0,66285,'(3$570(172)+($/7+$1'6(1,256(59,&(6
%85($82)(19,5210(17$/+($/7+6(59,&(6
 FOOD ESTABLISHMENT INSPECTION REPORT

7,0(,1

11:20am

'$7(

5-13-15

7,0(287
3$*(

2:00pm

RI

3

%$6('21$1,163(&7,217+,6'$<7+(,7(06127('%(/2:,'(17,)<121&203/,$1&(,123(5$7,21625)$&,/,7,(6:+,&+0867%(&255(&7('%<7+(
1(;75287,1(,163(&7,212568&+6+257(53(5,2'2)7,0($60$<%(63(&,),(',1:5,7,1*%<7+(5(*8/$725<$87+25,7<)$,/85(72&203/<
:,7+$1<7,0(/,0,76)25&255(&7,21663(&,),(',17+,6127,&(0$<5(68/7,1&(66$7,212)<285)22'23(5$7,216

(67$%/,6+0(171$0(
Ho Wah

2:1(5
Allan Pang

3(5621,1&+$5*(
Paige Scherffius

$''5(66
754 Market Street
&,7<=,3
Farmington, 63640
(67$%/,6+0(177<3(

%$.(5<

■5(67$85$17

385326(

3UHRSHQLQJ

3+21(
573-756-9288

&6725(
6&+22/

■5RXWLQH

)52=(1'(66(57

(67$%/,6+0(17180%(5 &2817<
187
3498
)$;
3+35,25,7<
na

&$7(5(5
6(1,25&(17(5
)ROORZXS

■

$SSURYHG'LVDSSURYHG1RW$SSOLFDEOH

'(/,
6800(5)3

&RPSODLQW

*52&(5<6725(
7$9(51

/LFHQVH1RBBBBBBBBBBBBBBBBBBB

0

/

02%,/(9(1'256

2WKHU

6(:$*(',6326$/ :$7(56833/<
&20081,7<
38%/,&

■

,167,787,21
7(03)22'

■+

■

121&20081,7<
35,9$7(
'DWH6DPSOHGBBBBBBBBB 5HVXOWVBBBBBBBBB

35,9$7(
5,6.)$&7256$1',17(59(17,216

Risk factorsDUHIRRGSUHSDUDWLRQSUDFWLFHVDQGHPSOR\HHEHKDYLRUVPRVWFRPPRQO\UHSRUWHGWRWKH&HQWHUVIRU'LVHDVH&RQWURODQG3UHYHQWLRQDVFRQWULEXWLQJIDFWRUVLQ
IRRGERUQHLOOQHVVRXWEUHDNVPublic health interventionsDUHFRQWUROPHDVXUHVWRSUHYHQWIRRGERUQHLOOQHVVRULQMXU\ 
&RPSOLDQFH
&26
5 &RPSOLDQFH
&26
5
'HPRQVWUDWLRQRI.QRZOHGJH
3RWHQWLDOO\+D]DUGRXV)RRGV
3HUVRQLQFKDUJHSUHVHQWGHPRQVWUDWHVNQRZOHGJH
3URSHUFRRNLQJWLPHDQGWHPSHUDWXUH
,1287121$
,1 287
DQGSHUIRUPVGXWLHV
(PSOR\HH+HDOWK
,1287121$ 3URSHUUHKHDWLQJSURFHGXUHVIRUKRWKROGLQJ
,1 287
0DQDJHPHQWDZDUHQHVVSROLF\SUHVHQW
,1287121$ 3URSHUFRROLQJWLPHDQGWHPSHUDWXUHV
,1 287
3URSHUXVHRIUHSRUWLQJUHVWULFWLRQDQGH[FOXVLRQ
,1287121$ 3URSHUKRWKROGLQJWHPSHUDWXUHV
✔
1$ 3URSHUFROGKROGLQJWHPSHUDWXUHV
*RRG+\JLHQLF3UDFWLFHV
,1 287
12
,1 287
3URSHUHDWLQJWDVWLQJGULQNLQJRUWREDFFRXVH
,1287121$ 3URSHUGDWHPDUNLQJDQGGLVSRVLWLRQ
1RGLVFKDUJHIURPH\HVQRVHDQGPRXWK
7LPHDVDSXEOLFKHDOWKFRQWURO SURFHGXUHV
,1 287 12
,1287121$
UHFRUGV 
3UHYHQWLQJ&RQWDPLQDWLRQE\+DQGV
&RQVXPHU$GYLVRU\
+DQGVFOHDQDQGSURSHUO\ZDVKHG
&RQVXPHUDGYLVRU\SURYLGHGIRUUDZRU
,1 287 12
,1287
1$
XQGHUFRRNHGIRRG
1REDUHKDQGFRQWDFWZLWKUHDG\WRHDWIRRGVRU
+LJKO\6XVFHSWLEOH3RSXODWLRQV
,1 287 12
DSSURYHGDOWHUQDWHPHWKRGSURSHUO\IROORZHG
$GHTXDWHKDQGZDVKLQJIDFLOLWLHVVXSSOLHG 
3DVWHXUL]HGIRRGVXVHGSURKLELWHGIRRGVQRW
,1 287
,1287121$
DFFHVVLEOH
RIIHUHG
$SSURYHG6RXUFH
&KHPLFDO
,1 287
)RRGREWDLQHGIURPDSSURYHGVRXUFH
1$ )RRGDGGLWLYHVDSSURYHGDQGSURSHUO\XVHG
,1 287
7R[LFVXEVWDQFHVSURSHUO\LGHQWLILHGVWRUHGDQG
,1287121$ )RRGUHFHLYHGDWSURSHUWHPSHUDWXUH
,1 287
✔
XVHG
,1 287
)RRGLQJRRGFRQGLWLRQVDIHDQGXQDGXOWHUDWHG
&RQIRUPDQFHZLWK$SSURYHG3URFHGXUHV
✔
5HTXLUHGUHFRUGVDYDLODEOHVKHOOVWRFNWDJVSDUDVLWH
&RPSOLDQFHZLWKDSSURYHG6SHFLDOL]HG3URFHVV
,1 287
1$
,1287121$ GHVWUXFWLRQ
DQG+$&&3SODQ
3URWHFWLRQIURP&RQWDPLQDWLRQ
7KHOHWWHUWRWKHOHIWRIHDFKLWHPLQGLFDWHVWKDWLWHP¶VVWDWXVDWWKHWLPHRIWKH
,1 287
1$ )RRGVHSDUDWHGDQGSURWHFWHG
LQVSHFWLRQ
)RRGFRQWDFWVXUIDFHVFOHDQHG
VDQLWL]HG
,1 287
1$
,1 LQFRPSOLDQFH
287 QRWLQFRPSOLDQFH
1$ QRWDSSOLFDEOH
12 QRWREVHUYHG
3URSHUGLVSRVLWLRQRIUHWXUQHGSUHYLRXVO\VHUYHG
,1  287 12
&26 &RUUHFWHG2Q6LWH 5 5HSHDW,WHP
UHFRQGLWLRQHGDQGXQVDIHIRRG
*22'5(7$,/35$&7,&(6
*RRG5HWDLO3UDFWLFHVDUHSUHYHQWDWLYHPHDVXUHVWRFRQWUROWKHLQWURGXFWLRQRISDWKRJHQVFKHPLFDOVDQGSK\VLFDOREMHFWVLQWRIRRGV
,1
287
&26
5
,1
287
&26
5
6DIH)RRGDQG:DWHU
3URSHU8VHRI8WHQVLOV
✔
✔
3DVWHXUL]HGHJJVXVHGZKHUHUHTXLUHG
,QXVHXWHQVLOVSURSHUO\VWRUHG
:DWHUDQGLFHIURPDSSURYHGVRXUFH
8WHQVLOVHTXLSPHQWDQGOLQHQVSURSHUO\VWRUHGGULHG
✔
✔
KDQGOHG
✔
)RRG7HPSHUDWXUH&RQWURO
6LQJOHXVHVLQJOHVHUYLFHDUWLFOHVSURSHUO\VWRUHGXVHG
✔
$GHTXDWHHTXLSPHQWIRUWHPSHUDWXUHFRQWURO
*ORYHVXVHGSURSHUO\
✔
$SSURYHGWKDZLQJPHWKRGVXVHG
8WHQVLOV(TXLSPHQWDQG9HQGLQJ
✔
7KHUPRPHWHUVSURYLGHGDQGDFFXUDWH
)RRGDQGQRQIRRGFRQWDFWVXUIDFHVFOHDQDEOHSURSHUO\
✔
✔
GHVLJQHGFRQVWUXFWHGDQGXVHG
)RRG,GHQWLILFDWLRQ
:DUHZDVKLQJIDFLOLWLHVLQVWDOOHGPDLQWDLQHGXVHGWHVW
✔
VWULSVXVHG
✔
✔
)RRGSURSHUO\ODEHOHGRULJLQDOFRQWDLQHU
1RQIRRGFRQWDFWVXUIDFHVFOHDQ
3UHYHQWLRQRI)RRG&RQWDPLQDWLRQ
3K\VLFDO)DFLOLWLHV
✔
✔
,QVHFWVURGHQWVDQGDQLPDOVQRWSUHVHQW
+RWDQGFROGZDWHUDYDLODEOHDGHTXDWHSUHVVXUH
&RQWDPLQDWLRQSUHYHQWHGGXULQJIRRGSUHSDUDWLRQVWRUDJH
3OXPELQJLQVWDOOHGSURSHUEDFNIORZGHYLFHV
✔
✔
DQGGLVSOD\
3HUVRQDOFOHDQOLQHVVFOHDQRXWHUFORWKLQJKDLUUHVWUDLQW
6HZDJHDQGZDVWHZDWHUSURSHUO\GLVSRVHG
✔
✔
ILQJHUQDLOVDQGMHZHOU\
✔
✔
:LSLQJFORWKVSURSHUO\XVHGDQGVWRUHG
7RLOHWIDFLOLWLHVSURSHUO\FRQVWUXFWHGVXSSOLHGFOHDQHG
✔
)UXLWVDQGYHJHWDEOHVZDVKHGEHIRUHXVH
*DUEDJHUHIXVHSURSHUO\GLVSRVHGIDFLOLWLHVPDLQWDLQHG
✔
✔
3K\VLFDOIDFLOLWLHVLQVWDOOHGPDLQWDLQHGDQGFOHDQ

✔
✔

✔
✔
✔
✔
✔

✔

✔

✔

✔
✔

✔
✔
✔

✔

✔

✔

✔

✔

✔

✔

✔

✔

✔

✔

✔

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

'DWH
May 13, 2015

Paige Scherffius
John Wiseman

7HOHSKRQH1R

 

',675,%87,21:+,7(±2:1(5¶6&23<

(3+61R
1507
&$1$5<±),/(&23<

✔ <HV
)ROORZXS
)ROORZXS'DWH 5-26-15

1R
(

0,66285,'(3$570(172)+($/7+$1'6(1,256(59,&(6
%85($82)(19,5210(17$/+($/7+6(59,&(6
 FOOD ESTABLISHMENT INSPECTION REPORT

3$*(

(67$%/,6+0(171$0(

$''5(66

&,7<=,3

Ho Wah

754 Market Street

Farmington, 63640



RI

3

)22'352'8&7/2&$7,21

7(03LQ)

)22'352'8&7/2&$7,21

7(03LQ)

Hot hold cook line:
soups: wonton, egg drop, swt sour
beef stir fry from wok
steamed rice, fried rice
fried chicken chunks

163,191,189
201
162,120
189

cold hold cool line:
raw: chicken, beef, shrimp, pork
True wonton cooler
True prep line cooler
W/I cooler/freezer

32,30,30,32
42
38
40,20

&RGH
5HIHUHQFH

4-702.11
7-202.12A
2
4-601.11A
4-702.11
4-601.11A
4-601.11A

3-501.16A

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

The chlorine sanitizer solution in use in the kitchen was measured at a concentration below 50
ppm. COS by remaking sanitizer to a concentration of 50 - 100 ppm.
A can of Raid Ant and Roach killer was observed on a shelf below the drain boards of the
mechanical dishwasher. Only those pesticides approved for use in a food establishment may be
present on the premises. COS by removing from the premises.
Food residue was observed on the underneath surface of the cook line pass-through canopy.
Food contact surfaces shall be clean to sight and touch. Please clean.
The chlorine sanitizer solution in use in the wait station was measured at a concentration below 50
ppm. COS by remaking sanitizer to a concentration of 50 - 100
Mold and debris was observed on the nozzle housing of the soda fountain located in the wait
station. Food contact surfaces shall be clean to sight and touch. Please clean.
Mold was observed on the baffle within the Scotsman ice machine located in the wait station.
Food contact surfaces shall be clean to sight and touch. Please remove the baffle and wash,
rinse, sanitize, and air dry prior to reinstalling.
Fried rice hot held in the kitchen was measured at 120 F. Hot held potentially hazardous foods
shall be held at a temperature of 135 F or greater. COS by reheating the rice to 165 F and then
placing in hot holding device.

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

3-304.12F In use utensil for dispensing fried and white rice were stored in a crock pot at a temperature of 102
F. In use utensils shall be stored in water that is at least 135F. COS by storing utensils in heated
water that measured at least 135F.
3-302.11A A container of carrots and peas was observed uncovered in the prep line cooler. Foods shall be
protected from sources of contamination. COS by covering.
4-601.11C Food debris was observed in the seals of the prep line cooler. Non-food contact surfaces shall be
cleaned as often as necessary to keep clean. Please clean.
6-501.11 Stained ceiling tiles were observed throughout the kitchen area. Physical facilities shall be
maintained in good repair. Please replace or paint stained tiles and continue to monitor for leaks.
3-304.12B A scoop was observed with the handle in contact with the food in a container of rice in the storage
room adjacent to the office. Dispensing utensils shall be positioned in non-potentially hazardous
food with the handle above the food. COS by removing the scoop.
3-302.11A Uncovered containers of raw sliced vegetables were observed in the walk-in cooler. Foods shall
be protected from sources of contamination. Please cover.
3-302.11A Ice was observed dripping from the cooling unit above a box of raw shrimp in the walk-in freezer.
Foods shall be protected from sources of contamination. Please place a tray below the drip to
protect food.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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6-202.15A Daylight was observed at the lower left side of the rear entry door. The premises shall be
protected from entry by pests. Please seal the gap.
4-501.14B Grease and food debris was observed on the inner surfaces of the mechanical dishwasher,
especially the doors. A warewashing machine shall be cleaned as often as necessary to keep
clean. Please clean.
4-903.12A Clean tea pots were observed stored below plumbing from the handwash sink at the wait station.
Cleaned and sanitized equipment shall not be stored under sewer lines that are not shielded.
5
COS by moving equipment.
6-501.14A An accumulation of dust was observed on the HVAC vents in the wait station. Air intake and
exhausts shall be cleaned so they are not a source of contamination by dust, dirt, and other
materials. Please clean the vents.
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