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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

First Wok 19 East Columbia St. Farimington, 63640

Prep cooler amb 40 Water bath storing rice spoon 78

Raw beef 41 Glass front cooler 40

Raw chicken 41 Large chest freezer 8

cooked shrimp 40 Small chest freezer 0

Hot hold rice 159 Walk-in cooler 38

4-601.11A

2-401.11A

4-601.11A

4-601.11A

3-501.17A

A heavy accumulation of mold and food debris was observed on open wire shelving above
uncovered food in the prep cooler at the cook line. Food contact surfaces shall be clean to sight
and touch. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. The interior and wire shelving in the prep cooler must be thoroughly cleaned
and sanitized. Thoroughly clean the inside and outside of the prep cooler.
Various employee beverages in closed and open mugs were observed on shelving above the prep
cooler and on the prep surfaces adjacent to the cooler. An employee may eat, drink or smoke
only in areas where the contamination of exposed food, clean equipment and single use items
cannot occur. Do not place beverages anywhere near food or clean equipment.
An accumulation of food debris was observed on the under side of the shelving above the prep
cooler. Food contact surfaces shall be clean to sight and touch. Please clean the underside of
the shelving above the prep cooler.
Pans were observed stored directly on top of uncovered food in the glass front cooler in the
kitchen. Potentially hazardous foods may only contact surfaces that are clean. Do not place
equipment such as pans and bowls directly in contact with food.
Discard dates were not observed on various cooked meats stored in the walk-in cooler. Potentilly
hazardous food stored refrigerated shall be marked with the day or date, not to exceed sevendays
total, by which time the food will be sold, consumed or discarded. COS by marking the food with
discard dates.
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4-601.11C

6-501.12A

3-304.12F

6-501.12A

6-501.12A

Dirt and food debris was observed on most horizontal surfaces in the kitchen including; upper and
lower table surfaces, on the outside of equipment. Non- food contact surfaces shall be kept free
of and accumulation of dust, dirt, food residue and debris. Please thoroughly clean all surfaces in
the kitchen area.
A pan of water below the prep cooler was observed overflowing onto the floor. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please remove the pan of water and
clean the floor.
An in-use utensil for dispensing rice was observed stored in a crock pot of water beside the rice
cooker. The water in the crock pot was 78F. During pauses in food dispensing, dispensing
utensils stored in water must be maintained at a water temperature of 135F. The crockpot was
not plugged in. Please ensure that the water storing this dispensing utensil is maintained at 135F.
A heavy accumulation of grease and debris was observed on gas pipes near the cook line.
Physical facilities shall be cleaned as often as necessary to keep clean. Clean the grease and
debris from the pipes.
An accumulation of grease was observed on the floor around the grease trap. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the grease from this
area.
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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

First Wok 19 East Columbia St. Farimington, 63640

Upright freezer 0

4-101.11

3-302.11A

6-501.111

Various fried meats were observed stored in cardboard boxes in the walk-in cooler. Materials
used for food contact surfaces may not allow the migration or deleterious substances or impart
colors, odor, or tastes to food and under normal conditions shall be: Safe, durable, smooth, free of
damage, non-absorbent and cleanable. Do not use cardboard boxed to store food in. Use
cleanable, food-safe containers only.
Trays of raw chicken were observed stored above trays of raw beef and pork in the upright freezer
in the prep area. Food shall be protected from cross contamination by separating types of raw
animal foods from each other. COS by rearranging the foods.
Rodent dropping were observed on the floor and on shelving in the dry storage area. While
inspecting this area, a live mouse was observed walking slowly through the area. The live mouse
was brought to the attention of the owner who removed the mouse. The presence of insects,
rodents and other pests shall be controlled to minimize their presence on the premises. Control
measures shall include:
1. Closing all openings in walls, floors and ceilings to the entry of pests.
2. Keeping the premises free of food residue and clutter which attract and harbor pests.
3. Keeping food in containers that are not accessible to rodents.
4. Using traps and/or professional pest services to abate the problem.
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3-304.14D

4-601.11C

6-501.12A

6-501.12A

3-305.11A

Dry wiping cloths were observed in use in the kitchen. Dry wiping cloths may not be repeatedly
used. Wet wiping cloths may be repeatedly used if they are stored in chemical sanitizers.
Discontinue the repeated use of dry wiping cloths.
Food debris was observed on the exterior of the meat grinder. Non-food contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Clean the meat grinder.
Food debris was observed on the outside of the walk-in cooler at the prep table and on the piller
beside the prep table. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean this area.
Dirt and food debris was observed on the floor in the prep and warewashing areas; especially
below equipment and shelving. Physical facilities shall be cleaned as often as necessary to keep
them clean. Thoroughly clean the floor in the warewashing and prep areas. Dried flour and other
debris was observed accumulated on the floor in the dry storage area.
Much of the food in the dry storage area is not protected from contamination by rodents, insects,
dust and debris and other contaminants. An open bag of rice and an open container of cashews
were observed in this area. There is NOTHING to prevent contamination of these items by
rodents. Place all foods in durable containers that can be closed or sealed to the entry of insects
and rodents.
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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

First Wok 19 East Columbia St. Farimington, 63640

5-502.11

6-501.12A

Pails of grease were observed on the floor in the kitchen. This is waste oil. Refuse shall be
removed at a frequency that will minimize conditions that attract and harbor insects and rodents.
Remove waste oil as soon as it can be handled.

This facility is in need of a thorough cleaning. Clean all surfaces and equipment in the
establishment. This includes:
1. The walls; including behind equipment and refrigerators
2. The floors; including below equipment and refrigerators
3. All tables and equipment
4. Inside and outside all refrigerators and freezers
5. All shelving and storage areas
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