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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.

6

Pizza Hut 221 West Karsch Boulevard Farmington 63640

Pizza, oven 168 to 189 Pizza prep cooler: cheese, hamburger, ham, chicken 39, 38, 38, 29

Dipping marinara, crock hot hold 155 Pizza prep cooler: pepperoni, Canadian bacon, ambient 35, 39, 35, 35

Walk-in cooler: ambient, chicken 42 Norlake cooler: ambient, pepperoni 41, 41

NOTE

4-601.11A

4-601.11A

Early arrival for routine inspections is preferred by managers to allow the inspection of the kitchen
equipment to be completed prior to opening to the public. I arrived at this facility at 10:44 am but was told by
the manager that I could not have access until 11:00 am, when they open. I waited at the door until admitted
at 11:00 am.
Plastic containers holding dry powders below the cash register and on the rack next to the pizza prep

cooler were dirty. The food held in these containers included breadstick seasoning, salt, parmesan cheese,
peppers. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize all containers.
Many dishes were observed dirty on the clean equipment rack in the warewashing area: food bar inserts,

porcelain dishes, plastic trays, flat black round tray holders, large salad bowl. Label residue observed on
equipment. Food contact surfaces shall be clean to sight and touch. Please inspect all equipment and
utensils, remove label residue, and wash, rinse, and sanitize.

11/7/17

11/7/17

4-601.11C

4-101.19

4-501.14C
6-501.12A

6-501.12A

4-501.14C

5-205.15B

5-205.15B
6-501.12A

4-501.14B

The shelves on the inside and the outside surfaces of the Norlake cooler were dirty. Nonfood contact
surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean all surfaces as often
as needed to keep clean.
A piece of flattened cardboard lined the shelf inside the Norlake cooler. Equipment surfaces requiring

frequent cleaning or that are exposed to moisture shall be nonabsorbent and cleanable. Please do not line
refrigerator shelves with cardboard.
The 3-vat sink was dirty on its outside surfaces (insides were full of dirty dishes). Please clean sink.
The caulk behind the handwashing sink, between the sink and the 3-vat sink, and behind the 3-vat sink

was dirty and moldy. Please replace caulk and keep it clean and sanitized to reduce mold growth.
The wall behind handwashing sink and below the 3-vat sink was dirty. Physical facilities shall be clean.

Please clean walls as often as needed to keep clean.
The plumbing for the 3-vat sink was dirty: faucets, handles, pipes, sprayer handle, basket. Warewashing

equipment shall be cleaned before and after use. Please clean area frequently.
A leak was observed below the washing vat of the 3-vat sink. Plumbing shall be maintained in good

repair. Please repair leak.
A leak was observed in the pipe extending vertically for the sprayer at the 3-vat sink. Please repair leak.
The pipes below the 3-vat sink were dirty and moldy. Facility shall be kept clean. Please clean at a

frequency to keep clean and prevent mold growth.
The warewashing machine was very dirty and had mold on the inside. Warewashing machines shall be

cleaned before and after use, at a minimum of every 24 hours. Please clean all surfaces, inside and out.

11/22/17
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Pizza Hut 221 West Karsch Boulevard Farmington 63640

4-601.11A

4-601.11A

3-501.17B

Mold and rust observed on the inside of the ice maker. Food contact surfaces shall be clean to sight and
touch. Please discard all ice, wash, rinse, sanitize, and air dry prior to returning to service.
The ice bucket was dirty on both the inside and outside surfaces. Please clean and sanitize bucket at

least daily. If the bucket does not clean, then replace with a new ice bucket.
Pasta stored inside the walk-in cooler were labeled as follows: open 11/07, close 12/06. Potentially

hazardous food shall be labeled with a 7 day discard date. CORRECTED ON SITE by relabeling with correct
thaw and discard dates.

11/9/17

11/7/17

COS

4-601.11C

4-601.11B

4-901.11A

4-601.11C

4-601.11C

6-501.12A

3-305.11A

4-204.112A

Accumulations of debris observed on the racks holding clean equipment in the warewashing room.
Equipment and utensils shall be protected from contamination while in storage. Please clean all racks
holding clean equipment as often as needed to keep clean.
A large accumulation of baked-on debris was observed on most of the baking equipment. Please remove

all excess baked-on debris, then wash, rinse, and sanitize. Discard equipment that is not able to be
adequately cleaned.
Gray pizza pans, stored on the rack in the warewashing room, were wet nested. Equipment shall be air

dried prior to storing nested. Please reclean and sanitize all wet-nested equipment, and allow to completely
air dry.
The racks to hold equipment for the warewashing machine were dirty. Please clean all surfaces of the

racks.
The Sterlite brand "drawers," stored on the clean equipment rack, were dirty. Please clean all surfaces of

these drawer units as often as needed to keep clean.
Food debris observed on the floor where the ice maker is stored. Physical facility shall be clean. Please

clean floor as often as needed to keep clean.
Condensation water was dripping onto food containers in the wings walk-in cooler. Food shall be

protected from contamination from splash. Please shield the pipe to catch drips. Remove food from below
drippage.
A thermometer was not found inside the wings walk-in cooler. Please install an accurate thermometer in

an easy-to-read location in the warmest part of this cooler. Record temperature at least every 4 hours.

11/22/17
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Rose Mier
1390

■

Nov. 22, 2017



  

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.

6

Pizza Hut 221 West Karsch Boulevard Farmington 63640

Delfield freezer, wings area, ambient 0

4-601.11A

4-601.11A

WINGS AREA
Debris observed on several of the metal bowls. Please inspect all surfaces of all equipment. Reclean

and sanitize all that are dirty. Inspect before storing.
The shaker labeled "special" was dirty. Please clean lid and container as often as needed to keep clean.

11/7/17

11/7/17

4-601.11C

4-601.11C

4-601.11C

4-601.11C

4-601.11C

4-601.11C
4-601.11C

4-901.11A

The shelving was dirty inside the wings walk-in cooler. Please clean shelving as often as needed to keep
clean.
Accumulation of debris on the door handle and door of the wings walk-in cooler. Please clean door and

handle as often as needed to keep clean.
Accumulation of dust observed on the CO2 holder and fire extinguisher. Please clean as often as needed

to keep clean.
Debris and mold observed on the inside and outside of the Delfield freezer: door gasket seal, area where

door closes against refrigerator, inside shelves, plastic holders. Please clean freezer as often as needed to
keep clean.
Grease accumulation observed on the sides of the deep fryers. Please clean equipment as often as

needed to keep clean.
Debris observed on the shelves next to the deep fryers. Please clean all shelves.
Debris observed on the lids of the toppings held on the table next to the deep fryers. Please clean

containers.
Metal bowls were wet nested. Please reclean and sanitize; allow complete air drying before storing

nested.

11/22/17
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Pizza Hut 221 West Karsch Boulevard Farmington 63640

Walk-in freezer, ambient 10 Walk-in cooler: ambient, white sauce 41, 35

Beverage cooler in dining room, ambient 40

4-601.11A

4-601.11A

Mold and/or debris observed on the housing of the soda nozzles in the wait area. Please clean and
sanitize area at least daily.
Debris observed on the high chairs and booster seats, considered to be food contact surfaces. Please

wash, rinse, and sanitize booster seats and high chairs after each use.

11/7/17

11/7/17

4-601.11C

4-601.11C

4-601.11C

6-501.12A

4-601.11C
4-501.11B

6-202.15A

6-501.12A
6-501.12A
6-202.15A

BACK STORAGE AREA
Accumulation of debris observed on the racks stored inside the proofer. Please clean all surfaces of

racks as often as needed to keep clean.
The hot water cleaning tub had the shipping film still attached. The film was torn, frayed, coming loose,

and dirty. Please clean or remove film. NOTE: the film is intended to be removed to allow effective cleaning
The shelves holding the computers and electrical equipment were dirty. Please clean shelves and

cubbies.
The doors of walk-in cooler were dirty on the inside and outside in the areas where hands and feet touch,

and handles. Please clean doors and handles to prevent contamination of hands when touching.
The racks inside the walk-in cooler were dirty. Please clean racks.
Ice accumulation inside the walk-in cooler and walk-in freezer near the freezer door. The door to the

freezer would no longer shut. Please remove ice to allow door to shut. If door does not shut, repair.
The back entry door did not self-close and daylight showed through at the base. Outside entry doors shall

be self-closing and sealed. Please repair or replace the self-closing devise and seal the door to prevent the
entry of pests.
Accumulation of debris on the handle of the back entry door. Please clean.
The floor of the outside storage shed was dirty. Please clean floor.
Daylight was observed around the doors of the outside storage shed. Please seal doors to prevent pest

entry to keep out blowing debris.
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Rose Mier
1390

■

Nov. 22, 2017



  

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.

6

Pizza Hut 221 West Karsch Boulevard Farmington 63640

6-302.11

4-601.11C

Toilet paper was not in the dispenser in the men's bathroom. Please keep toilet paper installed in the
dispenser to allow sanitary dispensing.

Mold was observed on the shelves inside the dining room beverage cooler. Please clean and sanitize
shelves as often as needed to keep clean and reduce mold growth.

11/7/17

11/22/17
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