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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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ColJac Cafe' 24 East Columbia St. Farmington, 63640

Milk/juice cooler 40 Sandwich prep cooler #2 amb 36

Fruit freezer 0 Cooler #2 Cold holding:

Sandwich prep cooler #1 amb 38 Turkey, Ham, Cheese 40,41,41

Cooler #1 Cold holding: Arctic Air freezer 5

peppers, tomatoes 37,38 Traulsen cooler 38

2-401.11A

3-501.17A

Upon arrival, a bowel containing a cinnamon roll and a fork was observed on a table in the food
preparation area of the kitchen. An employee shall eat, drink, or use any form of tobacco only in
designated areas where the contamination of exposed food, clean equipment, utensils, and linens;
unwrapped single service and single-use articles; or other items needing protection cannot result.
COS by removing the employee food from the area.
A container of soup and American cheese not in it's original packaging was observed stored in the
sandwich prep cooler #2 without dates of disposition. Potentially hazardous foods held
refrigerated for longer than 24 hours shall be marked with the day or date, not to exceed six days
from the date of preparation, by which time the food shall be sold, consumed or discarded. COS
by affixing a date of disposition to the food items.

COS

COS

4-101.19

6-301.12A

6-403.11B

3-304.14B
1

In-use ice scoops were observed stored in a bucket with a cloth towel in the bottom of the bucket
in the front service area. Nonfood contact surfaces of equipment that are exposed to splash,
spillage, or other food soiling or that require frequent cleaning shall be constructed of a
corrosian-resisstant, nonabsorbent, and smooth material. Please remove the cloth from the
bucket and wash, rinse and sanitize the scoops and buckets at least every four hours. COS by
removing the towel.
A dry cloth towel was observed being used for hand drying in the food preparation area of the
kitchen. Hand drying shall be done only with disposable towels. COS by discussion with the
manager and staff.
An employee purse was observed atop food buckets on the lower shelf of a table in the kitchen
area. Employee items shall be located so that contamination of food, equipment, utensil, linens,
and single service items cannot occur. Please relocate the purse away from the food buckets.
A food service employee was observed using a wiping cloth from the three compartment wash
basin to clean sandwich prep surfaces at the front service area. Cloths in-use for wiping counters
and other equipment surfaces shall be held between uses in a chemical sanitizer prepared at an
appropriate concentration. Please store wiping cloths in chemical sanitizer and locate the
sanitizer in an area away from food contact surfaces. COS by placing a bucket of sanitizer and
wiping cloth in the service area.
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ColJac Cafe' 24 East Columbia St. Farmington, 63640

3-602.11 Various dry food items repackaged from bulk and retailed at the front service counter were
observed without adequate labeling. Food packaged in a food establishment shall be labeled
with: 1) The common name of the food. 2) A list of ingredients in descending order of
predominance by weight including a declaration of artificial colors, flavors, preservatives, and any
major food allergens. 3) A accurate declaration of the quantity or weight of the package contents.
Note: If packaged by weight, the package must be weighed on a scale inspected by the Missouri
Dept. of Agriculture. 4) The name and place of the business.
Note: Repackaging of bulk food for for retail shall be conducted in a facility that is under
inspection by the local public health authority.
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