
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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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Ole Tyme Pantry 5200 Highway D Farmington, 63640

No temperatures were taken

during this visit.

All priority violations have been corrected.

Note: The bacteriological water sample will be taken at a later date.

4-101.19 Metal shelving in the walk-in cooler was observed to be rusted. Non-food contact surfaces of
equipment that are exposed of moisture, spillage, or other food soiling that require cleaning shall
be constructed of corrosion-resistant, nonabsorbent and smooth materials that are easily
cleanable. Please remove surface corrosion from the shelves and apply a cleanable surface.
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