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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

C-Barn #1 1000 Ste. Genevieve Ave. Farmington, 63640

Hot dog on roller/heater 118

Gatoraide cooler 34

Walk-in cooler 34

3-501.16A

4-601.11A

3-501.17A

4-601.11A

A hot dog in the hot dog roller/heater was measured at 118F at 9:25am. At the 9:55am the hot
dog was still 118F. Potentially hazardous foods held hot shall be maintained at 135F. COS by
discarding the hot dog. Adjust the temperature of the roller/heater to keep the hot dogs at 135F or
greater.
Food residue and a soiled paper towel was observed inside the microwave located in the retail
area. Food contact surfaces shall be clean to sight and touch. COS by cleaning the microwave
interior.
Hot dogs stored in a plastic container in the walk-in cooler were not marked with a discard date.
Potentially hazardous foods held refrigerated shall be marked with a discard date that is no
greater than six days after the date of preparation or opening. COS by marking the hot dogs with
a discard date.
Mildew and hard water deposits were observed on the deflector in the ice machine in the back
storage room. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and
sanitize the deflector. Do this in a manner that does not subject the ice to contamination.

COS

COS

COS
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6-501.18

6-301.11

4-204.112
C

4-302.12A

4-903.11A

Black mold was observed on the faucet at the hand wash sink located in the beverage station in
the retail area. Plumbing fixtures shall be cleaned as often as necessary to keep them clean.
COS by cleaning the faucet.
Soap was not available at the hand wash sink located in the beverage station in the retail area.
Hand wash sinks shall be provided with hand soap. Please provide soap at the hand wash sink.
A dial-type ambient air thermometer was observed suspended from the interior of the hot dog
roller/heater in the retail area. The thermometer indicated that the air temperature was 145F. The
hot dog on the roller/heater was measured at 118F. Not only is it inaccurate, but the placement of
the thermometer here provides no useful information. Remove the thermometer and use an
appropriate food thermometer to determine attainment and maintenance of food temperatures.
A food thermometer was not available for determining adequate heating and maintenance of
foods. A food measuring device shall be provided to determine adequate heating and
maintenance of food temperatures. Please provide a food thermometer which has an operational
range of 0F to 220F in two degree increments; or a digital equivalent.
Foam cups were observed stored on the floor on the east side of the retail area. Single
use/service items shall be protected from contamination by storing them at least six inches off of
the floor. Please store these items off of the floor.

COS
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4-101.19

4-601.11C

6-501.11

3-305.11A
4-501.11A

6-501.12A

Cloth towels were observed stored below syrup dispensers and below the catch drains of the soda
fountains. Non-food contact surfaces exposed to splash, food soiling, or that require frequent
cleaning shall be constructed of a durable, non-absorbent and easily cleanable material. Please
replace the towels with trays.
An accumulation of soda syrup and sticky cloth towels were observed in the bottom of the cabinet
below the soda fountains in the retail beverage area. Non-food contact surfaces shall be kept free
of an accumulation of dust, dirt, food reside and debris. Please remove the soiled towels, clean
and disinfect this area and repair the source of the leakage.
The vinyl base molding in the restroom has pulled away from the surface of the wall in several
places. The wall behind the toilet is damaged and has a hole in it. Physical facilities shall be
maintained in good repair. Please repair the hole in the wall and replace the base molding.
Water was observed dripping onto beverage containers and pallets from the ceiling mounted
cooling unit in the walk-in cooler. Food shall be protected from sources of contamination.
Equipment shall be maintained in good repair. Please move beverages away from the dripping
water and repair the source of the drip.
Mold was observed on the ceiling in the walk-in cooler. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please thoroughly clean and disinfect the ceiling in the
walk-in cooler.
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4-601.11C

5-205.15B
6-301.11
6-301.12

4-903.11A

6-501.12A

An accumulation of debris was observed on the plastic gravity-fed beverage trays on the retail
shelving in the walk-in cooler. Non-food contact surfaces shall be kept free of an accumulation of
dust, dirt, food residue and debris. Please clean and disinfect the beverage trays.
There was no hot water at the hand wash sink in the back storage area. The cold water was of
insufficient volume for use. There was no soap nor paper towels provided at this sink. Hand
wash sinks shall be provided with hot and cold running water, soap and a sanitary means of hand
drying. According to the manager, the water was turned off to this sink due to a water leak. A
plumbing system shall be maintained in good repair. Please repair the plumbing leak, provide
soap and paper towels, and restore the sink to a usable condition.
Bags of clean linens were stored on the floor in the back storage room. Clean linens shall be
stored at least six inches off of the floor. COS by removing the linens from the floor.
An accumulation of hard water deposits, debris and clutter was observed on the floor below the
ice machine and three compartment sink. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please clean the floor in this area.
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