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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.

4

Twelve West Bar & Grill 12 West Columbia Street Farmington, 63640

Saute cooler amb 38 Walk-in cooler amb 40

Grill cooler amb 38 Walk-in freezer amb 0

Salad cooler amb 36 Bar area beer cooler amb 40

Frigidaire upright freezer amb 0 Bar area Pepsi cooler amb 40

Kenmore cooler amb 38

3-501.17A

4-601.11A

3-501.16B
3-701.11A

Cooked chicken breast, cooked pasta and cooked meatballs were observed stored in the saute
cooler without dates of disposition. Refrigerated potentially hazardous foods held in a food
establishment for more than 24 hours shall be clearly marked to indicate the date or day by which
the food shall be consumed, sold, or discarded. The date of disposition shall be a maximum of
seven days from the date of preparation. COS by affixing a date of disposition.
Both GE microwaves in the kitchen were observed to have an accumulation of food debris on the
upper, interior surfaces. Food contact surfaces shall be clean to sight and touch. Please clean.
A pan of gooey butter cake was observed stored at ambient temperatures on the shelf above the
prep table in the kitchen. According to the cook, Josh O'Farrell, the cake had been on the shelf
since Tuesday, April 14. Mr. O'Farrell indicated that the cake was made on the premises using
butter, eggs, cream cheese, sugar, and flour. Except during preparation, cooking, or cooling,
refrigerated potentially hazardous foods shall be maintained at a temperature of 41F or less. A
potentially hazardous food is defined as a food that is natural or synthetic and that requires
temperature control because it is in a form that is capable of supporting the rapid and progressive
growth of infectious or toxigenic microorganisms. Food that is unsafe, adulterated, or not honestly
presented shall be discarded. Please discard the cake. COS by discarding the cake.
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3-305.11A

4-601.11C

3-304.12B

3-305.11A

4-601.11C

4-601.11C

Breaded chicken and vegetables were observed uncovered within the Frigidaire upright freezer in
the kitchen. Food shall be protected from contamination by storing where it is not exposed to
splash, dust, or other contamination. Please cover the food. COS by covering.
An accumulation of food debris was observed in the bottom of the Frigidaire upright freezer in the
kitchen. Non-food contact surfaces shall be cleaned as often as necessary to keep clean. Please
clean.
A cup used for dispensing chicken nuggets was observed atop the nuggets in the Frigidaire
freezer in the kitchen. Hand contact portions of utensils shall not come into contact with food.
Please remove the cup. COS by removing cup.
Bacon was observed uncovered in the Kenmore refrigerator in the kitchen. Food shall be
protected from contamination by storing where it is not exposed to splash, dust, or other
contamination. Please cover the food. COS by covering.
The lower shelf of the range station table in the kitchen was observed to have and accumulation of
grease and debris. Non-food contact surfaces shall be cleaned as often as necessary to keep
clean. Please clean.
An accumulation of food debris was observed on the underside of the kitchen prep table canopy.
Non-food contact surfaces shall be cleaned as often as necessary to keep clean. Please clean.
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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.

4

Twelve West Bar & Grill 12 West Columbia Street Farmington, 63640

Cold Holding: Hot Holding:

spinach, lettuce, sld tomatoes 34,34,34 tomato soup, potato soup 160,175

grilled chicken, chopped chicken 42,36 cheese sauce, tomato sauce 158,157

shredded cheese 38 aux jus 171

sliced turkey 38

2-401.11B

4-202.11A

7-201.11B

3-501.17A

An uncovered employee beverage was observed stored atop the Frigidaire freezer in the kitchen
and adjacent to the grill station prep table. An employee may drink from a closed beverage
container if the container is handled to prevent contamination of exposed food and clean
equipment. COS by removing the beverage.
A plastic container was observed stored on clean equipment shelving with duct tape wrapped
around it to seal a hole in the side of the container. Food contact surfaces shall be smooth, free of
breaks, cracks and imperfections and be easily cleanable. Please remove the container from use
in the kitchen. COS by discarding.
A can of WD40 was observed stored with food and food equipment on the lower shelf of the prep
table in the back kitchen. Toxic or poisonous materials shall be stored so they cannot
contaminate food, equipment, utensils, and single service items. Please remove the can of WD40
to and area that is not near food or equipment. COS by moving.
Cooked pasta, soup and salmon were observed within the walk-in cooler without dates of
disposition. Refrigerated potentially hazardous foods held in a food establishment for more than
24 hours shall be clearly marked to indicate the date or day by which the food shall be consumed,
sold, or discarded. The date of disposition shall be a maximum of seven days from the date of
preparation. COS by affixing a date of disposition.
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3-304.11B

4-901.11A

6-301.12A

6-501.14A

4-501.14B

4-501.14B

5-205.15B

A bulk container of sugar was observed on the wire storage shelves in the kitchen with a spoon in
side with the hand-contact portion of the spoon in contact with the sugar. Hand contact portions of
utensils shall not come into contact with food. COS by removing the spoon.
Plastic containers were observed stored wet-nested on the clean storage shelving in the back
kitchen. After cleaning and sanitizing, equipment and utensils shall be air dried. Please air dry all
equipment.
The hand wash sink located in the back kitchen was not equipped with hand drying provisions.
Please supply paper towels to this location. COS by supplying paper towels.
An accumulation of dust and debris was observed on the fan covers on the cooling unit in the
walk-in cooler. Intake and exhaust air ducts shall be cleaned so they are not a source of
contamination by dust, dirt, and other materials. Please clean.
An accumulation of debris was observed on top of the dishwasher in the ware washing room. A
ware washing machine shall be cleaned as often as necessary to keep clean. Please clean.
Mold was observed on the interior surfaces of the dishwasher. A ware washing machine shall be
cleaned as often as necessary to keep clean. Please clean.
The vacuum breaker installed between the dishwasher and the water supply was observed to be
leaking. A plumbing system shall be maintained in good repair. Please repair vacuum breaker.
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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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Twelve West Bar & Grill 12 West Columbia Street Farmington, 63640

3-501.18A

4-601.11A

5-203.14B

A container of cooked tilapia was observed in the walk-in cooler with a date of disposition of April
10. A potentially hazardous food shall be discarded if it exceeds the temperature and time
combination specified in 3-501.17A. COS by voluntarily discarding food.
Mold was observed growing of the nozzle housing of the soda fountain dispenser in the beverage
room. Food contact surfaces shall be clean to sight and touch. Please clean.
The hand sprayer located between the 3-vat sink and the wishwasher drain boards was observed
without appropriate back flow prevention. A plumbing system shall be installed to preclude back
flow of a solid, liquid, or gas contaminant into the water supply system at each point of use at a
food establishment. Please install a hose bibb vacuum breaker between the sprayer hose and the
water supply.
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