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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

Ambient, True cooler (1-door, short) 40 Chicken, True cooler 36

Appetizer, True cooler 38 Pad Thai shrimp, wok 178

Shrimp, eggs, noodles mix, wok 162 Rice, hot hold 180

Water, crock for rice scoop 72 / 135 Cooked chicken, prep table, top 41

Cooked beef, prep table, top 41 Chicken stir fry, wok 190

4-702.11

3-602.11B

4-101.17A

2-301.14

2-301.12

4-702.11

Chlorine was not detected in two spray bottles containing clear liquid and labeled as "bleach", stored in
the waitress area and used for cleaning tables. Please use test strips to ensure chlorine is 50 to 100 ppm in
sanitizer solutions.

Two spray bottles of clear liquid were labeled "Kelly" and stored in the waitress area. Employee stated
these spray bottles contained only water and used for cleaning tables by Kelly, who is allergic to bleach.
Please label all working containers with the common name of the food. Ensure tables are washed, rinsed,
and sanitized between customers. CORRECTED ON SITE by labeling "water".

A wood bowl was observed being used to place fried foods in, and a wood spoon was stored on the shelf
in the warewash room. Wood is not an approved food-contact material. (Exceptions are hard maple or
dense wood cutting boards, rolling pins, and donut dowels). Please remove wood bowls from facility.

Employee was observed rinsing dirty dishes, then working in the cook line without washing her hands.
Employees shall wash hands when changing jobs. Please ensure employees know when to wash hands.

Employee was observed bringing dirty dishes to sink, rinsing hands in sink, then returning to work.
Hands shall be washed with soap and water, and washed only at handwashing sinks. Please ensure
employees know when, where, and how to wash hands.

There was no sanitizer detected in the sanitizing cycle of the warewash machine. Equipment and utensils
shall be sanitized after cleaning. Please sanitize equipment and utensils in the 3-vat sink by submersion for
20 seconds in sanitizer after cleaning until the mechanical warewash machine is repaired and there is 50 to
100 ppm chlorine in the sanitizing cycle.
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3-304.14

4-601.11C

3-304.12F

6-301.12

4-903.11A

3-305.11A

6-501.11

4-904.11B

Damp wiping cloths used in the waitress area were not stored in sanitizer between uses. Wiping cloths
shall be stored in sanitizer between uses, or dry wiping cloths placed in laundry once they become damp.
Please store wet wiping cloths in sanitizer between uses.

The outside surfaces of the door and the creases in the seal around the door of the True cooler (next to
deep fryer) had an accumulation of soil. Nonfood contact surfaces shall be cleaned at a frequency to prevent
debris accumulation. Please clean as often as needed to keep clean.

In-use scoops for rice were stored in a crock of water at room temperature. In-use utensils shall be stored
on a sanitized surface, or in water that is kept at 135F or higher. Please store in-use utensils correctly.
CORRRECTED ON SITE by placing crock in electric heater. Final temperature of water was 135F.

There were no paper towels available at the handwashing sink in the kitchen. Please supply disposable
towels at handwashing sinks at all times. CORRECTED ON SITE by placing paper towels in dispenser.

Cleaning gloves were stored with single-use cups on the wire shelf in the dry storage room. Please store
cleaning items separately from single-use items to prevent contamination.

Several containers of food held in the Kenmore freezer were not covered, and one container of green
beans was sitting on top of another food. Food shall be protected from contamination while in storage.
Please place lids or plastic wrap on containers of food while in storage.

Damage observed on the wall behind the 3-vat sink. Walls that are exposed to splash or require frequent
cleaning shall be smooth and nonabsorbent. Please repair wall.

Utensils were stored in a rack on the shelf in the warewash room with the handles down. Please store
utensils handles up to prevent contamination when retrieving.
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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

Ambient, prep cooler, bottom 40 Ambient, glass front beverage cooler 41

Ambient, Kenmore refrigerator/freezer 38/0 Cooked spaghetti, walk-in cooler 41

Bean sprouts, walk in cooler 41 Tofu, walk-in cooler 41

Ambient, walk-in cooler 41 Walk-in freezer 0

5-203.14B

3-501.17B

The vacuum breaker on the mechanical warewash machine appeared to be leaking, rendering it
non-functional. Please repair or replace vacuum breaker to protect potable water from contamination.

Cooked spaghetti stored in the walk-in cooler was not date labeled. Potentially hazardous food that is
ready to eat and held for more then 24 hours shall be labeled with a date of disposition, which is the day of
preparation plus an additional six days (seven days total). Please label these foods with disposition date.

2/2/16

1/12/16

4-501.14C

4-601.11C

3-305.11A

6-202.15A

3-305.11A

The inside of the warewash machine was heavily soiled with lime build-up, mold, and grease. Please
delime and clean inside of machine; clean machine a minimum of once each day.

Accumulation of debris observed on the mechanical warewash machine's moveable equipment racks.
Please clean racks as often as needed to keep clean.

Employee foods were stored on the top shelf in the walk-in cooler. Food shall be protected from
contamination. Please store employee foods separated from or below facility food.

Daylight observed above the back entry door (into warewash area). Outside openings shall be sealed.
Please seal door to prevent pest entry.

Food was observed stored on the stairs leading upstairs. Food shall be stored a minimum of six inches
off floor. Please place food on shelf or pallet.
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