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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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Imo's Pizza 26 West Karsch Boulevard Farmington 63640

Ambient, customer beverage cooler 42 Meat cooler: ambient, pepperoni 40, 41

Salad prep cooler, bottom, ambient 40 Salad prep cooler, top: lettuce, egg, ham 40, 35, 35

Sausage pizza, oven 215 Sandwich prep cooler, bottom: pasta, tomatoes, beef, ambb 38, 41, 40, 30

Steam hot hold: marinara, au jus 157, 189 Sandwich prep cooler, top: tomatoes, lettuce, ham 35, 35, 41

Ambient, freezer 5 Hot hold cabinet 160

NOTE

4-601.11A

3-302.11A

7-201.11A

4-501.114A

 TEMPERATURES, continued, in degrees Fahrenheit:
Pizza prep cooler, top: pepperoni 39, cheese 37, raw hamburger 37, ham 39
Pizza prep cooler, bottom: ambient 40, cheese 41
2-door beverage cooler, ambient: 40
Master Bilt Cooler: ambient 32, ham 34, pepperoni 37
Walk-in cooler: ambient 40, marinara 39, provolone cheese 39

Accumulation of grease in the hood above the deep fryers. Please clean hoods at a frequency to prevent
grease accumulation to protect food from drippage.

Raw chicken was stored above fully-cooked food in the Frigidaire freezer. Food shall be stored to prevent
cross contamination. Please store all raw animal foods below all other foods. Store different types of raw
animal foods separately or in the following vertical order: raw poultry and eggs on the bottom, then ground
meats, then whole muscle meats, then fish and seafood. CORRECTED ON SITE by rearranging with raw
chicken below all other foods.

Single-use paper plates were stored with paint on the shelf by the cash register. Chemicals shall be
stored separately or below single-use items. Please remove all unnecessary chemicals from facility, and
store single-use items in an area where they cannot be contaminated from chemicals. CORRECTED ON
SITE by moving plates; note that painting was still i progress in some areas of the facility.

The chlorine concentration in the bottle of spray sanitizer was greater than 200 ppm. Chlorine shall be
between 50 and 100 ppm in sanitizer solutions. Please use test strips to ensure chlorine is at correct
concentration. CORRECTED ON SITE by remaking solution.
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A thermometer was not found in the bottom of the salad prep cooler. Cooling units shall have an accurate
thermometer placed in an easy-to-read location in the warmest part of the cooler. Please install a
thermometer.

Debris observed inside the metal container holding unwrapped, single-use forks on the top of the salad
prep cooler. Utensils shall be protected from contamination while in storage. Please wash, rinse, sanitize
container and cover when not in use.

Accumulation of debris/grease observed on the outside surfaces of the container holding croutons, stored
on the rack above the salad prep cooler. Please clean container as often as needed to keep clean.

The grills, rollers, and sprockets of the pizza oven had an accumulation of baked on debris. Please clean
at a frequency to prevent baked-on accumulation of food and grease.

Accumulation of grease observed inside the cabinets and doors of the deep fryers. Please clean at a
frequency to prevent grease build-up.

Accumulation of debris on the outsides and lid of the container holding french bread, stored below the
steam hot hold unit. Please clean non-food contact surfaces as often as needed to keep clean.

Yellow substance, possibly mold, observed on the caulk at the back of the handwashing sink in the
kitchen. Please clean and sanitize to reduce mold growth.

A thermometer was not found in the bottom of the pizza prep cooler. Please install a thermometer in a
convenient-to-read location in this unit.
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Imo's Pizza 26 West Karsch Boulevard Farmington 63640

4-101.11A

3-501.18A

Cooked pasta is stored in two blue Lowe's 5-gallon buckets in the walk-in cooler. It is certain whether
these containers are food grade. Food shall be stored only in food-grade safe packaging. Please determine
if these containers are food-safe; if not, do not use to store food.

A container of cooked chicken was labeled with a disposition date of 11/5/2016. Food that is past the
disposition date shall be discarded. CORRECTED ON SITE by discarding chicken.
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The door seal on the Master Bilt refrigerator was torn loose. Equipment parts such as seals shall be
maintained in good condition to ensure unit functions correctly. Please replace seal.

The Master Bilt freezer was not functioning during this visit and was empty. Please have unit repaired or
remove from facility.

Accumulation of debris observed on the outside surfaces of the Master Bilt refrigerator and freezer.
Please clean as often as needed to keep clean.

Accumulation of debris on the floor in several areas: in corners, under equipment and shelves, around
pipes, etc., especially in the back storage area. Please thoroughly clean floor.

Accumulation of trash and unused equipment around the HVAC equipment, grease dumpster, and trash
dumpster at the outside back of the building. Outside areas shall be free of unnecessary equipment and
trash to reduce pest harborage conditions. Please remove unused equipment and clean outside back of
building.

There were no test strips to check the concentration of chlorine in sanitizer solutions available upon
request. Test strips shall be available at all times. Please supply test strips.

There was no soap in the bathroom, the paper towels would not dispense, the handwashing sink was dirty,
and the handwashing sign was not legible. Please supply soap at all times, repair or replace the towel
dispenser, clean sink, and replace sign.
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