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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.

11

Country Mart 125 West Karsch Blvd. Farmington

Hot bar amb(time as pub health) Hotlogix heating cabinet amb 146

Fried chicken, mac & cheese 131, 133 Fried chicken from the fryer 188

hot food reach-in(time as pub health) 145

Lunch meat/cheese case amb 35

Walk-in freezer/cooler 0,32

3-501.17A

7-201.11

7-207.11B

4-401.11A
9

4-701.10

A chub of cut ham was observed stored in the meat/cheese case without a date of disposition.
Potentially hazardous foods stored under refrigeration shall be clearly labled with a date of
disposition not to exceed seven days from the date of preparation. COS by discarding ham.
Multipurpose sanitizer stored beside paper towels under the deli slicing table. Poisonous or toxic
materials shall be stored so they cannot contaminate food, equipment or single service items.
COS by moving cleaner.
Over the counter medications for employee use were observed stored in a cabinet below the soda
fountain next to food and single use items. Medicines that are in a food establishment for the
employees use shall be located to prevent the contamination of food, equipment, and single use
items. COS by moving medications.
Clean equipment stored on the lower shelf of the kitchen prep table was observed with food
particles from prep activities. Clean equipment shall be protected from contamination. Please
stored equipment so that it is not subject to contamination.
Sanitizer was not available in the kitchen prep area for sanitizing surfaces and equipment.
Equipment food-contact surfaces and utensils shall be sanitized. Please prepare and use
sanitizer on food contact surfaces during food prep activities. COS by preparing sanitizer.

COS

COS

COS

 4/2/15 

COS

4-501.11B

4-601.11C

4-601.11C

3-305.11A

4-101.19

4-601.11C

The door seal on the walk-in freezer door was observed to be torn. Equipment components such
as door seals shall be kept intact and adjusted in accordance with manufacturers specifications.
Please replace the door seal.
Food debris observed on the floor behind the donut station. Physical facilities shall be cleaned as
often as necessary to keep clean. COS by cleaning the floor.
Rolling storage racks in the kitchen were observed with dust and debris on them. Non-food
contact surfaces shall be cleaned as often as necessary to keep clean. Please clean racks as
often as necessary to keep clean.
A rack of food items stored next to the hotlogix heating cabinet was observed with an
accumulation of dust and debris. Food shall be protected from contamination by storing in a
location where it is not exposed to splash, dust, or other contaminants. Please protect food from
dust and debris.
Adhesive contact paper was observed on shelving above kitchen work surfaces. Non food
contact surfaces that are exposed to food soiling shall be constructed of a non-absorbant, and
smooth material. Please remove contact paper and replace with a cleanable surface.
Plastic drawers below the kitchen prep tables were observed with food debris within. Non-food
contact surfaces shall be cleaned as often as necessary to keep clean. Please clean.

4-27-15

COS

4-27-15

Due to time constraints, the inspection team departed at 3:50pm on 4-1-15. The exit interview will be conducted on 4-2-15.
Exit interview conducted 4-2-15 by Rose Mier and John Wiseman, from approximately 10:45am to 12:05 pm
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John Wiseman
1507

✔

April 27, 2015



  

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.

11

Country Mart 125 West Karsch Blvd. Farmington

7-201.11B

3-501.17A

Two boxes of fry oil cleaner were observed stored with potatoes and breading on the prep table
outside the walk-in cooler. Poisonous or toxic materials shall be stored so they cannot
contaminate food, equipment, and single use items by locating in an area that is not above or
adjacent to food. COS by moving the cleaner.
A container of bread pudding and an bag of opened lettuce was observed in the walk-in cooler
without dates of disposition. Potentially hazardous foods held refrigerated for longer than 24
hours, shall be clearly marked with the date or day by which the food shall be consumed, sold, or
discarded. COS by affixing dates of disposition.
Note: The three vat sinks in the bakery and kitchen were observed to be directly plumbed. This
condition has been observed in prior inspections. A letter from Terry Bowling, Town & Country
Maintenance Supervisor was received in January of 2014 regarding this issue and the condition
has been excepted by the St. Francois County Health Center.

COS

COS

3-304.12B

3-305.11A

6-501.12A

4-601.11C

6-501.14A

6-301.12A

A bowl used as a scoop was observed within a container of seasoning. Utensils shall be stored in
food that is not potentially hazardous with their handles above the top of the food. Please replace
bowls with handled scoops and store with the handles above the food. COS by removing bowls.
Mold and mildew was observed on the outer surface of plastic food buckets in the walk-in cooler.
Food shall be protected from sources of contamination. Please clean outer surfaces of buckets.
COS by cleaning buckets.
Mildew was observed on the walls, ceiling and caulking in the walk-in cooler. Physical facilities
shall be cleaned as often as necessary to keep clean. Please clean cooler
Paint was observed flaking off of the walls in the walk-in cooler. Food shall be protected from
sources of contamination. Please restore walls to a cleanable condition such that they are not a
contamination hazard.
The fan covers on the cooling unit in the walk-in cooler are chipped and covered in dust. Intake
and exhaust vents shall be cleaned so they are not a source of contamination by dust, dirt, and
other materials. Please replace fan covers or repair to a cleanable condition.
The handwash sink at the deli counter was equipped without a dispenser for the paper towels.
Please provide a paper towel dispenser that prevents contamination of unused towels when the
sink is used.

COS

COS

4-27-15

4/8/15
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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.

Rose Mier #1390

11

Country Mart 125 West Karsch Blvd. Farmington

Note: Temperatures, ambient, in degrees Fahrenheit:
Cut produce cooler - 32, 34 Aisle 14 freezers - 9, -6, 7, 0, 13
Produce cooler - 36, 40, 34 Aisle 13 freezers - 3, -2, 2, -1
Lunchmeat cooler - 38, 33 Aisle 13 freezers - -2, -2, -1, 6, 3, 8
Bacon cooler - 26 Deli/bakery cooler - 34
Chest Oscar Myer cooler - 36 4-tier deli cooler -- 37, 37, 36, 35
Pick 5 cooler - 38, 41 2-tier cake cooler - 41, 38, 32, 42
Ham cooler - 37, 29 Walk in produce cooler - 48
Freezer C16 - -4 Walk-in freezer - 10
Meat cooler - 36, 33, 38, 31 Walk-in dairy cooler - 40
Fish freezer - 5, 0 Walk-in meat cooler - 38
Cheese cooler - 33, 42 Meat cutting room - 46 to 52
Egg/cheese cooler - 33, 38
Milk cooler, front - 38, 39, 37
Dairy cooler - 32, 34, 41, 32, 42
Vegetable freezers - 3, 2
Dessert freezer - 5, 4
Ice cream freezers - -2, -14
Aisle 13/14 chest freezers - -8, 11, -1, 10, 8

6-202.15A

6-501.11

6-501.14A

4-601.11C

4-601.11C

4-601.11C

4-903.11A

 The front corner entry doors did not seal at the bottom when closed, appearing to be out of
alignment. Please repair to fully seal doors to prevent pest entry.

Stained ceiling tiles observed in the cart storage and entry areas. Please ensure there are no
leaks, then either paint or replace ceiling tiles.

Air intake vents in the following coolers had an accumulation of dust: cut produce cooler,
produce cooler, lunch meat cooler, bacon cooler, meat cooler. Nonfood contact surfaces shall be
cleaned at a frequency to prevent debris accumulation. Please clean.

Meat juices and other debris observed in the tray below meats in the wall meat cooler.
Please clean as often as needed to keep clean.

Dried food debris observed on the inside glass doors, door ledges, seals, and some of the
shelves of the dairy walk-in cooler. Please clean as often as needed to keep clean.

Spilled juice, dead insects, and other debris observed in the bottom shelf of the dairy wall
cooler. Please clean as often as needed to keep clean.

A box of Chinet single-use plates were stored on the floor in Aisle 8. Please store single-use
items at least six inches off the floor.

4-27-15

4/2/15

Todd Clark April 1, 2015

John Wiseman
1507
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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.

Rose Mier #1390

11

Country Mart 125 West Karsch Blvd. Farmington

3-302.11A

3-202.15

3-202.15

Food was stored incorrectly as follows: (A) wall meat cooler: raw turkey was stored touching
packaged cheese and fully-cooked chicken; ground beef was stored above corned beef and other
whole muscle meats; ground pork stored above whole-muscle pork; (B) fish freezer: fish was
stored beneath raw sausage; (C) aisle 14 freezer: raw chicken touching pizzas; (D) aisle 13
freezer: raw chicken touching Coffee Rich creamer; (E) bacon cooler: sausage stored above
bacon. Please store raw foods below fully cooked and ready-to-eat foods; store raw foods
according to minimum cooking temperature: poultry on bottom, ground meats next, then whole
muscle meats, the fish and seafood, then fully cooked and ready to eat foods. If foods are stored
adjacent to each other, provide a physical barrier.

A can of Campbell's Cream of Chicken Soup and a can of Campbell's Chunky sirloin steak
soup were badly dented and placed on a rack for sale at a reduced price. These items are unsafe
to eat as the crimped cans may jeopardize the integrity of the contents. Please dispose or place
in designated area for return to distributor all foods that may be unsafe to eat due to damaged
packaging.

The following foods were found to be unsafe for sale due to badly dented can seals: Aisle 3: 2
cans Red Gold tomato juice (46 oz); 2 cans Best Choice tomato juice (46 oz); 1 can Always Save
Orange Juice ( 46 oz); Aisle 4: 49 oz. Swanson Chicken Broth. Food packages shall be in good
condition to protect the contents of the food.

4/2/15

4/1/15

4/1/15

4-203.12B

3-602.11B

6-501.11

The integral digital thermometer in the vegetable freezer (5th door down from right) read 33.4F
when the ambient was actually 3F. Thermometers used to measure ambient temperature shall be
accurate to +/-3F. Please repair or replace this thermometer with an accurate thermometer.

The following foods were not correctly labeled. Please provide (a) common name of the food;
(b) name and place of business, (c) if made from 2 or more ingredients, a list of ingredients in
descending order by predominance by weight, including a declaration of artificial color or flavor
and chemical preservatives, (d) declaration of allergens, (e) quantity: Pick 5 cooler - ham salad;
Meat cooler - ham salad, cheddar cheese bratwurst, bratwurst, various cheeses; Aisle 13 cooler -
pick 5 French fries; bakery retail table - assorted rolls and danish; bakery/deli cooler -- chili,
salads, pinwheels, assorted croissant sandwiches, assorted 6" and 12" sandwiches, BBQ pork
chops; 4-tier deli cooler -- pineapple/walnut salad, Hawaiian delight, pimento cheese, egg salad,
ham salad, chicken salad. Please pull from retail until items have correct labeling.

Ceiling material was deteriorating with peeling "paint" and some were water stained
throughout the retail aisle areas. Please repair to protect food from falling debris.

4/8/15

4/1/15

4-27-15

Todd Clark April 1, 2015

John Wiseman 1507
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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.

Rose Mier #1390

11

Country Mart 125 West Karsch Blvd. Farmington

3-101.11

NOTE

 The following foods and medicines were past their expiration date and unsafe to consume: Aisle
5 medicines: Children's Triaminic syrup, 4 oz. (2x), Unisom, 24 tablets (2x), Dramamine for Kids,
8 tablets (2x); Best Choice infant pain and fever, 2 oz (1x); Children's Dimetapp cold and allergy, 4
oz (7x); Children's Allegra allergy, 12 tablets (8x); Enfamil AR infant formula, 32 oz (6x); Please
destroy and discard, or place in designated area marked for return to distributor.

Risk control plans and interventions were presented to Mr. Clark during the exit interview. He
voluntarily agreed to enter into a 9-month intervention risk control plan dealing with cross
contamination, cleaning of food contact surfaces, chemical sanitizer concentrations, and cooking
temperatures.

4/1/15

5-501.13A

5-501.114

6-501.114
B

4-501.11A

A lid on the outside dumpster was broken. Lids shall be tight fitting on outside trash
receptacles. Please have trash company repair or replace lid or trash dumpster.

There was no drain plug in the outside trash dumpster. Please have trash company place a
plug in the drain of the dumpster.

There was an excessive accumulation of trash scattered throughout the back ditch and
dumpster area, and a large area of grease poured on ground. Premises shall be free of
accumulation of litter. Please pick up trash and remove pooled grease.

One toilet roll dispenser in the women's customer bathroom was held together with tape. Tape
is not an acceptable repair due to inability to clean effectively. Please repair or replace dispenser.

4-27-15

Todd Clark April 1, 2015

John Wiseman
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April 27, 2015



  

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.

Jon Peacock

11

Country Mart 125 West Karsch Blvd. Farmington

Produce walk-in cooler (Ambient) 48 Walk-in dairy cooler 40

Walk-in freezer 10 Walk-in meat cooler 38

Meat preparation room 46-52

3-501.16A

4-601.11A

4-601.11A

6-501.111
B

4-202.11A

Produce Preparation Area:

Walk-in cooler noted with ambient temperature of 48F. Assorted produce and cases of shell eggs
and meats were observed stored within. Please remove all potentially hazardous foods (PHF's)
and lower temperature to maintain at 41F or lower.
Poly cutting boards observed with sticky residue and stuck to metal prep. table frame.
Food-contact surfaces of equipment shall be clean to the sight and touch. Please wash, rinse,
sanitize and air dry at 3-vat sink.
White plastic bowls observed with debris and discoloration on the outside of the bowls and
stacked on shelf above the 3-vat sink. When stacked the debris on the outside of the bowls may
contaminate the food-contact portion of the bowls. Please clean to the sight and touch by
washing, rinsing, sanitizing and air drying in the 3-vat sink.
Mouse droppings and other debris observed on outside top of the walk-in cooler. The presence of
pests shall be controlled to minimize their presence on the premises. Please clean and organize
this area and intensify pest control measures.
The 3-vat sink was observed in early stages of oxidation. Multi-use food-contact surfaces of
equipment shall be durable, corrosion resistant, smooth and cleanable. Please clean and remove
the "rust" or replace with a new 3-vat sink.

4-3-15

6-501.18

6-501.18

4-402.11A

6-501.11,
6-501.12A
6-202.11A

6-501.12A

3-305.11A

Produce Preparation Area:

Handwashing sink was observed with debris, etc. Plumbing fixtures shall be cleaned as often as
necessary to keep them clean.
3-vat sink observed with food and debris, etc. Plumbing fixtures shall be cleaned as often as
necessary to keep them clean.
3-vat sink coming loose from wall and space between back of 3-vat sink and wall is greater than
1/32 inch. Please secure 3-vat sink to wall and seal opening between wall and 3-vat sink if
greater than 1/32 inch.
Ceiling observed with perforations and exposed fiberglass insulation, staining by food residues,
etc., and spider webs. Physical facilities shall be maintained in good repair and kept clean.
Fluorescent light fixture with observed end cap not secured to the light shielding in the walk-in
cooler. Lighting shall be shielded or shatter-resistant to protect food from potential contamination.
Foods and debris observed on floor and beneath pallets in the walk-in cooler. Physical facilities
shall be cleaned as often as necessary to keep clean.
Two boxes of bagged lettuce mixtures were observed stored on the floor in the walk-in cooler.
Food shall be stored at least 6 inches off flooring

4-27-15

Pages 7 - 11 reflect inspection observations by Jon Peacock. Mr. Peacock was not present for the exit interview of 4-2-15.

Todd Clark April 1, 2015

John Wiseman
1507

✔

April 27, 2015



  

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.

Jon Peacock

11

Country Mart 125 West Karsch Blvd. Farmington

4-601.11A

4-601.11A

2-103.11B

Produce Preparation Area:

Dried food debris observed on black rectangular, woven flat baskets and within bushel baskets
stored on top of the walk-in cooler. Food-contact surfaces of equipment shall be clean to the sight
and touch. Please thoroughly clean in the 3-vat sink by washing, rinsing, santizing and air drying.
Black rectangular, woven flat baskets observed stacked on shelving in the floral/produce storage
room. These baskets were observed with dried food debris. Food-contact surfaces of equipment
shall be cleaned to the sight and touch by washing, rinsing, sanitizing and air drying in a 3-vat
sink.
"Older gentleman" not employed by this facility was observed to enter the produce prep. area
without any employees available and obtain produce items destined for discard for his personal
use. Please be advised that persons unnecessary to the food establishment operation are not
allowed in food preparation, food storage or warewashing areas.

4-3-15

6-501.12A

6-501.12A

6-501.12A

6-501.12A

6-202.11A

6-501.11

Produce Preparation Area:

Dust and debris observed on refrigeration units and covers in the walk-in cooler. Physical facilities
shall be cleaned as often as necessary to keep clean.
Debris observed on the floor within the "triangular room" located between the produce prep. area
and the floral storage room. Physical facilities shall be cleaned as often as necessary to keep
clean.
Debris observed on the floor and beneath shelving/cabinets in the floral storage room. Physical
facilities shall be cleaned as often as necessary to keep clean.
Food debris and spider webs observed on the walls in the floral storage room. Physical facilities
shall be cleaned as often as necessary to keep clean.
Fluorescent lighting observed without shielding in floral/produce storage room. Opened boxes of
produce single-use items observed stored within this room. Lighting shall be shielded, coated or
shatter-resistant in areas with exposed food, clean equipment, utensils and linens, and single-use
items.
The base of the walls in the walk-in cooler were noted to be rusted. Physical facilities shall be
maintained in good repair.

4-27-15

No employees present while in the produce preparation area.

Todd Clark April 1, 2015

John Wiseman
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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.

Jon Peacock
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7-201.11A

2-401.11B

Rear Warehouse:

Boxes of Hot Shot aerosol insecticides were observed stored above a small amount of ACT
Fluoride Rinse and Colgate toothpaste on shelving near the door into the meat prep. room. Toxic
items shall be stored so they cannot contaminate food, equipment, utensils, linens, etc. Please
relocate.
Covered drinking cups were observed on a box of coconut flakes and on various shelving
adjacent to foods in the rear warehouse. Employees shall only drink from a closed beverage
container in the vicinity of foods, single use items, clean linens and equipment, etc., if the
container is handled to prevent contamination of the employee's hands, the container and
exposed food, clean equipment, utensils, etc. Please refrain from consuming food or beverages
while working in the warehouse or store closed beverage containers in one location away from
food, single-use items, clean linens and equipment, etc.

4-3-15

6-404.11

6-501.11,
6-501.12A
6-501.12A

6-501.12A

3-305.11A

Rear Warehouse:

Assorted foods observed in a pile adjacent to the overhead delivery doors. Damaged foods
awaiting return to the supplier shall be stored in a designated location that is labeled and away
from saleable foods.
Ceiling observed severely damaged with exposed fiberglass insulation and with food residue
staining, spider webs, etc. Physical facilities shall be maintained in good repair and kept clean.
Debris observed on the floor beside shelving and the rear doors areas. Physical facilities shall be
cleaned as often as necessary to keep clean.
Spider webs observed on the ceiling/walls in the room adjacent to the walk-in freezer. Physical
facilities shall be cleaned as often as necessary to keep clean.
The lower portion of a "weed eater" was observed lying in contact with boxes of Keebler cookies
in the room outside the walk-in freezer. Also, push lawnmower observed in same area. Foods
shall be protected from contamination. Please relocate.

4-27-15

Todd Clark April 1, 2015

John Wiseman
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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.

Jon Peacock
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Country Mart 125 West Karsch Blvd. Farmington

Note:

7-204.11

4-601.11A

Meat Preparation Room:

The temperature in this room was observed from 46-52F. It is recommended the ambient
temperature be lowered to 41F or lower in order to maintain PHF's out of the temperature danger
zone during preparation.

Wall-mounted quaternary ammonia sanitizer was initially observed without any santizing agent
upon arrival into this area. The empty quat. ammonia bottle was then subsequently removed and
the a different brand quat. ammonia bottle (Nyco N601) installed. The level of quaternary
ammonia was then noted greater than 400 ppm in the third basin of the 3-vat sink. Further, the
Nyco N601 bottle provided directions for the amount of quat. santizer per amount of water but did
not provide a part per million (ppm) concentration. If the Nyco N601 quaternary ammonia
sanitizer is to be used, please obtain written documentation from the manufacturer on the ppm
concentration and have the wall-mounted dispenser calibrated.
Dried meat residue observed within the inside top of the meat saw cover. Food-contact surfaces
of equipment shall be clean to the sight and touch. Please wash, rinse, sanitizer and air dry by
CIP methods or at 3-vat sink.

4-3-15

6-202.14

6-501.12A

6-501.12A

6-501.12A

6-501.18

6-501.12A

6-501.11

Rear Restroom:

Door into restroom was observed not to fully self-close. Restrooms shall be equipped with a
tight-fitting and self-closing door.
Wall by handwashing sink was observed with staining and debris. Physical facilities shall be
cleaned as often as necessary to keep clean.
Flooring was observed with debris and staining on the floor. Physical facilities shall be cleaned as
often as necessary to keep clean.
Debris observed on the exhaust fan cover. Physical facilities shall be cleaned as often as
necessary to keep clean.
Mopsink observed with debris and staining. Plumbing fixtures shall be cleaned as often as
necessary to keep them clean.
Counter and walls around the mopsink was observed with debris and staining. Physical facilities
shall be cleaned as often as necessary to keep clean.

Meat Preparation Room:
The base of walls in the walk-in cooler were observed rusting. Physical facilities shall be
maintained in good repair.

4-27-15

Todd Clark April 1, 2015
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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.

Jon Peacock

11

Country Mart 125 West Karsch Blvd. Farmington

Produce walk-in cooler (Ambient) 48 Walk-in dairy cooler 40

Walk-in freezer 10 Walk-in meat cooler 38

Meat preparation room 46-52

4-601.11A

4-601.11A

3-302.11A

Meat Preparation Room:

The plastic inside cover of the meat cuber was observed with dried meat debris. Food-contact
surfaces of equipment shall be clean to the sight and touch. Please wash, rinse, sanitize and air
dry at the 3-vat sink.
Black staining and blood was observed on the underside of a poly board at the preparation table
near the meat saws. Food-contact surfaces of equipment shall be clean to the sight and touch.
Please wash, rinse, sanitize and air dry at the 3-vat sink.
Three chubs of ground beef were observed stored on top of a box containing Smithfield hams in
the walk-in cooler. Raw meats shall be stored segregated from ready-to-eat (RTE) foods to
prevent cross-contamination. Please relocate the raw ground beef.

4-3-15

6-501.12A

6-501.12A

6-501.12A

6-501.12A

6-501.12A

4-601.11C

Walk-in Freezer:

Debris and food observed on the floor beneath shelving. Physical facilities shall be cleaned as
often as necessary to keep clean.

Meat Preparation Room:

Debris observed on the floor in the walk-in cooler. Physical facilities shall be cleaned as often as
necessary to keep them clean.
Debris observed on the fan covers in the walk-in cooler. Physical facilities shall be cleaned as
often as necessary to keep them clean.
Dried debris observed on the walls near to and around the 3-vat sink. Physical facilities shall be
cleaned as often as necessary to keep them clean.
Pieces of produce, debris and a disorganized mess was observed on the outside top of the meat
preparation room. Physical facilities shall be cleaned as often as necessary to keep them clean.
The stainless steel table beneath the meat slicer was observed with an accumulation of food
debris. Nonfood contact surfaces of equipment shall be kept free of food residue and other debris.

4-27-15
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