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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.

4

Rhodes 101 #370 1609 West Columbia Farmington, 63640

Sandwich prep cooler 38 Nacho cheese 142

Hot Bar amb 142 Walk-in cooler/freezer 40, 0

Hot hold: chicken, corn dog 148, 163 Sandwich display cooler 38

Potato wedge, fish 157, 139 ice cream cooler 0

green beans, mac & cheese 147, 152

4-601.11A

3-501.17A

4-601.11A

4-601.11A

4-202.11A

4-202.11A

An accumulation of food debris was observed on the upper interior surface of the hot bar. Food
contact surfaces shall be clean to sight and touch. Please clean to sight and touch.
A date of disposition was not observed on lunch meat, gravy and cooked eggs in the sandwich
prep cooler. Potentially hazardous foods held refrigerated shall be marked with the day or date by
which the food will be sold, consumed or discarded that is within seven days of preparation.
According to the cook, the food was placed in the cooler this same morning. COS by affixing a
date of disposition.
Food debris was observed on the underside of the cold well lid of the sandwich prep cooler and in
the surrounding cooler surfaces. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse, and sanitize these surfaces.
Food debris was observed on the upper interior surface of the kitchen microwave. Food contact
surfaces shall be clean to sight and touch. COS by washing, rinsing and sanitizing the microwave
interior.
Various damaged and cracked plastic food containers were observed stored in the kitchen area.
Multi-use food contact surfaces shall be free of cracks, breaks and imperfections. Please discard
all damaged food equipment.
Broken plastic buckets were observed stored above the three compartment sink. Multi-use food
contact surfaces shall be free of cracks, breaks and imperfections. Please discard all damaged
food equipment.

 2-7-16 

COS

2-7-16

COS

2-7-16

4-601.11C

6-403.11B

3-304.14B

3-304.12C

4-901.11A

Debris was observed in the door seals of the sandwich prep cooler. Non-food contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the
seals.
An employee purse was stored atop the sandwich prep cooler. Employee belongings shall be
stored where they cannot contaminate food or food contact surfaces. COS by moving the purse.
A dry wiping cloth with food residue on it was observed stored on the counter beside the hot bar.
Wiping cloths for surface sanitation shall be held between uses in chemical sanitizer. COS by
removing the cloth to the dirty linens.
In-use serving utensils were observed stored in ambient temperature water at the hot bar.
Serving utensils shall be held on a clean sanitized surface between uses and be washed, rinsed,
and sanitized at least every four hours.
Plastic containers were observed wet nested above the three compartment sink. After washing
and sanitizing, equipment shall be air dried. Please air dry all equipment after cleaning and
sanitizing.
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The exit interview was conducted on 2-4-16.
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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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4-601.11A

4-601.11A

4-601.11A

Food residue was observed on a tray of utensils stored in clean storage on the drying rack
opposite the three compartment sink. Food contact surfaces shall be clean to sight and touch.
Mildew and food debris was observed on the nozzle and surrounding area of the soda fountain at
the drive-up window. Food contact surfaces shall be clean to sight and touch. Please wash,
rinse, and sanitize this area daily.
Mildew and food debris was observed on the nozzle and surrounding area of the soda fountain at
the customer access beverage station in the retail area. Food contact surfaces shall be clean to
sight and touch. Please wash, rinse, and sanitize this area daily.

2-7-16

6-501.18

4-601/11C

6-501.12A

6-501.12A

6-501.12A

6-202.15A
3

The hand wash sink in the kitchen is dirty. Plumbing fixtures such as hand wash sinks shall be
cleaned as often as necessary to keep them clean. Please clean the sink.
An accumulation of food residue was observed on a black plastic cart in use in the ware washing
area. Non-food contact surfaces shall be kept free of and accumulation of dust, dirt, food residue
and debris. Please clean the cart.
A build-up of grease and debris was observed on the water softening equipment, the adjacent wall
and on the indirect drain at the three compartment sink. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean these areas.
An accumulation of debris and food residue was observed on the floors throughout the ware
washing area, especially along the walls and in the corners. Physical facilities shall be cleaned as
often as necessary to keep clean. Please clean the floors.
A heavy accumulation of dust and debris was observed on the electrical panels, horizontal
surfaces, and tubes and pumps of the soda delivery system in the back-room area. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean these areas.
Daylight was observed at the left side of the rear entry door. The outer openings of a food
establishment shall be protected from the entry of insects, rodents and other pests by use of solid,
tight-fitting doors. Please seal the gap at this location.
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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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6-501.16

4-601.11C

4-101.19

6-202.11A

5-501.113

5-205.15B

Wet mops were observed stored on the floor in the warewashing area. After use, mops shall be
placed in a position that allows them to air-dry without soiling walls, equipment, or supplies.
Please stored the mops upright to air-dry.
Dirt and residue was observed on the walk-in cooler door around the door handle. Non-food
contact surfaces shall be kept free on an accumulation of dust, dirt, food residue and debris.
Please clean the cooler door.
Cardboard was observed in use as an absorbent surface on a shelf storing raw chicken.
Non-food contact surfaces subject to splash or food soiling shall be constructed of a
non-absorbent, smooth surface. COS by removing the cardboard.
Unshielded fluorescent light bulbs were observed in doors #5, 11,and 13 in the customer access
reach-in coolers in the retail area. Light bulbs located in areas of food storage shall be shielded or
otherwise shatter resistant. Please provide shielding for these bulbs.
The facility dumpster lids were observed to by open. Outside trash receptacles shall be kept
closed to discourage access by insects, rodents and other pests. Please close the dumpster lids.
A water leak was observed below the hand wash sink in the mens restroom. A plumbing system
shall be maintained in good repair. Please repair the leak at this location.
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