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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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Pad Thai Kitchen 809 East Karsch Blvd. Farmington, 63640

Prep cooler amb 40 Hot held rice 153

Cooked chicken 42 Kenmore freezer amb 15

Glass from coke cooler amb 40 Walk-in cooler amb 34

true single door cooler amb 30 Walk-in freezer amb 0

Chicken stirfry 176

2-401.11B

3-302.11A

6-501.111

7-207.11B

4-601.11A

4-601.11A

An employee was observed drinking from an open container while prepping vegetables in the
kitchen. A food employee may drink from a closed beverage container is the container is handled
to prevent contamination of the employee's hands, food, and equipment. COS by talking with the
manager.
Raw shell eggs were observed stored atop a container of raw mushrooms in the kitchen prep
cooler. Foods shall be proteced from cross-contamination. COS by moving eggs.
A live ant was observed crawling on the floor below the counter at the kitchen/dining area
pass-through window. The presence of insects shall be controlled to minimize their presence on
the premises. Please routinely inspect the premises for the presence of pests and begin regular
abatement efforts if their presence continues.
A bottle of liquid antacid was observed stored atop the kitchen microwave. Medicines in a food
establishment shall be located to prevent the contamination of food and equipment. Please
relocate medicine. COS by moving medicine.
Mold was observed on the deflector in the Scottsman ice machine. Food contact surfaces shall
be clean to sight and touch. Please clean.
Food residue was observed on the exterior and interior of the microwave located in the ware
washing area. Food contact surfaces shall be clean to sight and touch. Please clean.
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6-301.11
6-301.12A

3-305.11A

4-601.11C

3-302.12

4-903.12A

5-501.16C

Disposable hand towels and soap was not available at the handwash sink located in the
ware-washing room. Each hand wash sink shall be provided with a supply of hand soap and a
means for hand drying. COS by providing paper towels and soap.
Raw shrimp were observed uncovered within the kitchen prep cooler. Food shall be protected
from contamination by storing where it is not exposed to splash, dust, or other contaminants.
Food debris was observed in the door seals of the two-door kitchen prep cooler. Non food contact
surfaces shall be cleaned as often as necessary to keep clean. Please clean seals.
Grey plastic containers of powdered food were observed below the kitchen/dining room
pass-throught window without labeling. Foods that have been removed from their original
packaging and held in working containers and are not readily identifiable shall bear the common
name of the food.
Single service food containers were observed uncovered adjacent to the kitchen hand wash sink.
Single service items shall be protected from sources of contamination. Please move the food
containers. COS by moving.
A waste receptacle was not available at the kitchen hand wash sink. COS by providing a waste
receptacle.

COS

4-24-15

COS

COS

Nisapha McCallister April 10, 2015

John Wiseman
1507

✔

4-24-15



  

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

Pad Thai Kitchen 809 East Karsch Blvd. Farmington, 63640

3-501.17A

6-501.111

Pans of sauces were observed within the walk-in cooler without dates of disposition. Potentially
hazardous foods prepped and held under refrigeration in a food establishment for more than 24
hours shall be clearly marked to indicated the date or day by which the food shall be consumed,
sold, or discarded. Please attach dates of disposition.
Rodent droppings were observed behind the Kenmore refrigerator in the ware washing room. The
presence of rodents shall be controlled to minimize their presence on the premises. Please
routinely inspect the premises for the presence of pests and begin regular abatement efforts if
their presence continues.

4-24-15

3-305.11A

6-403.11B

3-302.12

3-305.11A

4-501.14B

3-304.12A

Two boxes of rice sticks were observed stored on the floor in the storage room. Food shall be
protected from contamination by storing it at least six inches off of the floor. Please stored food off
of the floor.
Employee shirts, coats, and purses were observed co-mingled with facility equipment throughout
the establishment. Suitable facilities shall be located for employee belongings where they cannot
contaminate food, equipment, linens, and single service items. Please relocate employee items.
Unlabeled plastic bins of food were observed on the wire shelving in the storage room. Foods
that have been removed from their original packaging and held in working containers and are not
readily identifiable shall bear the common name of the food.
Uncovered containers of breaded shrimp were observed within the Kenmore freezer located in the
ware washing room. Foods shall be protected from sources of contamination. Please cover
foods.
Grease and food debris was observed on top and within the dishwashing machine. A
warewashing machine shall be cleaned as often as necessary to keep clean. Please clean.
A container of rice was observed on wire shelving in the ware washing room with a cup inside
used as a scoop. Utensils within non-potentially hazardous foods shall be stored with
hand-contact portions of the utensil above the surface of the food. Please remove the cup and
replace with a handled scoop.
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6-202.15

3-305.11

5-205.15B

6-501.12A

Daylight was observed at the top of the rear exit door. A facility shall be protected from entry by
pests and insects by use of self-closing, tight-fitting doors. Please repair the gap.
Green onions and spring rolls were observed uncovered within the walk-in cooler. Foods shall be
protected from sources of contamination. Please cover foods.
The urinal in the men's restroom was observed to be out of order. A plumbing system shall be
maintained in good repair. Please repair.
An accumulation of dust was observed on the mechanical vents in the men's and women's
restrooms. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean.
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