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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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Lincoln Intermediate School Cafeteria 708 Fleming Street Farmington, MO 63640

Chicken patty/from oven 200 Chicken patty/French fries/McCall hot food unit 168/127-131

Milk/Ambient/McCall refrigerator 40/38 Ham/Ambient/McCall refrigerator 40/40

Ambient/Kenmore chest freezer 4 French fries/from oven 195

Am. cheese/Ambient/Walk-in cooler 38/40 Ground beef cooling in walk-in cooler 48-51

Ambient/Walk-in freezer 0 Ambient/Chest freezer in store room 6

3-501.16A

4-501.112
A

Temperatures (cont.) Milk 39F/ 40F Ambient - Both self-service milk coolers.

French fry potatoes observed at 127-131F in the McCall hot food cabinet at the service line.
Potentially hazardous foods (PHF's) shall be held hot at 135F or higher or by time as a public
health control per 3-501.19 of the Missouri Food Code. According to Ms. Will, the french fry and
curly fries would be held by time as a public health control. (Corrected by placing these foods
under time as a public health control) Please have updated sheets available by reinspection.
The Hobart dish machine was observed with a hot water sanitization rinse that did not reach 160F
at the dish. This observation was made by use of heat sensitive tapes which react when the water
temperature is at 160F or higher. Please have the dish machine serviced to ensure final
sanitization rinse temperature is 180F at the manifold and 160F at the dish.

Note: During this visit information regarding a complaint of hair in the food was shared with Ms.
Will. The complaint was received in March 2018. Please be advised that according to 2-402.11 of
the Missouri Food Code, food employees shall wear hair restraints such as hats, hair coverings or
nets, beard restraints and clothing that covers body hair that are designed to effectively keep their
hair from contacting exposed food, clean equipment, utensils, linens, etc. All food employees
were observed to have short hair or hair that was pulled back during this visit.
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6-202.11A

4-502.13A

4-203.12B

Shields observed on fluorescent light bulbs above the food service area but lacking end caps and
a portion of the fluorescent light bulb was exposed. Shielded, coated, or otherwise
shatter-resistant bulbs shall be used in areas where there is exposed food, clean equipment,
utensils, linens or unwrapped single-service or single-use articles. Please install end caps or
obtain shatter resistant light bulbs.
A #10 can was observed with a pump dispenser observed stored on top. When asked if the #10
can was re-used Ms. Will stated it was. Please be advised that a #10 can is considered a
single-use article and may not be re-used. Please obtain a re-usable container for the food
dispenser. The #10 can was discarded during this visit. (Corrected)
The wash cycle temperature gauge on the Hobart dish machine was observed at 150F. The wash
temperature listed on the manufacturers' data plate was observed to be a minimum of 60F.
Ambient water temperature measuring devices shall be accurate to +/-3F. Please have the
temperature gauge re-calibrated or replaced.

Note: = NO/NA
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Hobart dish machine thermo-labels:
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