
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

2:00 pm 3:35 pm

Nov. 25, 2015 3

Farmington Elks Lodge #1765 Farmington Elks Glenn Rickus

1005 KREI Boulevard 4473 187

Farmington 63640 (573)756-1776 none ■

■

■

■ ■ ■

✔ ✔
✔

✔ ✔
✔ ✔

✔
✔ ✔
✔ ✔

✔ ✔

✔

✔ ✔

✔ ✔
✔ ✔ ✔

✔
✔ ✔

✔ ✔

✔ ✔

✔

✔ ✔

✔ ✔

✔
✔ ✔
✔

✔ ✔

✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔
✔

Glenn Rickus November 25, 2015

Rose Mier 1390

■



  

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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Ambient, Frigidaire freezer #1 20 Ambient, Frigidaire freezer #2 0

Ambient, True 3-door freezer 0 Ambient, True 3-door cooler #1 35

Ambient, True 3-door cooler #2 41 Green beans, stovetop for hot holding 189 to 196

Chicken and broth, stovetop 182 Water, steam table wells 177

Meatloaf, oven 182 to 193 Corn, stovetop, for hot holding 172

3-302.11A

7-201.11B

4-601.11A

Raw foods were stored intermixed with ready to eat food and in the incorrect vertical and
separation order in the Frigidaire freezers. Please store food according to minimum required
cooking temperatures: raw poultry and eggs on the bottom, then ground meats (including
mechanically tenderized meats), then whole muscle meats, then fish and seafood, then
ready-to-eat and fully cooked foods on top (including produce intended to be cooked).
CORRECTED ON SITE by rearranging foods into correct order.
Dawn dish detergent was stored above clean equipment in the pantry. Chemicals shall be

stored below or separately from clean equipment, clean linens, single-use items, and food.
Please store chemicals separately or below these items. CORRECTED ON SITE by moving soap
to lowest shelf with other chemicals.
Dried food observed on the inside of the microwave. Food contact surfaces shall be clean to

sight and touch. Please wash, rinse, and sanitize after use, or a minimum of every four hours
while in continual use. CORRECTED ON SITE by cleaning and sanitizing microwave.
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4-601.11C

4-601.11C

4-601.11C

4-601.11C

4-601.11C

6-501.18

Debris accumulation on top of the dishwasher and the housing of the digital temperature
display. Dishwashers shall be cleaned at least daily. Please clean.
Accumulation of debris on the outsides surfaces of all freezers and refrigerators. Nonfood

contact surfaces shall be kept clean. Please clean as often as needed to keep clean.
Both upright Frigidaire freezers had frost build-up. Please defrost as often as needed to

prevent contamination of food from the frost.
Accumulation of debris observed on the plastic tub container holding cornmeal breading, the

plastic container holding powdered sugar, and the metal container holding spices, in the pantry.
Please wash, rinse, and sanitize food containers as often as needed to keep clean.
Accumulation of debris in the cabinet holding two crock pots below the island work table.

Nonfood contact surfaces shall be kept clean. Please clean.
Accumulation of debris observed on the ledges and bottom shelves of both True 3-door

refrigerators. Please clean as often as needed to keep clean.
Accumulation of debris on the fronts of the cabinets in the cook line. Please clean as often as

needed to keep clean.
The handwashing sink, splash shield, and caulk in the cook line was dirty. Handwashing sinks

shall be clean. Please clean as often as needed to keep clean.

12/9/15
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4-601.11B

4-601.11B

Accumulation of grease and debris observed inside the deep fryer cabinets, backs, and sides.
Please clean deep fryers as often as needed to keep debris from accumulating.
Accumulation of grease and debris on the back, front, and sides of stove. Please clean as

often as needed to keep debris from accumulation.

12/9/15

Discussion of cooling methods: cool from 135F to 70F within two hours, then from 70F to 41F within an additional four hours.
Place in shallow pans and nest pan in a slurry of ice water, with stirring, to facilitate cooling.
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