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Pizza prep cooler amb
Cheese sauce/red sauce
Shredded cheese, mushrooms
ground beef, sausage
Ham, bacon

22
36,39
41, 34
28, 35
28, 38

Fresh pepperoni pzza from oven
Vulcan hot holding cabinet amb
Kelvinator freezer, W/I cooler
Reheated chicken wings from oven

208
152
10, 38
174

&RGH
5HIHUHQFH

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

4-601.11A Trays of chicken wings were observed nested with non-food contact potions of the tray in contact
with the food. Food contact surfaces shall be clean to sight and touch. COS by placing clean,
disposable parchment sheets between the trays.
4-601.11A Food residue was observed on the upper interior surfaces of the Panisonic microwave located in
the kitchen. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and
sanitize the interior surfaces of the microwave.
4-601.11A Mold and debris was observed on the interior surfaces of the Scotsman ice Machine. Food
contact surfaces shall be clean to sight and touch. Please empty of ice, wash, rinse, sanitize, and
air dry prior to returning to service.
7-201.11B A spray bottle of sanitizer was observed stored atop cases of pizza sauce in the back room. Toxic
materials shll be stored where they cannot contaminate food. COS by moving the sanitizer.
2-301.14H Employees were observed donning gloves without washing their hands. Food employees shall
wash their hands before donning gloves for working with food. COS by discussing with the
manager and the employees.
7-201.11B Containers of hand wash soap were observe stored above single service items in the front service
area. Toxic materials shall be stored so they cannot contaminate single service items. COS by
relocating the hand soap.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

COS

10-23-15

COS
COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

3-305.11A Dust and debris was observed on the grille of the circulation fan located in the oven area. Food
10-23-15
2
shall be protected from sources of contamination. Please thoroughly clean the fan so that it is not
a source of contamination.
4-903.11A Food debris was observed accumulating on single service bread bags stored on the lower shelves
of the utility cart in the oven area. Single service items shall be protected from sources of
2
contamination. Please store single service items so that they are not subject of contamination
from dust and debris.
6-501.12A A build-up of dust and debris was observed on the interior surfaces and on the baffles in the hood
above the pizza oven. Physical facilities shall be cleaned as often as necessary to keep clean.
Please clean the hood interior and baffles to prevent them from becoming sources of
contamination.
4-601.11C An accumulation of dust was observed on the underside of pass-through shelves located between
the oven area and the front service area. Non-food contact surfaces shall be cleaned as often as
necessary to keep clean. Please clean these areas.
6-501.12A An accumulation of dirt and food debris was observed under tables and equipment in the kitchen,
under prep tables, and service sinks and basins throughout the facility. Physical facilities shall be
cleaned as often as necessary to keep clean. Please thoroughly clean the floors throughout the
facility as often as necessary to keep clean.
('8&$7,213529,'('25&200(176

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

Lupe Brann
John Wiseman

7HOHSKRQH1R

 

',675,%87,21:+,7(±2:1(5¶6&23<

(3+61R
1507
&$1$5<±),/(&23<

'DWH

October 9, 2015

✔ <HV
)ROORZXS
)ROORZXS'DWH 10-23-15

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

Little Caesar's Pizza

17 West Karsch Blvd.

Farmington, 63640

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

&RGH
5HIHUHQFH

7(03LQ)



4

RI

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

7(03LQ)

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11A An accumulation of dried soda syrup was observe on the nozzle housing of the service area soda 10-23-15
fountains. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and
sanitize this area daily.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

5-501.116 An accumulation of food debris was observed on the facility trashcans. Waste handling units shall 10-23-15
B
be cleaned at a frequency that prevents them from developing a build up of soil or becoming
attractants for insects and rodents. Please clean the trashcans.
4-601.11C The lower shelves of the prep tables throughout the facility have an accumulation of dust and food
debris. Non-food contact surfaces shall be cleaned as often as necessary to keep clean. Please
clean all shelf and table surfaces.
4-903.11A A cannister vacuum was observed stored on a lower shelf of a prep table with a bag of flour,
single service pizza boxes and clean sheet pans. Clean equipment, food and single service items
2
shall be protected from sources of contamination. Please store cleaning equipment away from
food, single service items, and clean equipment.
4-901.11A Wet nesting of plasticware and metal sheet pans was observed on the clean equipment racks in
the warewashing area. After cleaning and sanitizing, equipment shall be thoroughly air dried prior
to storage.
6-501.12A An accumulation of clutter, dirt, debris and mold was observed below the three compartment sink.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean this area.
4-601.11C An accumulation of mold growth was observe in the caulk sealing the three compartment sink to
the wall in the ware washing area. Non-food contact surfaces shall be cleaned as often as
necessary to keep clean. Please clean and sanitize the caulkline and the sink.
('8&$7,213529,'('25&200(176

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

Lupe Brann
John Wiseman

7HOHSKRQH1R

 

',675,%87,21:+,7(±2:1(5¶6&23<

(3+61R
1507
&$1$5<±),/(&23<

'DWH

October 9, 2015

✔
)ROORZXS
<HV
)ROORZXS'DWH 10-23-15

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

Little Caesar's Pizza

17 West Karsch Blvd.

Farmington, 63640

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

7(03LQ)



4

RI

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

7(03LQ)

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

3-305.11A Numerous trays of thawing pizza dough were observed uncovered within the walk-in cooler. Food 10-23-15
2
shall be protected from sources of contamination. Please cover food stored in the walk-in cooler.
4-601.11C An accumulation of dust and debris was observed on the fan grilles of the cooling unit in the
walk-in cooler. Mold was observed growing on this same unit. Water was also observed dripping
from the cooling unit. Non-food contact surfaces of equipment shall be kept free of an
accumulation of dust, dirt, food residue, and other debris. Please thoroughly clean all surfaces of
the cooling unit so that it is not a source of contamination.
3-304.12A The ice scoop located in the ice storage basin at the soda fountain was observe with it's handle in COS
contact with the ice. During pauses in food preparation or dispensing, utensils shall be stored with
their handles above the food. COS by moving the scoop handle above the ice.
5-501.113 The lids to the facility dumpster shared with the adjacent business was observed to be open.
10-23-15
Waste handling units stored outside shall have closed, tight fitting lids. Please keep the dumpster
B
lids closed.
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