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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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Papa's Fruit of the Vine 6873 Busiek Road Farmington, MO 63640

Sun Ice Co. reach-in fridge/Ambient 40 Mayonaise/sour cream/Sun Ice. Co. reach-in fridge 44/45

Kenmore fridge/freezer/Ambient 28/0 White-Westinghouse fridge/freezer/Ambient 38/0

Chicken broth/Kenmore fridge 39

4-601.11A

3-501.16A

Note:

Note:

Mold buildup was observed in the Ice-O-Matic ice machine storage bin. Food-contact surfaces of
equipment must be clean to the sight and touch. Please shut down the ice machine and wash,
rinse, sanitize and air dry the ice machine and storage bin.
Sour cream 45F in the Sun Ice Co. reach-in prep. fridge in the kitchen. The ambient temperature
of the lower portion of this unit was noted at 40F. Very little food items were stored within this unit
during the reinspection. It is recommended the temperature be lowered to be in the low to mid
30'sF in order for potentially hazardous foods (PHF's) to be maintained at or below 41F in the top
portion of this refrigeration.
Upon arrival the ambient temperature in the establishment was fairly warm. According to Mr. Cox
the air conditioning system is shut off. It is recommended to maintain the air conditioning in an
operable condition at all times to allow refrigeration units to operate more efficiently. An ambient
temperature was taken in the dining room/kitchen and noted to be 81F/84F, respectively.
A typewritten sheet was provided during this visit that stated a copy of the US FDA Employee
Illness and Personal Hygiene Handbook would be maintained on the premises for all
current/future employees to read. Further, a copy of an employee illness notification agreement
was also provided. PLEASE be advised an employee may be reinstated after diagnosis with the
"Big 5 Illnesses" by providing written documentation from a health care provider stating employee
is free of illness and the regulatory authority concurs.

8/17/16

8/17/16

5-205.15B

6-301.12A

No cold water observed at the bar handwashing sink. Hot and cold running water must be
available at all sinks. (Corrected on-site by Mr. Cox turning on the water to this sink at the water
supply shut off located below it.)
No paper towels were observed at the bar handsink. Handwashing sinks must be provided with
paper towels or other sanitary hand drying means from a dispenser.

COS
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Note: Establishment not in operation during this visit.
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Note:

Note:
3-302.11A

4-202.11A

Note:

Previously, an employee was observed drying their hands on a blue cloth towel. This issue was
discussed with the food employee during the completion of the exit interview on July 29, 2016. At
that time the issue was considered corrected. (No employees were observed on the premises
during this visit as the food establishment was not in operation.)

Frozen raw bratwursts were observed stored in the Frigidaire upright freezer above pepperoni and
pre-cooked bacon. The storage of raw meats above ready-to-eat (RTE) foods is not an
acceptable practice. Raw meats must be stored below RTE foods and segregated from other raw
animal foods. (COS by relocating the packages of bratwursts to below the RTE foods).

The large wooden table located in the kitchen (previously noted as a violation under 4-101.17A)
was observed now to be covered with shelf paper. Shelf-paper and the underlying wood surface
is not an acceptable food-contact surface. Please remove the table from the premises and
replace with another table that is considered food-contact safe or provide another durable and
cleanable top that is considered an acceptable food-contact surface that is easily-cleanable.

A copy of a pest control receipt from B.G. Williams Co. LLC showing that pest control services
were provided on August 5, 2016.
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