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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.

2

Truman School Cafeteria 209 West College Farmington 63640

Ambient, student milk cooler 35 Ambient, Kenmore chest freezer 0

Ambient, McCall cooler #1 40 Ham and milk, Glenco cooler 40, 41

Ambient, Glenco cooler 38 Milk, student milk cooler 33

Ambient, walk-in cooler 38 Breakfast pizza, cambro hot-hold* *125

Ambinet, walk-in freezer 0 Pudding, McCall cooler #1 38

3-501.16A
4-501.11A

4-601.11A

3-501.17B

4-601.11A

4-501.14A

3-202.15

*The pizza was held in a Cambro cabinet after cooking in the oven. The EPCO heating cabinet was not
functioning during this visit, but was to be serviced today. Food shall be held hot at 135F or higher. Please
hold food by Time as a Public Health Control until the EPCO heating cabinet reliably holds food at 135F or
higher. Begin time when the potentially-hazardous food is removed from temperature control. Discard all
unserved food after four hours. Log or label time food is to be discarded. COS by using Time as Control

Food debris observed on the shaft of the Hobart floor mixer. Food contact surfaces shall be clean to
sight and touch, Please clean entire mixer after use to prevent food debris from falling into food being
prepared. CORRECTED ON SITE by cleaning
Ham held in the Glenco refrigerator was not labeled with the date of disposition. Potentially hazardous

food that is held for more than 24 hours shall be labeled with the date of disposition, which is the day of
opening or preparation, plus an additional six days (seven days total). Timing stops when food is frozen, but
continues once thawed. Please label foods with the date of disposition. COS by date labeling

Mold and debris observed on the inside surfaces of the ice maker. Food contact surfaces shall be clean
to sight and touch. Please remove ice, wash, rinse, sanitize, and air dry before returning to service.
The concentration of chlorine in the sanitizer solution in the spray bottle stored in the warewash room was

greater than 200 ppm. Sanitizer solutions shall have 50 to 100 ppm chlorine. Please use test strips to
ensure solutions have correct concentration of chlorine. CORRECTED ON SITE by remaking to 100 ppm.

A 50 oz can of Southern Hen chunk chicken, stored on the can rack, was badly dented on its seam.
Food packaging shall protect the contents. Please dispose of can or place in designated area for return.
CORRECTED ON SITE by disposing of can

Temporar
ily COS

COS

COS

2/26/16

COS

COS

NOTE

NOTE

5-501.114
3-307.11

4-601.11C

4-601.11C

5-501.116

6-501.14A

6-501.14A

Temperatures, continued, in degrees Fahrenheit: Walk-in cooler: hamburger 35; chili 36
Hamburger in kettle cooker (4 temperatures taken) 177 to 188
The Glenco refrigerator was observed with rust on the outside and inside surfaces and shelves, making

cleaning difficult. Nonfood contact surfaces requiring frequent cleaning shall non-corrosive surfaces.
There was no plug in drain of the outside dumpster. Please have trash company install plug.
Staff food was stored with facility food in the McCall cooler. Food shall be protected from contamination.

Please store all staff food in a designated area below or separated from facility food. COS by moving
Accumulation of debris observed on the portable radio stored on the table with the table-mount can

opener. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please
clean as often as needed to keep clean.
Accumulation of debris observed on the lids to the bulk containers of dried onions and salt, stored on the

wire rack near the 3-vat sink. Please clean lids and containers as often as needed to keep clean.
CORRECTED ON SITE by cleaning lids.
Debris observed on the lid and inside surfaces of the trash can by the handwashing sink by the ice maker

and in the employee bathroom. Trash cans shall be kept clean. Please clean all surfaces in an area that
protects food and equipment when the trash can is emptied.
Accumulation of dust observed on the grate over the mechanical vent in the employee bathroom.

Ventilation systems shall not be a source of contamination. Please clean grate.
Accumulation of dust observed on the fan hanging from the ceiling to dry equipment on the warewash

machine drainboard. Please clean grates and blades as often as needed to keep clean.

3/2/16
COS

2/26/16

COS

2/26/16

3/2/16

2/26/16

Menu: Breakfast pizza (cheese/sausage), cereal, raisins, milk, juice
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