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Pizza, oven
Ambient, pizza prep table, bottom
Gravy, hot hold
Ambient, Landshire cooler

210
44
135
41

Hamburger, sausage, pepperoni, Pizza prep cooler, top
Cream, in cream dispenser
Hot dogs, roller
Ambient, walk-in coolers

44, 44, 44
38
135
41, 40

Ambient, walk-in freezer

0

Ambient, ice cream chest freezer and dippin dots freezer

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A

The cutting board on the pizza prep table was marred with deep grooves that were stained. Food contact
surfaces shall be free of imperfections and clean to sight and touch. Please resurface, invert, or replace
cutting board.
4-702.11
The sanitizing vat of the 3-vat sink was filled with sealed cans and bottles, suggesting it is not used.
Employees stated the dishes are washed, rinsed, then placed on the cloth towel on the drainboard to dry. All
food-contact surfaces shall be sanitized after cleaning. Please keep sanitizing vat empty and use to sanitize.
According to employee, sanitizers are not prepared for in-place cleaning. All food contact surfaces shall
4-702.11
be washed, rinsed, and sanitized. Please provide buckets of sanitizer (prepare by adding 1/2 to 1 teaspoon
of unscented household bleach to 1 gallon of water. Use test strips to ensure concentration is between 50
and 100 ppm. Keep wiping cloths in sanitizer between uses. Remake when soiled).
The ambient temperature in the bottom of the pizza prep cooler was 44F, and the pepperoni, hamburger,
3-501.16A
and sausage held in the top of this unit all had internal temperatures of 44F. Potentially hazardous food shall
be held at 41F or lower. Please remove all potentially hazardous food from this unit and do not use until it
reliably holds food at 41F or lower. NOTE: hamburger, sausage, and pepperoni were placed in walk-in
cooler.
Mold observed on the deflector of the ice maker, and black debris on the inside of the lid. Food contact
4-601.11A
surfaces shall be clean to sight and touch. Please remove ice, wash, rinse, sanitize, and air dry prior to
returning to service.
Bleach, dish detergents, and other cleaners were stored above the 3-vat sink and adjacent to clean
7-201.11B
equipment. Chemicals shall be stored below and separated from clean equipment. Please place chemicals
where equipment cannot be contaminated.
&RGH
5HIHUHQFH

5-205.11B
6-501.18
5-205.15B
4-601.1C1
4-901.11A
4-802.11
4-203.12A
4-101.19

3-304.12C

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

3, 0
&RUUHFWE\
GDWH 

,QLWLDO

2/9/16

2/5/16

2/5/16

2/9/16

2/6/16

2/5/16

&RUUHFWE\
GDWH 

,QLWLDO

The access to the handwashing sink in the kitchen was blocked. Please keep area around handwashing 2/25/16
sinks clear to allow access at all times.
Debris accumulation in the vat and top of the kitchen handwashing sink. Please clean sink as often as
needed to keep clean.
A leak observed in the faucet on the 3-vat sink. Plumbing shall be maintained in good condition. Please
repair.
Accumulation of debris observed on the outside (especially sides) and inside of the cabinet below the
pizza oven. Please clean as often as needed to keep clean.
Cloth towels were placed on the drainboard of the 3-vat sink to air dry. Cloth shall not be used for draining
or drying equipment and utensils. Please allow air drying; racks may be an option to provide drainage.
A soiled cloth towel was stored in the bottom of the pizza prep cooler. Please store soiled linens in a
designated soiled laundry holder.
The thermometer in the bottom of the pizza prep cooler was not accurate, reading 25F when the actual
temperature was 44F. Please calibrate this thermometer or install an accurate thermometer.
A flat piece of cardboard was laid on top of the stove. A pizza cutter and cutting board were laying on top
of the cardboard. The cardboard was soiled. Surfaces that require frequent cleaning shall be smooth and
nonabsorbent. Please dispose of cardboard and use a cleanable surface.
An in-use pizza cutter was stored on soiled cardboard. In-use utensils shall be stored on a clean and
sanitized surface. Please store pizza cutter on a cleanable surface or container.
('8&$7,213529,'('25&200(176

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

'DWH

Tonnie Tucker
Rose Mier
',675,%87,21:+,7(±2:1(5¶6&23<

7HOHSKRQH1R

 

February 5, 2016

■ <HV
(3+61R )ROORZXS
1390
)ROORZXS'DWH Feb. 25, 2016

&$1$5<±),/(&23<

1R
($

0,66285,'(3$570(172)+($/7+$1'6(1,256(59,&(6
%85($82)(19,5210(17$/+($/7+6(59,&(6
FOOD ESTABLISHMENT INSPECTION REPORT

3$*(

(67$%/,6+0(171$0(

$''5(66

&,7<=,3

Eagle Mart

1041 East Karsch Blvd.

Farmington 63640

)22'352'8&7/2&$7,21

&RGH
5HIHUHQFH

2-301.14H

2-301.12B
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2-101.11A
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6-501.12A
4-903.11A
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6-501.114A

6-501.12A
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6-501.12A
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&RUUHFWE\
GDWH 

,QLWLDO

Accumulation of cooked-on debris observed on two metal flat pans stored above the 3-vat sink. Food
2/5/16
contact surfaces shall be clean to sight and touch. Please clean thoroughly. If non-stick coating is marred,
dispose of pans.
An ice bucket, stored in a crate by the tall table in the warewash area, was broken on the bottom. Food
contact surfaces shall be free of imperfections. Please dispose of bucket.
Employees were observed putting on single-use gloves without first washing hands. Employees shall
wash hands when changing jobs and before putting on gloves. Please ensure all employees know when to
wash hands.
Employees observed not washing hands properly (too short a time). Please ensure employees know to
use warm water and wash for at least 15 seconds, including wrists and lower arms. Dry with paper towels.
Employee observed washing hands in 3-vat sink. Hands shall be washed only at handwashing sinks.
Please ensure all employees know where to wash hands.
A plastic spatula scraper, stored on the hanger over the 3-vat sink, was torn. Food contact surfaces shall
be free of imperfections. Please dispose of spatula.
A container of chili stored in the walk-in cooler was not labeled for the day of disposition. Potentially
hazardous, ready-to-eat food held for more than 24 hours shall be labeled with the date of disposition, which
is the day of opening or preparation, plus an additional six days. Please label with date of disposition.
Upon arrival, there was no person in charge. A person in charge shall be designated and present at all
times in the food establishment. Please designate a person in charge at all times who can demonstrate
knowledge of the Missouri Food Code.

4-202.11A

4-302.14

6
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A

4-601.11C

7(03LQ)



CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

Accumulation of debris observed on the top, sides, and front of the stove and flat top grill. Please clean
2/25/16
as often as needed to keep clean.
Test strips were not available to check the sanitizer concentration. Please provide test strips that are
appropriate to the type of sanitizer to be used.
Accumulation of debris observed beneath all equipment, ice maker, etc., in the kitchen and storage areas.
Please clean all portions of floor as often as needed to keep clean, especially under and behind equipment.
A plastic bag of soda syrup that was attached to the dispensing hose, was lying on the floor by the
bag-in-box rack. The hose connection was very close to the floor. Food shall be stored a minimum of six
inches off floor to prevent contamination. Please place bag on rack.
A floor fan, stored by the 3-vat sink, was dirty and missing the front grate. Please clean entire fan and
replace grate; or remove from premises if grate is not found.
There was an accumulation of miscellaneous items throughout the warewash and storage areas,
including on shelves and inside cabinets. Crates of food were on the floor. Only those items necessary for
the operation of the establishment shall be stored. Please remove all unused equipment, store food on
shelves, and remove trash quickly to prevent accumulation.
Stains ran down the walls from the ceiling in the storage area near the office. Please ensure there are no
leaks, then clean or paint walls.
The floor of the walk-in cooler had an accumulation of debris. Please clean.
Mold observed on the ceiling of the walk-in cooler in front of the condenser unit fans, and mold and debris
observed on the condenser unit housing and fan covers. Please clean as often as needed to keep clean.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

Handsoap was stored above food and single-use items on the rack in the "hallway" near the furnace
2/5/16
room. Please store chemicals below and separated from food and single-use items.
One plastic tray to hold donuts in the donut display case was broken. Food contact surfaces shall be free
of imperfections. Please dispose of tray.
Debris observed on the grates and shelves of the "Day and Night Bites" display cabinet. Please wash,
rinse, and sanitize.
Food splatters observed inside the customer use microwave. Food contact surfaces shall be washed,
rinsed, and sanitized at least every four hours, more often if needed to keep clean. Please keep clean.
Pizzas held by time in the display case were not marked with the time of disposition. Please mark each
container with the time for disposition, which is maximum of four hours after removal from temperature
control. CORRECTED ON SITE by discussion with employee and discarding pizzas.
Mold observed on the housing where the nozzles attach on the soda dispensers. Please wash, rinse, and
sanitize all nozzles and housing daily.
A container of salt, stored on top of the microwave, was for customers to coat their wetted pretzels. There
were no tongs available to retrieve pretzel from salt. Food shall be protected. Please provide a manner for
customers to coat pretzels without contaminating food from hands.

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

Accumulation of debris observed on the bag holder for ice bagging. Please clean inside and outside of
2/25/16
bagger.
In-use tongs are stored on top of the donut display case for customer self-service. In-use utensils shall be
stored on a sanitized surface and protected. Please store tongs on a surface that is washed and sanitized
and where they are protected from contamination. CORRECTED ON SITE by obtaining clean tongs and
storing inside donut cabinet.
Accumulation of debris observed on the sides and bottom of donut display case. Please wash, rinse, and
sanitize all surfaces as often as needed to keep clean.
Accumulation of debris inside the Star warmer drawer below the donut display case. Please clean after
use.
The donuts are provided by David's Bakery. Ingredients and allergen statements were not provided for
the donuts. Please provide a list of ingredients and allergens for each type of donut sold retail.
The stand below the Landshire sandwich cooler was damaged with peeling surface, exposing cardboard
or pressboard. Surfaces requiring frequent cleaning shall be nonabsorbent. Please repair or replace.
Accumulation of debris in the door glide of the Landshire cooler. Please clean as often as often as
needed to keep clean.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

There was no sanitizer found in the container stored on the handwashing sink near the drive-up area.
Please use sanitizer test strips to ensure solutions are 50 to 100 ppm chlorine.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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&RUUHFWE\
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Accumulation of debris on the inside of the Cappuccino machine: inside door, powder dispensers,
2/25/16
nozzles. Please clean as often as needed to keep clean.
Accumulation of debris and liquid beneath and behind beverage dispensing equipment. Please clean
under and behind all equipment used for food holding and dispensing in the customer area.
Single-use lids were on the floor in a crate in the cabinet below the lid holding area for customers. Please
store a minimum of six inches off floor.
There was no shield on a bulb on the customer side of the walk-in cooler (4th door from the left of the
beer cooler). Please install shield and endcaps or install a shatter-resistant bulb.
The thermometer in the beer walk-in cooler (which contained Landshire sandwiches) was not working.
Please install an accurate thermometer in a convenient-to-read location in this unit.
Stains observed down the inside of the door between the walk-in freezer and walk-in beer cooler (freezer
side). Please clean.
A thermometer was not found on the inside of the walk-in freezer. Please install an accurate thermometer
in a convenient-to-read location.
The outside of the walk-in freezer was dirty and unfinished. Please clean and surface to make the surface
smooth and cleanable.
Stained ceiling tile observed in the retail area, and what appeared to be water stains inside the ceiling
bulb covers. Please insure there are no leaks, then either paint or replace ceiling tiles and clean light covers.
Daylight observed between the front entry doors. Please seal to reduce pest entry points.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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6-501.14A
6-501.12A
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6-501.114

6-501.11
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Dust accumulation observed on the ceiling vents in the women's bathroom. Please clean ventilation
2/25/16
systems as often as needed to keep clean.
Ceiling tiles were stained in the men's bathroom. Please ensure there are no leaks, then either replace or
paint tile.
Accumulation of debris on the walls and floor (black staining) in the men's bathroom. Please clean all
surfaces as often as needed to keep clean.
The handwashing sink in the men's bathroom was dirty. Please clean.
The ceiling vents in the men's bathroom were dirty. Please clean.
The floor in the mop sink closet was dirty. Please clean.
The mop sink was dirty. Please clean after use.
Accumulation of unused equipment at the outside back of the store. Facility shall be free of items that are
unnecessary to the operation or maintenance of the establishment such as equipment that is nonfunctional or
no longer used. Please remove all items no longer in-use.
Stains on ceiling tile in cigarette storage area. Please paint or replace tiles after leaks are repaired.
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