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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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Chicken, deep fryer, from partially cooked 213 Prep table, bottom: ambient, noodles, chicken, egg 40, 42, 41, 38

Rice, hot hold 136 Prep table, top: Cut lettuce,chicken,shrimp,cooked chicken 37, 38, 38, 41

Rice, reheated 183 Glass front cooler:ambient,cooked chicken,cooked chicken 38,41, 41-43

Chicken, from partially cooked, wok 173 Ambient, Frigidaire and Gibson chest freezers 0, 0

Water, for in-use rice scoop 155 Ambient, Whirlpool freezer 0

4-601.11A

3-501.14

3-302.11A

3-302.11A

3-202.15

3-501.17A

Debris observed on the tray of the high chair. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse, and sanitized the tray and high chair after each use.

Chicken and noodles are not monitored while cooling. Food shall be cooled from 135F to 70F within two
hours, and from 70F to 41F within an additional four hours. Please record the time the food reaches 135F,
when it reaches 70F, and when it reaches 41F. If the first benchmark is not met, reheat food to 165F for 15
seconds and begin process again. If the second benchmark is not met, discard food. To facilitate cooling,
place food in shallow containers and place in walk-in cooler. Monitor and record time and temperature.

Raw chicken was stored intermixed with fully-cooked food in the Gibson chest freezer. Please store raw
animal foods separately from all other foods, and store different kinds of raw animal foods separately from
each other. CORRECTED ON SITE by separating raw foods from other foods.

Raw beef, chicken, and fish were stored incorrectly in the Whirlpool freezer. Please store food in the
following vertical order: Raw poultry on bottom, then ground meats, then whole muscle meats, then fish and
seafood; all produce and fully-cooked foods on top. Please rearrange into correct order. CORRECTED ON
SITE by rearranging food.

Seven cans of food stored on the rack in the storage room were badly dented on their seams (bamboo
shoots, chestnuts, hoisin sauce. Please mark as return and place in designated area. Please inspect
shipments when they arrive and do not accept cans that are dented on their seams or crimped. COS

Food in the walk-in cooler was not date marked. Potentially hazardous food that is ready-to-eat and kept
for more than 24 hours shall be labeled with the date of disposition, which is the day of preparation (or
opening if commercially packaged) plus an additional six days. Please label these foods with a 7-day
disposition date.
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5-501.113

6-501.12A

4-601.11C
6-301.14

5-501.116

4-601.11C

4-601.11C

4-601.11C

4-601.11C

6-501.12A

The lids on the outside trash dumpster were open. Outside trash receptacles shall have tight fitting lids
that are kept closed to reduce pest attraction. Please keep lids closed.

Debris observed on the base of the toilet in the customer bathroom. Please clean entire toilet as often as
needed to keepclean.

Debris observed on the mirror in the customer bathroom. Please clean as often as needed to keep clean.
There was no handwashing sign at the handwashing sink in the customer bathroom. Please install sign to

remind users of the importance of washing hands.
Debris observed on the lid and outside surface of the trash can in the customer bathroom. Trash cans

shall be kept clean. Please clean all surfaces of trash receptacles when emptied. Wash in an area where
food and food-related items cannot be contaminated by splash.

Debris observed on the mobile cart stored outside the customer bathroom. Nonfood contact surfaces
shall be cleaned at a frequency to prevent debris accumulation. Please clean as often as needed to keep
clean.

Debris observed in bottom of prep cooler. Please clean nonfood contact surfaces as often as needed to
keep clean.

Debris observed on the outside and ledges of the glass-front Pepsi cooler. Please clean as often as
needed to keep clean.

Debris observed on the outside of the crock pot holding sweet and sour sauce warm. Please clean as
often as needed to keep clean.

Debris observed on the wall behind sweet and sour sauce hot hold table. Please clean.
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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

Beef lo mein, wok 155 Walk-in cooler: cooked chicken, cooked chicken 39, 39

Walk-in cooler: ambient, cooked lo mein, raw shell egg 39, 40, 39

4-601.11A

4-601.11A

2-20111

Accumulation of debris observed on the scoop stored in the bag of cornstarch in the storage room. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse, sanitize in-use scoops daily.

Accumulation of debris observed on the blade and all other parts of the table-mounted can opener in the
back storage room. Please wash, rinse, sanitize after use (a minimum of every four hours).

There was no employee health policy provided. Please use chapter 2 of the Missouri Food Code and/or
the FDA Employee Health and Personal Hygiene Handbook to develop a written Employee Health Policy.
Both documents are available from the Internet (search "Missouri Food Code" or the FDA website for the
book).

6/6/16

6/6/16

6/20/16

3-305.11A

4-601.11C

4-101.19

3-304.12B

3-305.11A

6-202.15A
6-501.12A

6-202.11A

4-601.11C

Accumulation of frost observed inside the Whirlpool freezer. Food shall be protected from contamination
from frost. Please defrost as often as needed to prevent frost accumulation.

Accumulation of debris observed on the drying rack above the 3-vat sink and the wall behind the drying
rack (down to the sink). Please clean as often as needed to keep clean.

Cardboard is used to line the shelves in the storage room. Nonfood contact surfaces that require frequent
cleaning shall be durable, non-absorbent, and easily cleanable. Please remove cardboard and clean
shelves. Resurface shelves, if needed, to make cleanable.

A single-use bowl was stored in the bag of rice in the back storage room. In-use utensils shall be
cleanable and have a handle. Please replace with a multi-use scoop with a handle. Store handle above
surface of food.

A sweet potato was stored in a flat cardboard box that was observed soiled with grease. Food shall be
stored where it is protected from contamination. Please store in a cleanable container.

The back door was open. The screen door was not sealed against the entry of pests. Please seal door.
Food splatters observed on the wall behind the stainless steel cutting table and the support pillar next to

the cutting table in the back storage room. Please clean physical facilities as often as needed to keep clean.
The endcap was missing from the ceiling bulb in the storage area. Please install endcap to ensure bulb is

fully shielded.
Debris observed on the grates of the fans of the condensing unit in the walk-in cooler. Please clean as

often as needed to keep clean.
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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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6-303.11A

4-601.11C

5-501.116

3-302.15A

4-302.12

4-601.11C

There was no light fixture in the storeroom that is accessed from outside the back entry. Food and
food-related items were stored in this area. The door was left open to provide light. Please provide
adequate lighting for cleaning and obtaining food and supplies.

Grease observed down the sides of the deep fryer. Please clean nonfood contact surfaces as often as
needed to keep clean.

Accumulation of debris observed all surfaces of the trash can stored by the cutting table in the storage
area. Please clean all surfaces of trash receptacles when emptied.

Broccoli is not washed before cutting. All produce, whether cooked, cut, or served whole, shall be
washed in clear water. Please wash all produce before preparation.

There was no thermometer available for cooks' use. Please provide an accurate, metal-stemmed
thermometer that reads from 0F to 220F in two degree increments for use to check food temperatures, both
cold and hot, and while cooling.

Debris observed on the door around the handle area of the Whirlpool freezer. Please clean as often as
needed to keep clean.
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