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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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Farmington Ministerial Alliance Food Pantry 4327 Showplace Drive Farmington 63640

Frigidaire freezer #6, Ambient 0 Crosley Refrigerator/freezer #1, Ambient 39/2

Crosley freezer #7, Ambient 0 Crosley refrigerator/freezer #2, Ambient 41/-2

GE freezer #8, Ambient 12 Hotpoint refrigerator/freezer#3, Ambient 50/0

Kenmore freezer #9, Ambient 10 Frigidaire refrigerator #4, Ambient 33

Chest freezers 11 and 12, ambient 0, 0 Frigidaire freezer #5, Ambient 0

NOTE
3-201.11
3-602.11C

3-501.17B

3-501.16A

3-302.11A

Two packages of sausage in the GE freezer were not labeled. According to manager, the sausages were
obtained from Operation Food Search. Food shall be from an approved source and shall be labeled. Please
ensure this food was obtained from a USDA inspected facility, and label the packages with the name of the
distributor or producer, the ingredients, and a list of allergens. Please do not distribute these sausages until
it is determined that they were obtained from an approved source and are fully labeled. NOTE: sausages
were placed in an overflow freezer to prevent distribution.
Sandwiches, donated by BoGo Sandwiches, was labeled as 6/11. According to manager, these

sandwiches were received on 6/7. A seven-day disposal date is 6/13. All potentially hazardous food that is
ready-to-eat and held for more than 24 hours shall be labeled with a 7-day disposal date, which is the day of
preparation plus an additional six days. Please label all sandwiches with a 7-day disposal date. NOTE: COS
by discarding any sandwiches left after today's service.
Cut melons were stored in the Hotpoint refrigerator #3 with an ambient temperature of 50F. Cut melons

are potentially hazardous and shall be stored at 41F or lower. According to staff, the melons were placed in
the unit approximately 45 minutes ago. CORRECTED ON SITE by moving melons to a refrigerator that
holds food at 41F or lower.
Poultry was stored above whole muscle meats, and raw meat was stored above fully cooked foods in GE

freezer #8. Food shall be stored to prevent cross contamination. Please store raw animal-derived foods
below all other foods. Store raw animal-derived foods in the following order: raw poultry on bottom, then
ground meats, then whole muscle meats, then fish and seafood. All other foods are stored above these
foods in any order. CORRECTED ON SITE by rearranging freezer.

Temp.
COS

COS

COS

COS

3-305.11A

6-501.18

6-202.15A

4-501.11A

NOTE

NOTE

The GE freezer #8 had an accumulation of frost on the top. Food shall be protected from contamination
from frost. Please defrost this freezer.
The handwashing sinks in the men's and women's bathroom were dirty. Handwashing sinks shall be kept

clean. Please clean sinks as often as needed to keep clean.
Daylight was observed around the double entry doors into the back area, and they were not self-closing..

Outside entries shall have doors that are self-closing and sealed to reduce pest entry points. Please install a
device to make these doors self-closing, and seal.

The Hotpoint refrigerator #3 had an ambient temperature of 50F. The only PHF food in this unit was cut
melons. PHF food shall be held at 41F or lower. According to manager, this refrigerator is not working and
is not to be used until it is repaired. A worker was not aware that it was not working correctly. Please place a
sign on the door to prevent PHF from being placed inside this refrigerator.
Packages of cut lettuce were stored in the customer self-select area. Cut lettuce is potentially hazardous

and shall be stored at 41F or lower. According to manager, any lettuce remaining in the crate is discarded at
the end of each service day.

TEMPERATURES, continued, ambient, in degrees Fahrenheit:
True 2-door refrigerator #12: 35
True 2-door refrigerator #13: 36
Ward freezer #15: 20
Walk-in cooler: 37
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