
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

9:20 am 11:20 am

Oct. 23, 2017 2

American Food & Vending at Centene Center American Food and Vending Samantha Ketcherside

1 Centene Drive 4522 St. Francois

Farmington 63640 (573)756-4182 (573)747-1789 ■

■

■

■ ■ ■

✔ ✔
✔

✔ ✔ ✔
✔ ✔

✔
✔

✔
✔

✔ ✔

✔ ✔

✔

✔ ✔

✔ ✔
✔ ✔

✔
✔ ✔ ✔

✔
✔ ✔

✔

✔ ✔

✔ ✔

✔
✔ ✔
✔

✔ ✔

✔

✔

✔

✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔
✔

Samantha Ketcherside October 23, 2017

Rose Mier 1390

■



  

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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American Food & Vending at Centene Center 1 Centene Drive Farmington 63640

Kitchen Frigidaire freezer, ambient 5 Sandwich prep cooler: ham, beef, tuna 45, 45, 46

Kitchen True cooler: ambient, cheese soup 38, 38 Sandwich prep cooler: tomatoes, salami, pepperoni 40, 52 to 54

Walk-in cooler: ambient, ham 37, 37 Sandwich prep cooler: spicey chicken 76

Chicken noodle soup, stovetop 172 Breakfast prep cooler, top: tomatoes, ham 38, 38

Freezers in kitchen, ambient 2, 2, 0 Breakfast prep cooler, bottom: ambient, chicken, raw egg 38, 38, 38

NOTE

7-102.11

3-501.14

3-501.16A

 4-601.11A 

 TEMPERATURES, continued, in degrees Fahrenheit:
Dining room: True cooler 37; beverage cooler-- milk 40, amb. 41;salad bar--lettuce 40, tomatoes 42, ham 41

chicken 42; chili 169, chicken noodle soup 165; sandwich dressing table -- tomatoes 40, lettuce 42
Staff use refrigerator/freezer, ambient: 38/0; hamburger, grill 176 to 184
A spray bottle of clear liquid, hanging on a pipe below the pre-wash equipment station, was not legibly

labeled. Working containers of chemicals shall be labeled with the common name of the contents. Please
label bottle. CORRECTED ON SITE by labeling bottle

Vegetable mix was observed stir-fried on the stove then immediately placed in the cold-hold sandwich
table. In addition, chicken held in this table had an internal temperature of 76F. Food that was cooked was
not cooled prior to placing in the cold hold unit, which is not designed to cool food. Please use time and
temperature monitoring as food is cooled from 135F to 70F within 2 hours, and from 70F to 41F within
another four hours. Only place food that is at 41F or lower on the cold hold table. NOTE: the chicken was
prepared approximately 1 hour prior to this visit. CORRECTED ON SITE by discussion with manager and
placing the chicken and vegetables in an ice bath for correct cooling with monitoring time and temperature.

Several potentially hazardous foods held on the sandwich prep table had internal temperatures greater
than 41F. Ham, roast beef, and tuna salad were between 45 and 46F and salami and pepperoni were
between 52 and 54F. Food shall be held at 41F or lower. CORRECTED ON SITE by manager voluntarily
discarding the salami and pepperoni, placing all other foods into the walk-in cooler, and filling the bottom of
the sandwich prep cooler with ice.

Debris was observed on the dining room high chairs, considered food contact surfaces. Please wash,
rinse, and sanitize chairs after use. CORRECTED ON SITE by cleaning chairs

COS

COS

COS

COS

6-501.14A

3-302.15A

4-501.14C

4-501.14C

5-205.15B

The grates over the condenser fans in the walk-in cooler were dusty. Ventilation systems shall not be a
source of contamination. Please clean grates as often as needed to keep clean.

Bananas were not washed prior to placing on self-service counter. All produce shall have labels removed
and cleaned prior to peeling, cutting, cooking, or serving whole. CORRECTED ON SITE by discussion with
manager and washing bananas.

Debris observed on the inside top and inside the doors of the mechanical dishwasher, and on the outside
top of the dishwasher. Warewashing equipment shall be cleaned at least daily. Please clean all surfaces of
machine before or after use at least daily.

Accumulation of debris in the handle area of the hand-held sprayer at the kitchen pre-wash sink.
Warewashing equipment shall be kept clean. Please clean all parts of the sprayer head as often as needed
to keep clean.

A leak was observed under the sink in the dining room. Plumbing shall be maintained in good repair.
Please repair leak and clean cabinet.

10/25/17

COS

10/23/17

10/23/17

10/30/17

Samantha Ketcherside October 23, 2017

Rose Mier
1390

■


