4-501.16A

6-501.13

3-304.14B

6-501.12A

4-903.11A

Accumulation of utensils, debris, and grease on floor under cook line equipment. Please clean physical
facilities as often as needed to keep clean.

Debris observed on the outsides of several containers: bulk sugar, bulk flour, bulk breading, plastic
"drawers" under microwave, and two containers below the work table across from the clean plate storage
rack. Please clean lids and outsides of all storage containers as often as needed to keep clean.
A styrofoam cooler was used to hold foods cold while awaiting cooking. Food equipment that requires

frequent cleaning shall be nonabsorbent and smooth. Please replace with cleanable equipment.
A soap dispenser with handsoap and handwashing sign were installed at the 3-vat sink. Sinks used to

clean equipment shall not be used to wash hands. Please remove soap dispenser and sign and use the
handwashing sink for washing hands.
Debris accumulation observed on the fan and the air conditioner in the ware-wash area. Ventilation

systems shall be kept clean.
There were no sanitizer buckets used in the cook/prep line. Several wet wiping cloths were laying on

tables. Wet wiping cloths shall be stored in sanitizer between uses. Please provide buckets of sanitizer at all
times in the prep and cook lines. CORRECTD ON SITE by providing sanitizer bucket.

Accumulation of debris on the floor under shelves in the back food and chemical storage rooms. Please
clean as often as needed to keep clean.

Employee outer clothing (gloves, hat, apron) stored on top of and next to deli tissue on the rack near the
back entry. Please store employee clothing and aprons in a designated area where single-use items cannot
be contaminated.

1/19/16
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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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The Catfish Kettle 775 Weber Road Farmington 63640

Corn on cob, cooked, walk-in cooler 38, 39, 39 Baked beans, walk-in cooler 47, 47, 49

3-302.11A Raw shrimp and crab were stored above produce in the walk-in freezer. Please store food according to
cooking temperatures to prevent cross-contamination: poultry on bottom, then ground meats, then whole
muscle meats, then fish and seafood. Ready-to-eat, fully cooked, and produce (included intended to be
cooked) are stored above all raw meats. Please rearrange food in correct order.

1/19/16

3-305.11A

3-305.11A

3-304.12B

3-304.12C

4-501.14

3-501.13A

Employee shoes were sitting on top of a box containing bags of cornmeal in back storeroom. Please
store shoes where they cannot contaminate facility food.
A container of seasoning was sitting on top of the bacon crisps, and a bowl was stored in the crisps, in a

bulk container stored in the back food storage room. Food shall be protected from contamination. Please
remove seasoning container and use a handled scoop. Store handle above surface of food.
A bowl was stored in a container of bacon crisps, stored on the table by the handwashing sink. In-use

utensils shall have a handle which is stored above the surface of the food. Please replace bowl with handled
utensil.
Ice scoops were stored on a cloth towel by the ice maker. Cloth may not be used to absorb drainage from

equipment and utensils. Please store scoops on a clean and sanitized surface.
Accumulation of debris observed on the outside top of and the inside surfaces of the mechanical dish

machine. Warewash machines shall be cleaned at least daily. Please keep machine clean.
Several boxes of fish were being thawed at room temperature. The top box was opened and the fish

temped at 32F or lower. According to manager, the fish is removed from the freezer at closing, thawed to the
point of being able to portion it into smaller quantities, and placed in cooler. Food shall be thawed in a cooler
at 41F or lower, submerged under cold running water, during the cooking process, or in a microwave if
immediately cooked after thawing. Please thaw all food in cooler.
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