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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 WalMart Drive Farmington 63640

Ambient, GE chest freezer, bar 20 Ambient, keg cooler, bar 41

Ambient, True cooler, bar 28 Ambient, True beer cooler, kitchen 32

Chicken, prepping, kitchen 60 Hamburger, stove 198

Ambient, prep cooler, bottom 38 Cut tomatoes, prep cooler, top 38

Cut lettuce, prep cooler, top 40 Shredded chicken, hot hold 198

4-601.11A

3-501.16A

3-501.14A

 3-501.16A

NOTE

The ice bucket stored below the soda dispenser was observed with slime on inside bottom. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, sanitize, air dry daily. CORRECTED ON
SITE by wash, rinse, sanitize

Chicken that was being cut up had an internal temperature of 60F. Potentially hazardous food shall have
internal temperatures of 41F or lower. Please work with smaller quantities of food while prepping; take
temperatures while prepping to ensure food remains at 41F or lower. Quickly replace cut chicken back into
cooler. NOTE: According to owner, this chicken was out of cooler approximately three hours earlier.
CORRECTED ON SITE by discussion with owner, employees, and placing chicken back in walk-in cooler.

Food that is cooled for cold-holding are not monitored for time and temperature. Please use a
thermometer with a probe or metal stem to ensure food is cooled from 135F to 70F in two hours, and from
70F to 41F in an additional four hours. If either benchmark is not met, reheat food to 165F and begin
process again. CORRECTED ON SITE by discussion of process with owner and employee.

The ambient temperature of the indoors walk-in cooler was 45F. Potentially hazardous food was temped
and found to be at 45F to 50F. Food shall be held at 41F or lower. All potentially hazardous food in the walk
in cooler with temperatures at 45F or higher were voluntarily discarded.

Foods may be prepared and cooled, then reheated, and hot held. Foods are cooled in an ice bath with
stirring, but time and temperature are not monitored. Foods are reheated to 165F or greater before placing in
hot-hold steam table.
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 1/12/16

6-501.11

3-304.12A

4-501.14

4-601.11C

6-501.12A

6-202.15A

Damage was observed in the tiles of the bar. Nonfood contact surfaces that are exposed to splash or
require frequent cleaning shall be smooth and non-absorbent. Please repair bar and seal edges to allow
effective cleaning.

A plate was used as an in-use scoop and stored in a container of cut tomato mixture inside the 2-door
glass cooler. In-use scoops shall be handled and stored above the surface of the food to prevent
contamination from hands. Please remove plate, discard food, and use only handled scoops.

Debris accumulation observed on the inside, top surfaces of the mechanical ware wash machine. Please
clean machine at least daily.

Accumulation of debris observed on the mechanical ware wash machine racks. Equipment shall be
clean. Please scrub racks as often as necessary to keep clean.

Accumulation of debris observed under the ice machine and shelves in the dry storage area. Please
clean facility as often as needed to keep clean.

Daylight observed around door of outside storage shed. Outside openings shall be sealed to reduce pest
entry areas. Please seal.
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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 WalMart Drive Farmington 63640

Rice hot hold 193 Beans, hot hold 179

Ambient, 2-door glass cooler, kitchen 32 Ambient, walk-in cooler 45

Ambient, walk-in freezer 20 Ambient, walk-in cooler, outdoors 38

4-702.11

4-4202.11A

4-601.11A

2-401.11

2-301.14

3-603.11B

4-702.11

There was no chlorine detected in the bucket holding wet wiping cloths near the mechanical dish washer.
Chlorine shall be 50 to 100 ppm in sanitizing solutions. Please use test strips to ensure correct concentration
of chlorine is obtained in sanitizer solutions. CORRRECTED ON SITE by adding bleach to 100 ppm.

The "funnel" shaped sieve hanging on the wall above the meat cutting table was broken. Food contact
surfaces shall be free of imperfections. Please dispose of sieve.

Mold was observed on the deflector of the ice maker. Food contact surfaces shall be clean to sight and
touch. Please remove ice, wash, rinse, sanitize, and air dry machine before returning to service.

Employee observed drinking from a capped soda bottle at the prep line, then not washing hands after
drinking. Employees shall eat, drink, and use tobacco products only in designated areas where food,
equipment, clean linens, and single-use items cannot be contaminated. Please designate an area and
ensure employees follow rules of where to eat, drink, and use tobacco products.

Employee did not wash hands after drinking from a capped soda bottle. Employees shall wash hands
after eating, drinking, or using tobacco products before returning to work. Please ensure employees know
when to wash hands.

A reminder was included on the menus concerning raw/undercooked meats, but a disclosure was not
included. Please asterisk those items on the menu that may be ordered undercooked to the reminder.

There was no chlorine detected in the sanitizing cycle of the mechanical warewash machine. Chlorine
concentration shall be 50 to 100 ppm. to sanitize food-contact surfaces. Please sanitize dishes manually
after cleaning in the mechanical dish washer until unit is serviced and sanitizes correctly. Please use test
strips a minimum of once daily to ensure machine is sanitizing is correct.
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