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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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Nacho cheese, dispenser 139 Walk-in cooler: fish, chicken, ambient 39, 39, 40

Deli hot hold display case, ambient 138, 144 Water in food warmer (no food in unit) 171, 142

Deli hot hold display case: chicken, burrito 148, 152 Food cooling on counter: gravy, eggs, sausage, egg mix 127 to 140

Hamburgers, pulled from oven 127 to 162

Prep cooler, bottom: ambient, mac & cheese 39, 37

3-302.11A

7-201.11B

4-601.11A

4-601.11A

3-501.14
3-501.15

WAREWASHING AND STORAGE AREAS
Numerous flies were observed in the warewashing area. Please keep facility and equipment clean to

reduce pest attraction, and begin approved methods of control for flies (such as non-insecticidal fly strips
placed in areas where falling fly parts cannot cannot clean equipment and utensils, food, single use items, or
clean linens).
A can of foaming cleaner was stored on the clean equipment rack across from the 3-vat sink. Chemicals

shall be stored below or separately from clean equipment and utensils. Please store cleaners where
equipment cannot be contaminated.
The insides of the lids on two containers of breading, one holding spicy breading and the other fish

breading, stored by the clean equipment rack, were caked with breading. Dry breading may be reused if
sifted at least every four hours, and the containers are not caked, for up to seven days. Please place
breading in clean containers once the containers are soiled. Wash, rinse, and sanitize the containers and
lids when soiled, and at least every seven days.
DELI SERVICE AREA/KITCHEN
Dried food debris observed inside the Hamilton Beach microwave. Food contact surfaces shall be clean

to sight and touch. Please wash, rinse, and sanitize microwave a minimum of every four hours, more often if
needed to keep clean.
Food was being cooled on the counter. According to manager, the food is left on the counter for awhile,

then placed in the bottom of the prep cooler. Cooling shall be monitored for time and temperature: food shall
be cooled from 135F to 70F within two hours, and from 70F to 41F within an additional four hours. Please
record time and temperature for every food that is cooled on a log. COS by discussion and logging temps.

8/23/17

8/4/17

8/4/17

8/4/17

COS

6-501.18
5-205.11B

5-205.15B

6-501.12A

4-601.11C

3-304.12B

5-205.11B

4-601.11C

WAREWASHING/STORAGE AREA
The handwashing sink was dirty on the ledges, handles, and dried food in the vat. Handwashing sinks

shall be kept cleaned and used only for handwashing. Please clean all surfaces of sink as often as needed
to keep clean, and use the handwashing sink only for handwashing.
A leak was observed in the faucet at the mop sink. Plumbing shall be maintained in good repair. Please

repair leak.
Accumulation of debris observed on the floor around the water softener, mop sink, and three-vat sink.

Many flies were also in this area, attracted by the odor. Please clean the area as often as needed to keep
clean.
Two pans were placed on the bottom shelf of the clean equipment rack to catch drips from drying

equipment. The water in the pans was dirty, and numerous dead flies were in one. Please clean the pans at
least daily.
The handles of the scoops stored in the bulk container of flour and in the bulk container of "batter dip"

were in contact with the flour and dip. Handles shall be stored above the surface of the food to prevent
contamination from hands. Please ensure all employees store handles of in-use scoops above the food.
Leaks observed in both chemical dispenser hoses, and in the faucet, of the 3-vat sink. Please repair to

maintain plumbing in good repair.
Accumulation of debris observed on the inside and outside surfaces of the Alto Sham oven. Nonfood

contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean all surfaces of
oven as often as needed to keep clean, especially handle area and sides.
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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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Chicken, deep fryer 190 to 199

Ambient, open air deli cooler 38

Cream, dispenser 39

3-501.16A

4-601.11A

DELI SERVICE AREA/KITCHEN
Hamburgers pulled from the oven for hot holding had internal temperatures ranging from 127F to 162F.

The hamburgers were fully cooked prior to placing in the oven, so the internal temperature shall be 165F
prior to hot holding. Please use a thermometer to ensure food reaches the correct internal temperature.
COS by reheating hamburgers to 198-212F.

DRIVE UP AREA
The dispensing nozzles and inside of the cappuccino machine were dirty with powders that became moist.

Please wash, rinse, and sanitize nozzles and clean inside of machine at least daily.

COS

8/4/17

3-304.12B

2-401.11B

4-601.11C

4-601.11C

4-501.11A

4-601.11C

DRIVE UP AREA
The handle of the scoop, stored inside the ice maker, was in contact with the ice. Please store handle

above the surface of the ice and pointed up to prevent contamination of ice from hands when retrieving
scoop.
An opened can of Monster drink was stored on the counter near the cappuccino machine. Employees

may drink from a container that has a lid and straw while working as long as the beverage is stored in a
designated area where food, clean equipment, clean linens, and single-use items cannot be contaminated,
and the container is handled to prevent contamination of hands. Employees shall wash hands after drinking.
Please store employee drinks in designated area.

RETAIL
The air intake vents in the open-air deli cooler were dusty. Please clean as often as needed to keep

clean.
Accumulation of debris observed inside the trash can cabinet below the tea brewers, and the surface of

bottom of the cabinet was deteriorating. Non-food contact surfaces requiring frequent cleaning shall be
smooth, nonabsorbent, and cleanable. Please clean and repair cabinet.
The door to the trash can cabinet beneath the donut case was coming loose from the hinge. Equipment

shall be maintained in good repair. Please repair door.
The inside of the cappuccino machine was dirty with moistened powders. Please clean inside of machine

at least daily.
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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

Rhodes 101, #370 1609 West Columbia Street Farmington 63640

Ambient, ice cream chest freezer 0

Ambient, walk-in freezer 0

3-101.11
RETAIL
Four packages of Zantac (4 caps each package) were expired 7/2017. Food shall be safe. CORRECTED

ON SITE by removing from retail and placed in area for returns.
COS

6-501.12A
3-305.11A

6-501.12A

5-501.115

5-501.15

6-501.12A
4-501.11A

RETAIL
Spilled, sticky liquid in the door area of the cooler holding Red Bull and Monster drinks. Please clean.
Accumulation of frost on the inside of the chest ice cream freezer, and debris on the door and door

ledges. Food shall be protected from contamination while in storage. Please defrost freezer and clean
ledges as often as needed to keep clean.

WALK-IN COOLER
Debris on the floor beneath the shelves holding milk. Please clean floor beneath shelves.

OUTDOORS
Trash observed in the outside dumpster enclosure. Dumpster enclosures shall be kept clean of litter.

Please remove trash.
A trash can in the outside dumpster enclosure lacked a lid. Outside trash receptacles shall be covered.

Please place lid on trash can, or remove trash can.

BATHROOMS
The seat on one toilet in the men's bathroom was deteriorating, preventing effective cleaning. Also, the

base of the toilet was dirty. Please clean all surfaces of toilets, and replace the toilet seat to allow effective
cleaning.
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