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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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Hunt's Dairy Bar 403 Ste. Genevieve Ave. Farmington, 63640

Woods freezer 18 Crosley refrigerators 40,32

Raw burger 41 Frigidaire refrigerator/freezer 38, 0

Sld tomato 40 Chest freezers 1,2,3 0,4,0

Hot hold chili 158 Frigidaire refrigerator 40

Ground beef from grill 174 Amana refrigerator/freezer 32,0

3-501.17A

3-501.17A

4-202.11A

2-401.11

Temps continued:
Soft serve mixes = 38, 38
Dairy cooler = 36
Discard dates were not observed on containers of diced ham, open packages of hot dogs, cut
lettuce and cheese sauce stored in the Crosley refrigerator in the kitchen. Potentially hazardous
food held refrigerated shall be marked with the day or date, not to exceed seven days in total, by
which time the food shall be sold, consumed or discarded. COS by marking the foods with a
discard date.
Discard dates were not observed on open packages of ready to eat meats and on sliced tomatoes
stored in the Frigidaire refrigerator in the kitchen. Potentially hazardous food held refrigerated
shall be marked with the day or date, not to exceed seven days in total, by which time the food
shall be sold, consumed or discarded. COS by marking the foods with a discard date.
The interior of a plastic container in clean storage was observed to be heat damaged. Multi-use
food contact surfaces shall be free of breaks, cracks, pits, and similar imperfections that adversely
affect cleaning and sanitizing. COS by discarding the container.
Two employee beverages, one in an open top container and one in a closed container with a
straw, were observed on dry storage shelving above and beside single use items in the prep area.
Employee beverages shall be in a closed container and located where contamination of food,
equipment and single use items cannot occur. COS by removing the beverages.

COS
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COS
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6-501.12A

6-501.12A

4-203.11B

5-205.11B

6-301.12

Accumulation of grease and debris was observed on the ceiling above the fryers. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean this area.
An accumulation of grease and food debris was observed on the floor below the fryers. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean this area.
A calibration check was performed on the two metal stemmed food thermometers provided in the
kitchen. One was accurate, one indicated a temperature of 0F in ice water. Thermometers for
determining food temperatures shall be accurate to within two degrees F. COS by calibrating the
inaccurate thermometer.
A two basin sink was observed in the prep area. A hand wash sign was observed above the sink.
Soap and hand drying provisions were not available at the sink. According to the manager, the
sink is used for discarding mop water. The sink is directly plumbed. A hand wash sink is located
on the other side of the wall in the dairy area. If the sink is not used for hand washing, please
remove the hand wash signage.
Paper towels are no provided in the dispenser at the hand wash sink in the dairy area. Hand
wash sinks shall be provided with a sanitary means of hand drying. Please refill the dispenser
located at the sink or provide a dispenser for the paper towel roll.
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5-203.14B A hose bibb was observed below the counter in the dairy area. A coiled garden hose was
observed below the mop sink in the prep area. A plumbing system shall be designed to preclude
backflow into the water supply. Please place an A.S.S.E. approved hose bibb vacuum breaker on
the hose bibb.
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6-101.11A Broken floor tiles and exposed subfloor was observed at various places in the facility. Materials
for floors shall be smooth, durable, non-absorbent and cleanable. Please replace broken floor
tiles.
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