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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.

4

First Wok 19 East Columbia Street Farmington 63640

Chicken, wok 192 Ambient, Pepsi glass-front cooler, kitchen 30

Sweet and Sour Sauce, hot hold crock 169 Water, crock, for in-use rice scoop 162

White rice, hot hold in cooker 152 Fried rice, hot hold in cooker 163

Ambient, large chest freezer 2 Make Cooler, top: chicken, shrimp, pork, cabbage 41, 38, 37, 40

Ambient, small chest freezer 0 Make cooler, bottom: ambient 40

NOTE:

3-302.11A

3-302.11A

4-601.11A

3-302.11

Temperatures, continued, in degrees Fahrenheit:
Pork, in wok: 165
Lo Mein, reheated in wok: 180
Chicken, in wok: 184

Raw chicken was intermixed with fully cooked food in the large chest freezer. Please store raw animal
foods separately or below all other food. CORRECTED ON SITE by rearranging all raw food on one side of
the freezer.

Raw shell eggs were stored above fully cooked foods in the bottom of the make cooler. Please store raw
animal foods separately from, or below, all other food to prevent cross contamination. CORRECTED ON
SITE by moving eggs to bottom shelf.

Debris was observed on a knife stored in the slot between the make cooler and the table holding the
microwave. This location does not protect the knife from contamination. Please wash, rinse, sanitize knife,
and store in a location that protects the knife from contamination. CORRECTED ON SITE by moving knife to
3-vat sink for cleaning and sanitizing.
Raw chicken stored above other animal proteins in the Frigidaire freezer. Foods shall be protected from
cross contamination from other foods. COS by rearranging the foods in the freezer.

COS

COS

COS

 COS 

3-307.11A

4-601.11C

3-304.14B

5-502.11

3-304.12B

3-305.11A

Employee food and personal items were stored with facility food on the front ordering counter. Please
store all employee food and personal belongings in a designated area where facility food, equipment, linens,
and single-use items cannot be contaminated. CORRECTED ON SITE by moving to segregated area.

Accumulation of debris observed inside the large chest freezer. Nonfood contact surfaces shall be
cleaned at a frequency to prevent debris accumulation. Please remove food, defrost, and clean freezer as
often as needed to keep clean.

Wet wiping cloths were observed on the countertop and work table. Wet wiping cloths shall be stored in
sanitizer between uses. Please prepare sanitizer solutions by mixing 1/2 tsp. to 1 tsp. of unscented
household bleach in each gallon of water. Use test strips to ensure concentration of chlorine is between 50
and 100 ppm. Label container as "sanitizer." Store wiping cloths in sanitizer between uses. Remake
sanitizer when water is soiled. CORRECTED ON SITE by preparing bucket of sanitizer.
Cardboard boxes soiled with grease and food residue were observed stored on a shelf in the rear of the
kitchen. Refuse shall be removed from the premises at a frequency that prevents conditions that attract or
harbor insects and pests. COS by discarding boxes.
Cups used as scoops were observed in dry bulk foods throughout the kitchen facility. Scoops stored in
non-potentially hazardous foods shall be handled with the handle above the surface of the food. COS be
removing the cups from the food.
Open bags of non-potentially hazardous food were observed to be open to entry of dust and pests. Food
shall be protected from sources of contamination. COS by closing bags.

COS

8/10/16

COS

COS

COS
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First Wok 19 East Columbia Street Farmington 63640

Walk in cooler amb 38

Frigidair freezer 18

4-601.11A

4-601.11A

3-302.15

4-601.11A

4-601.11A

4-601.11A

Food residue was observed on a stirring device attached to an electric drill stored on a shelf in the rear of the
kitchen. Food contact surfaces shall be clean to sight and touch. COS by removing the utensil to
wearwashing.
Food residue was observed inside aluminum strainers stored on shelving in the rear of the kitchen. Food
contact surfaces shall be clean to sight and touch. COS by removing the equipment to wearwashing.
Damage was observed to the top seal of a can of bamboo shoots stored on the shelf in the rear of the
kitchen. Package integrity shall be such that it protects the food from entry of pathogens. COS by removing
the food to returned goods.
Cups used as scoops were observed to be dirty in the bags of food in the rear of the kitchen. Food contact
surfaces shall be clean to sight and touch. COS by removing to wearwashing.
Soiled knives and cleavers were observed on a mag strip above the prep table in the rear of the kitchen.
Food contact surfaces shall be clean to sight and touch. COS by removing the utensils to wearwashing.
Food residue was observed on food equipment stored in clean storage in the wearwashing area. Food
contact surfaces shall be clean to sight and touch. COS by removing the items to wearwashing.

COS

COS

COS

COS

COS

COS

3-304.14B

3-305.11A

2.301.15
6-301.12A
4-803.11

4-601.11C

3-305.11A

3-304.12A

3-305.11A

Wet wiping cloths were observed in use without storing in a chemical sanitizer. Wet wiping cloths shall be
stored in an appropriate chemical sanitizer. COS by preparing a chlorine sanitizer at acceptable
concentrations and storing the wiping cloths in the sanitizer.
An open pan of flour breading was stored atop the Frigidaire freezer in the rear of the kitchen. Food shall be
protected from sources of contamination. COS by discarding the flour.
A food employee was observed entering the rear of the kitchen from smoking outside, washing his hands in
the three compartment sink, drying his hands with a wiping towel, wiping sweat from his face with the same
towel and then placing the towel atop cans of food. Employees shall wash their hands in the handwash sinks
exclusively. Cloths used for personal uses such as wiping skin, shall be single use only. Wash hand only in
the handwash sinks and use only single use paper towels to absorb sweat, etc. COS by discussion.
An accumulation of dust and debris was observed on equipment stored beside the three compartment sink.
Cleaned equipment shall be protected from sources of contamination. COS by removing the equipment to
wearwashing.
Cans of food were observed without protection in the walk-in cooler. Food shall be protected from sources of
contamination. COS by covering the food.
The handle of a spoon was observed in contact with rangoon filling in the walk-in cooler. Hand contact
portions of utensils shall be positioned above the surface of food. COS by removing the spoon.
Water was observed dripping from the cooling unit onto a container of food in the walk-in cooler. Food shall
be protected from sources of contamination. COS by placing a tray below the drip.

COS

COS

COS

COS

COS

COS

COS
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First Wok 19 East Columbia Street Farmington 63640

3-501.17A

4-101.11A

Cut watermelon, open cans of water chestnuts, open cans of bamboos shoots and cooked chicken was
observed in the walk-in cooler without discard dates. Potentially hazardous foods held refrigerated for longer
than 24 hours shall be marked with the day or date, not to exceed six days from the date of opening or
preparation, by which time the food shall be sold, consumed or discarded. Please attach a discard date to
the unmarked foods. COS by affixing a discard date.
Raw chicken was observed marinating in a plastic shopping bag. Food shall only contact materials safe for
food contact. COS by removing the chicken from the bag and placing it in a steel pan.

COS

COS

3-307.11

4-601.11C

A plate of employee food was observed stored above facility food in the walk-in cooler. Employee food shall
be stored where it cannot contaminate facility food. COS by placing the employee food in a tray.
Food residue was observed on horizontal surfaces and on the floor in the walk-in cooler. Non-food contact
surfaces shall be kept free of and accumulation of dust, dirt, food residue and debris. Please clean these
surfaces as often as necessary to keep them clean.

COS

Next
routine
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