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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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Spokes Pub and Grill 1627 West Columbia Farmington, 63640

TEPERATURES F
Sandwich prep cooler amb = 38
Cold Hold: tomato = 40, ham = 41, cheese = 41, mixed cooked veg = 36, turkey = 41
Hot Hold: cheese soup = 157, chili = 152, mashed potatoes = 157
Fryer side cooler amb = 56 at 10:30am, adjusted at 11:00am, temp at 1:00pm = 50
Foods in the Fryer side cooler:tomato = 54, sour cream = 55, lunch meat = 58, chicken wings = 58
Chicken breast from grill = 199
Maytag freezer = 0
Walk-in cooler amb = 38
Walk-in freezer = 0
True cooler at server line = 40
Salad cooler at server line = 40
Wine/beer cooler #1 at bar = 36
Wine/beer cooler 32 at bar = 36
Mini cooler at bar = 40

4-204.112

3-304.14

3-302.12

4-601.11C

3-304.12C

A thermometer was not present in the sandwich cooler at initial inspection. Two thermometers
were subsequently placed in the cooler; both were inaccurate. Mechanically refrigerated food
storage units shall be furnished with a temperature measuring device conspicuously located and
accuarate to within two degrees F. Place accurate thermometers in all refrigerators and freezers
and in a location that is easily observed.
Dry and wet wiping cloths were observed at various locations throughout the facility. Dry wiping
cloths may not be repeatedly used. Wet wiping cloths must be stored in an appropriate chemical
sanitizer between uses. Store wet wiping cloths in the sanitizer bucket and do not reuse dry
wiping cloths.
Unlabeled squeeze bottles of oil and water were observed in use at the grill area. Foods not
readily identifiable shall be marked with the common name of the food. Please label these bottles.
An accumulation of water was observed in the bottom of the sandwich prep cooler. Non-food
contact surfaces shall be kept clean. Please clean the water from the cooler and repair the source
of the dripping.
A pizza peel was observed stored on top of the pizza oven with was covered by a heavy layer of
dust. In use food utensils shall be stored on a clean surface. Please clean the top of the pizza
oven and store the peel on a cleaned, sanitized surface.
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7-201.11

4-501.114

7-102.11

3-501.18A

3-501.17A

4-601.11A

A bottle of ibuprophen was observed stored on the shelf above the sandwich prep cooler. Toxic
materials shall be stored where they cannot contaminate food. Store all chemicals and
pharmaceuticals away from food prep and storage area.
The chlorine sanitizer in use in the kitchen was observed at a concentration greater than 100 ppm.
Chlorine sanitizers shall be in the range of 50 - 100 ppm. Prepare sanitizers at correct
concentrations and check them with an appropriate test kit or strips.
An unlabeled spray bottle was observed on a lower shelf in the kitchen. This material was
identified as soapy water. Working containers of toxic materials shall be labeled with the common
name of the material. COS by labeling the material.
Cooked pasta stored in the sandwich cooler was observed to be past the discard date. Potentially
hazardous foods past their discard date shall be discarded. COS by discarding the food.
A discard date was not observed on slaw and gyro meat stored in the sandwich cooler.
Potentially hazardous foods stored refrigerated shall be marked with a day or date, not to exceed
seven days total, by which time the food will be sold, consumed or discarded. COS by marking
the food with a discard date.
An accumulation of dried food debris was observed on the Hobart slicer in the prep kitchen. Food
contact surfaces shall be clean to sight and touch. Wash, rinse and sanitize the slicer.

3-25-17

COS

COS

COS

3-302.12

3-501.16B

4-601.11C
6-501.12B

An unlabeled container of flour was observed stored on top of the Maytag freezer in the kitchen.
Foods that are not in their original packaging and that are not readily identifiable shall be marked
with the common name of the food. Please label all foods not in their original packaging with the
name of the food.
The ambient temperature of the fryer side cooler in the kitchen was measured at 56F. Food
temperatures within the cooler were: tomato = 54, sour cream = 55, lunch meat = 58, chicken
wings = 58. Potentially hazardous foods held refrigerated shall be maintained at a temperature of
41F or less. All potentially hazardous foods in this unit were voluntarily discarded. Do not place
potentially hazardous foods in this unit until it has been repaired and demonstrated to maintain
food temperatures of 41F or less.
An accumulation of grease, dirt and food debris was observed on table surfaces below cooking
equipment in the kitchen. Non food contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. Please clean these areas at a frequency that keeps them clean. A
food employee was observed attempting to clean this area by flushing with water from a hose,
applying cleaner, and scraping the debris loose with a squeegee. Except for cleaning that is
necessary due to a spill or other accident, cleaning shall be done during periods when the least
amount of food is exposed such as after closing. This issue was discussed with the employee
and the manager. COS
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4-202.11A

7-201.11

3-501.17A

3-501.17A

3-501.18A

Various pieces of plastic food equipment were observed on the clean storage rack in the prep
kitchen. Multi-use food contact surfaces shall be free of cracks, breaks, pits or other damage that
prevent adequate cleaning and sanitation. Remove all damaged equipment from service.
A can of stainless steel cleaner and dish liquid was observed stored on the prep surface at the
prep sink in the prep kitchen. This is an inappropriate area for storing cleaners. Toxic materials
shall be stored so they cannot contaminate food, equipment and single use items. Please store
all chemicals, including dish liquid, away from the food prep sink.
Various potentially hazardous foods stored in the walk-in cooler were marked with preparation
dates, not discard dates. Dates of preparation are permitted as long as the discard date is
marked on the food as well. Mark all ready to eat and potentially hazardous foods with a discard
date.
A tray of corned beef stored in the walk-in cooler was not marked with a date of any kind.
Potentially hazardous foods held refrigerated shall be marked with a discard date. COS by
discarding the food.
Cooked pasta stored in the walk-in cooler was observed to be past the discard date. Potentially
hazardous food that are past their discard dates shall be discarded. COS by discarding the pasta.
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COS

COS

6-501.12A

6-501.14A

6-202.11A

4-203.11A

6-501.12A

3-305.11A

5-205.11B

A heavy accumulation of grease and food debris was observed on the floor below the fryers in the
kitchen. Physical facilities shall be cleaned as often as necessary to keep clean. Please
thoroughly clean the floor in the kitchen.
Most of the ceiling HVAC vents in the back of house area have some accumulation of dust and
mildew. Intake and exhaust air vents shall be cleaned so they are not a source of contamination
by dust, dirt, and other materials. Please clean the ceiling vents.
An unshielded fluorescent light bulb was observed installed above the stove in the prep kitchen.
In areas of food preparation and storage, light bulbs shall be shielded or shatter resistant. Please
shield the bulb.
The food thermometers available in the kitchen were checked for accuracy. Two of the three were
inaccurate. COS by calibrating the thermometers.
A steel pan of bloody water was observed on a lower shelf in the walk-in cooler. Physical facilities
shall be cleaned as often as necessary to keep clean. COS by removing the pan.
A container of chicken soup base was observed stored on the drainboards of the three
compartment sink. Food shall be protected from sources of contamination. COS by removing the
food.
Peroxide and brillo pads were stored on the hand wash sink in the ware washing area. Hand
wash sinks shall be used for hand washing only. Remove these items from the sink.
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3-302.11A

2-301.14

5-203.14A

7-201.11

Raw beef was observed stored above fully cooked gyro meat and raw shrimp was observed
stored above cookie dough in the walk-in freezer. Food shall be protected from cross
contamination by storing raw animal foods away from ready to eat foods and other animal proteins
with dissimilar cooking temperatures. Rearrange the food in the freezer to conform with food code
storage requirements. Placards showing proper food storage were left with the kitchen staff
during this inspection.
Employees were observed donning new single use gloves without first washing their hands. Food
employees shall wash their hand prior to donning new gloves. Gloves must be discarded and
replaced if soiled or contaminated. Habitual use of single use gloves does not prevent
contamination of food and food contact surfaces if the gloves are contaminated. Change gloves
appropriately and as often as necessary.
The hand sprayer used for pre-rinsing equipment at the dishwasher was observed to hang below
the drip edge of the drainboards. A plumbing system shall be installed to prevent backflow into
the water supply. Replace the spring that suspends the sprayer so that the sprayer head is above
the drip edge of the drainboards.
Cleaning chemicals were observed stored above paper towels and toilet paper in the storage
room. Toxic materials shall be located so they cannot contaminate single use items. Please store
chemicals below the paper towels and toilet paper.

3-25-17

4-302.14 Test strips were not available for checking sanitizer concentrations. Please provide appropriate
test strips for determining correct sanitizer strength.
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4-601.11A

4-601.11A

A pink slimy mold was observed growing on the drip edge of the black plastic deflector in the ice
machine. Food contact surfaces shall be clean to sight and touch. Remove the deflector and
clean and sanitize.
An accumulation of debris was observed of the nozzle housing of the soda machine in the server
line area. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize this
area.
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