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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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SI Senor 612 Wal Mart Drive Farmington, 63640

Cold hold: Guac, pico, cheese 36, 38, 38 Diced tomato in grill cooler 41

Hot hold: beef, rice 170, 155 Beer/salsa cooler 30

Hot hold: chicken, beans 207, 203 Walk-in cooler amb 51

Salad coolr amb 38 Cut tomato,sour cream,cooked chicken 51,50,54

Grill refrigerator amb 42 Walk-in freezer/outside cooler 20,

2-401.11B

4-202.11A

4-601.11A

7-102.11

3-501.16B

Employee beverages were observed located on equipment storage surfaces and on an open wire
shelf above the three compartment sink. Employees shall eat and drink only in designated areas
where the contamination of exposed food, equipment and single service items cannot occur. COS
by removing employee beverages from these area.
A cracked plastic tub used to store taco shells was observed above the prep surface in the
kitchen. Multi-use food contact surfaces shall be free of cracks, breaks and imperfection which
inhibit cleaning and sanitation. COS by removing the tub.
Food residue was observed on metal pans in clean storage in the kitchen. Food contact surfaces
shall be clean to sight and touch. COS by moving these items to ware washing.
A container of unlabeled degreaser was observed in the warewashing area. Working containers
of toxic materials shall be labeled with the common name of the material. COS by labeling the
cleaner.
The walk-in cooler was observed at an ambient temperature of 51F. Diced tomato was at 51F.
Cooked chicken was at 54. Potentially hazardous food held refrigerated shall be maintained at a
temperature of 41F or less. COS by voluntarily discarding the diced tomatoes and cooked
chicken. Do not store potentially hazardous foods in the walk-in cooler until it has bee repaired
and has been demonstrated to maintain a temperature of 41F or less.

COS

COS
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6-501.12A

6-501.12A

4-601.11C

3-305.11A

3-305.11A

3-304.12

An accumulation of grease and debris was observed on the floor and wall behind cooking
equipment in the kitchen. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean this area as often as necessary.
An accumulation of food debris was observed on the wall behind and below the mechanical
dishwasher. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the walls in this area.
An accumulation of food residue was observed in the door glides of the beer/salsa cooler. Non
food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
COS by cleaning the door glides.
Open containers of salsa were observed below dripping bottles of beer on open shelving in the
beer/salsa cooler. Food shall be protected from sources of contamination. COS by covering the
salsa.
Ice was observed dripping onto containers if food in the walk-in freezer. Food shall be protected
from sources of contamination. COS by placing a tray below the dripping ice.
A plate was observed being used as a scoop in a tub of diced tomatoes. Food shall be protected
from contamination by not permitting hand contact surfaces of utensils to contact food. COS by
removing the plate.
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Ice cream freezer at bar 20

Beer cooler at bar 38

Condiment cooler 32

3-302.11A

4-501.114
A

A tub of ice cream was observed stored on top of a package of raw pork in the walk-in freezer.
Food shall be protected from cross contamination be storing ready to eat foods separately from
raw animal foods. COS by moving the ice cream.
The chlorine sanitizer in use in the kitchen was measured at a concentration less than 50 ppm.
Chlorine sanitizers shall be in the concentration range of 50 -100 ppm. COS by remaking the
sanitizer.

COS

COS

4-501.11C

6-501.12A

4-101.19

4-901.11

6-501.114

6-202.15

The door seals of the walk-in freezer were observed to be damaged. Equipment components
such as doors, seals, hinges, fasteners and kick plates shall be kept intact, tight and adjusted to
manufacturer's specifications. Please replace the damaged door seal.
An accumulation of food debris was observed on the floor in the walk-in freezer. Physical facilities
shall be cleaned as often as necessary to keep clean. Please clean the walk-in freezer floor.
Cardboard and aluminum foil was observed used as a surface covering in the kitchen and bar
area. Non-food contact surfaces of equipment that are exposed to splash, spillage, or other food
soiling or that require frequent cleaning shall be constructed of a corrosion resistant, non
absorbent, durable and easily cleanable surface. COS by removing surface coverings.

Wet nesting of plastic cups was observed in the bar area. After washing and sanitizing,
equipment shall be air dried. Please air dry equipment before placing it in clean storage.
Unused equipment was observed in the kitchen area (slicer, beverage freezer). The premises
shall be maintained free of clutter and items not necessary to the maintenance and operation of a
food establishment. Please move all unused or nonfunctioning equipment from the kitchen area.
The rear entry of the establishment was observed to be propped open. The outer openings of a
food establishment shall be protected against the entry of insects and pests by use of closed, tight
fitting doors. COS by closing the door.
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4-903.11A

4-601.11C

Single service items were observed on the floor in the outside storage building. Single service
items shall be protected from contamination by storing them at least six inches off of the floor.
Please store these items off of the floor.
Dust and debris was observed on a rolling can-storage rack in the kitchen area. Non food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the can rack.
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