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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

Big Dick's BBQ 2327 Highway , 63640 Farmington

Hot Hold: corn,grn beans, baked beans, 185,183,153 Kenmore R/F 38, 0

cheese sauce, beef brisket, pork ribs, 161,173,144 GE Freezer 12

burgers, pulled pork 150, 153 Kenmore freezer 10

Cold Hold: potato salad 36 Reheated pork shoulder 86 adj to 190

Whirlpool R/F 40, 0 Glass front cooler at service area 32

3-302.11A

3-201.11A

3-501.17A

4-601.11A

7-102.11

7-204.11

Raw meat was observed intermingled with ready to eat foods in the GE freezer. Food shall be
protected from cross contamination by storing raw animal proteins separate from and below ready
to eat foods. COS by rearranging the foods.
Packages of meat labeled "Not For Sale" and a piece of venison were observed stored in the GE
freezer. Food shall be obtained from inspected and approved sources that comply with law.
Please remove the food from the premises.
Discard dates were not observed on packages of sliced tomato, cut lettuce, thawing pork and an
open package of hot dogs. Potentially hazardous foods held refrigerated shall be marked with the
day or date, not to exceed seven days total, by which time the food shall be sold, consumed or
discarded. COS by marking with a discard date.
Food residue was observed on various pieces of food equipment in clean storage. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the food equipment.
An unlabeled spray bottle was observed on a shelf near the hand wash sink in the kitchen area.
Working containers of toxic materials shall be labeled with the common name of the material.
COS by labeling the bottle.
The concentration of the quaternary ammonia sanitizer in a spray bottle in the kitchen was
measured at greater than 500 ppm. Chemical sanitizers shall be prepared and used at
concentrations approved by law. COS by remaking the sanitizer solutions.

COS

8-31-17

COS
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COS

COS

6-202.15

4-101.19

3-304.14B

4-302.14

4-601.11C

Gaps were observed around the screen doors, especially at the top and bottom of the doors, in
the kitchen area. The outer openings of a food establishment shall be protected against the entry
of insects, rodents and other pests by use of self-closing, tight-fitting doors. Please seal the
opening to the entry of insects and other pests.
A cloth towel was observed in use to store an ice scoop at the ice machine. Non-food contact
surfaces that are exposed to splash or spillage shall be non-absorbent and cleanable. COS by
replacing the towel with a tray.
A wet wiping rag was observed on a spray bottle of sanitizer in the kitchen. Wet wiping rags shall
be stored in a container of chemical sanitizer when not in use. COS by moving the rag to a
sanitizer bucket.
Quaternary ammonia sanitizer test strips were not available for determining correct sanitizer
concentrations. A test kit or other device that accurately measures the concentration of sanitizing
solutions shall be provided. Please obtain a quaternary ammonia test kit.
An accumulation of dust and debris was observed on the grill and blades of the large floor fan in
the kitchen. Non-food contact surfaces shall be kept free of and accumulation of dust, dirt, food
residue and debris. Please clean all surfaces of the fan so that it is not a source of contamination.
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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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Big Dick's BBQ 2327 Highway , 63640 Farmington

7-201.11B

2-301.14H

5-203.14

2-301.14

Various chemicals were observed stored on top of the large floor fan in the kitchen. Toxic
materials shall be stored where they are not a source of contamination. COS by removing the
chemicals.
Employees were observed changing single use gloves without washing their hands. Food
employees shall wash their hands before donning gloves for working with food. Please ensure
employees wash their hands between glove changes. Please be aware that employees are not
required to wear gloves at all times. Glove use is required to prevent bare hand contact with
ready to eat foods. Please be aware that habitual glove use by employees may foster the
misperception that gloves exteriors are clean at all times. Glove exteriors can become
contaminated when switching between activities. Please change gloves when switching between
activities that may result in glove contamination.
A hose bibb was observed on the wall beside the entry door to the kitchen. According to the
owner, a hose it attached to the bibb and used for cleaning. A plumbing systems shall be installed
to preclude the backflow of a solid, liquid or gas into the water system. Please install an American
Society of Sanitary Engineers (A.S.S.E.) approved hose bibb vacuum breaker on this bibb.
An employee at the service counter was observed using hand sanitizer without washing their
hands and then touching food equipment. Hand sanitizer may not be used in place of hand
washing. Please ensure that proper handwashing occurs prior to the use of hand sanitizers.

COS

8-31-17

9-14-17

8-31-17

5-205.11B
2-301.15

4-903.11A

The hand wash sink is present in a two basin sink located in the kitchen area. Both basins were
observed being used for hand washing. Food utensils were observed being rinsed in the sink
basins. Hand washing sinks shall be used for hand washing exclusively. Employees may not
wash their hands in basins used for food preparation or ware washing. Please designate one of
the basins as a hand wash sink and use it for hand washing only.
Single use foam containers were observed stored beside the hand wash sink in the front service
area. Single service items shall be stored where they are not exposed to splash, dust or other
contaminants. Please protect these items from contamination.
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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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Big Dick's BBQ 2327 Highway , 63640 Farmington

3-403.11A

7-204.11

4-702.11

A food employee was observed shredding reheated pork for hot holding. The temperature of the
pork was 86F at 12:15pm. According to the owner, the pork had been placed in the oven to
reheat at 10:30am. Potentially hazardous food that is cooked, cooled and reheated for hot holding
shall be reheated so that all parts of the food reach a temperature of 165F within two hours. COS
by rapidly heating the pork to 190F at 12:30pm prior to placing in hot holding.
The quaternary ammonia sanitizer in the spray bottles in the front service area were measured at
a concentration greater than 500ppm. Chemical sanitizers shall be prepared and used at
concentrations approved by law. Please remake the sanitizers at the manufacturer's
recommended concentration of 200ppm.
The quaternary ammonia sanitizer in the three compartment sink was measured at a
concentration less than 100ppm. Food equipment shall be sanitized after cleaning and before
use. COS by remaking the sanitizer to acceptable concentrations.
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