
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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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Farmington Lincoln Intermediate School Cafeteria 708 Fleming Street Farmington 63640

Ambient, McCall cooler, kitchen 36 Ambient, McCall cooler, service line (empty) 46

Ambient, chest freezer, kitchen 6 Ambient, chest freezer, dry store room 10

Ambiet, walk-in freezer 0 Ambient, walk-in cooler 40

Cheese, walk-in cooler 39 Milk, student milk coolers 38, 38

Ambient, McCall hot hold cabinet (empty) 170

6-501.14A

3-307.11

6-202.15A

4-101.19

2-103.11B

6-501.14A

4-501.11A

Accumulation of dust observed on the grate over the mechanical vent in the employee bathroom.
Ventilation systems shall be kept clean to prevent blowing contamination. Please clean.
The laundry door was open while the dryer was in-use. Laundry doors shall remain shut. Please ensure

employees close laundry door when in use. CORRECTED ON SITE by closing door and discussion
Daylight was observed beneath the two outside doors entering from the parking lot into the dining room.

Outside openings shall be sealed to reduce pest entry points. Please seal both doors.
The mobile cart used to hold utensils in the serving line was rusted and pitted. Nonfood contact surfaces

of equipment that require frequent cleaning shall be constructed of a corrosion-resistant, nonabsorbent, and
smooth material. Please refinish or replace cart.
A mobile cart holding beverages for teachers' use was stored in the kitchen. People admitted to the

kitchen shall be restricted to those involved in food service. Please place teachers' beverage cart in serving
area. CORRECTED ON SITE by moving cart to serving area.
Accumulation of dust on the drying fans (grills and blades) by the mechanical warewash drain board and

by the 3-vat sink. Please clean fans as often as needed to keep clean.
The McCall cooler in the serving line had an ambient temperature of 46F. Cold holding units shall keep

food at 41F or lower. NOTE: during this visit, there was no potentially hazardous food held in this cooler.
Management called for service, placed a sign on the cooler to not use, and informed employees to not use
the cooler. Please do not use this unit until it reliably hold food at 41F or lower.
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Menu: Blueberry muffins, pears, milk, juice
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