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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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SEMO Mental Health West Dining Room 1010 W. Columbia Street  Farmington, MO 63640

Vegetable patties/Hot food service line 91 Scrambled eggs/Hot food service line 126

Sausage crumbles/Hot food service line 125 Shredded cheese/Cold food service line 48

McCall upright fridge/Ambient 40 McCall upright fridge/freezer/Ambient 40/0

Half-pint milk/McCall fridge 45 Yogurt/McCall fridge 43

Traulsen fridge/Ambient 40 Cottage cheese/Traulsen fridge 39

3-501.16A

3-501.16A

3-501.16A

2-301.14H

Note:

Vegetable patties (91F), scrambled eggs (126F) and sausage crumbles (125F) were observed on
the hot food service line. Potentially hazardous foods (PHF's) must be held at 135F or higher.
(Foods received from East Dining Room Cafeteria with the receiving temperatures recorded at
approximately 5:00 am. These foods were temporarily controlled by time and discarded at 9:00
am).
Shredded cheese observed at 48F in a pan on top of the cold food service line. PHF's must be
held at or below 41F. It is recommended to place pan within an ice bath to ensure the food
maintains a temperature of 41F or lower.
Half-pint milk (45F) and yogurt (43F) were observed within the McCall refrigerator. Within the
refrigerator was an abundance of plastic trays with foods on them. This may impact the flow of air
around the foods. Please monitor this unit and possible remove the trays to see if this refrigerator
can maintain PHF's at or below 41F.
An employee was observed changing single-use gloves without first washing their hands. Food
employees must wash their hands and exposed portions of their arms for at least 20 seconds at a
handwashing sink prior to using gloves and at any other time when their gloves or hands may
have become contaminated.
Copies of implemented policies were provided by Ms. Beth Stroup. Some of the policies, esp-
ecially those dealing with employee illness, did not comply with the Missouri Food Code. A copy
of the US FDA Employee Health & Personal Hygiene Handbook was downloaded for use.
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6-501.12A

4-203.12A

4-203.13

Note:

Note:

Dust buildup observed within the vent stack above the Champion dish machine. Physical facilities
must be cleaned as often as necessary to maintain cleanliness.
Temperature gauge on the Champion dish machine was observed at 140F during the wash and
rinse cycles. (Per machine data plate: wash temp: 150-160F and rinse temp: 180-195F)
External thermometer was observed at 160F during both cycles.
The water pressure gauge on the Champion dish machine was observed at 20 psi during the
wash cycle and 36 psi during the rinse cycle.

Bulk milk dispenser/Ambient 30F, Milk/Bulk milk dispenser: 37F.

Champion dish machine thermo-label attached to the file copy of this inspection report:
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Note: Ms. Ruth Cole and Ms. Beth Stroup were present during the inspection. Ms. Stroup later signed inspection report in the
East Dining Room (located in same building). Quat. sanitizer in wiping cloth buckets: 300 ppm (200-400 ppm allowed).
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