
  

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.

Jon Peacock #880

3

Farmington Meat and Processing 110 West First Street Farmington 63640

Ambient, Haier table-top cooler 41 Ambient, fresh meat case by ham hocks 39

Ambient, fresh meat case by pork steaks 41 Ambient, cheese and lunch meat case 36

Ambient, True 3-door glass freezer 0 Ambient, sliding top freezer 0

Ambient, glass door Pepsi cooler 40 Ambient, glass door Coke cooler 42

5-202.13

4-702.11

3-302.11A

4-602.11C

The spray nozzle on the 3-vat sink lacked an air gap when allowed to hang loose. An air gap
between the water supply inlet and the flood level rim of the sink shall be at least twice the
diameter, but not less than 1". Please adjust so correct air gap exists, or remove and cap shower
arm if not used.
According to manager, some food-contact equipment is cleaned in one vat of the 2-vat sink.

One vat is designated as the mop sink. Food contact surfaces shall be washed, rinsed, and
sanitized after cleaning. Please do not use the mop sink for purposes other than disposal of
cleaning water, and use the 3-vat sink for cleaning and sanitizing all equipment.
Ground meat was stored above whole-muscle meat in the walk-in freezer on the retail side.

Food shall be stored to prevent cross-contamination. Please store raw poultry on bottom, then
ground meats, then whole-muscle meats.
According to manager, the clean-in-place equipment is not sanitized during the day, only at the

end of the day. The room is not cooled to prevent bacterial growth. Food-contact equipment and
utensils in continual use shall be washed, rinsed, and sanitized at least every four hours. Please
wash, rinse, and sanitize all equipment used in food preparation at least every four hours while in
continual use.
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5/19/15

5/19/15

5/19/15

6-501.12A

6-501.11

4-204.112
A

3-305.11A

4-501.11B

NOTE

5-205.11B

Splatters observed on FRP board and paper towel dispenser behind the handwashing sink in
the kitchen. Facility shall be cleaned as often as needed to keep clean.
Water stain observed on one ceiling tile in the warewashing area, and other tiles observed

dislodged from their track in the meat cutting/warewash area. Facility shall be maintained in good
condition. Please ensure there are no leaks, then either paint or replace the stained tile, and
replace dislodged tiles into their tracks.
A thermometer was not found in the Haier counter-top refrigerator. Please place a

thermometer scaled in two degree increments, from 0 to 220F, in the warmest part of this
refrigerator.
Ice observed dripping from the condenser unit and the ceiling of the walk-in freezer. Food shall

be protected from contamination from drippage. Please repair unit to prevent ice drippage, and
protect food.
The seal on the door of the walk-in freezer was pulled loose. Seals shall be maintained in

good condition. Please replace seal.
Custom processed meat was stored on the floor in the walk-in freezer. It is strongly

recommended all food be stored at least six inches off the floor.
The handwashing sink in the meat processing area had equipment in its basin. Handwashing

sinks shall be used only for handwashing. Please use this sink only for handwashing.
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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, #880
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Farmington Meat and Processing 110 West First Street Farmington 63640

3-302.11A

4-601.11A

3-502.12B

3-501.17A

4-601.11A

Catfish fillets were stored beneath trays of ground beef in the retail freezer. Food shall be
stored to prevent cross contamination. Please store fish and seafood above ground meats and
whole-muscle meats.
Dried debris observed on the meat and cheese slicers. Food contact surfaces in continual use

shall be washed, rinsed, and sanitized at least every four hours. Please clean.

This facility vacuum packs raw meats for retail in the frozen state. An reduced oxygen
packaging (ROP) plan was submitted to the Missouri Department of Health and Senior Services
several years ago. The response was received in 2014 regarding deficiencies in the plan. This
information was conveyed to Mr. Nash by letter dated September 5, 2014.
Ready-to-eat foods (hams, turkey, pickle loaf, and roast beef) observed without discard date.

Please label opened packages of ready-to-eat foods with a discard date that is six days from the
day of opening (seven days total). COS by discarding lunch meat and relabeled ham and turkey.
Debris observed on the blade of a knife stored in the bucket in the service area. Food contact

surfaces shall be clean to sight and touch. Please clean. COS by moving to 3-vat sink.
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COS

COS

6-202.15A

6-202.15A

4-601.11C

6-501.12A

6-501.12A

Several holes and openings observed in the exterior walls on the east and south sides of the
building. Perimeter walls and roofs shall effectively protect the establishment from the entry of
pests. Please seal all openings in walls, where pipes or wires enter, and eaves.
Damage observed below the front entry doors. Floors shall be maintained in good condition

so they are cleanable. Please repair to make floor smooth and nonabsorbent.
Debris observed on a knife handle and inside the bottom of the container where knives are

stored in the service area. Please clean as often as needed to keep clean.
Debris observe on the floor behind the furnace and AC unit. Please clean physical facilities as

often as needed to keep clean.
Debris and a plant growing behind the Coke and Pepsi coolers. Please remove debris and

seal outside perimeter holes.
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