
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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

Big Dick's BBQ 2327 Highway H Farmington 63640

Cooked green peppers and onions, stovetop 85 Hot hold: chicken wings, brats, mac & cheese 147, 154, 172

Ambient, beverage cooler, service area 41 Whirlpool refrigerator: ambient, cheese, sour cream 49, 47, 43

Whirlpool freezer, ambient 0 Ribs, smoker 155-172

Ambient, GE upright freezer 10 Whirlpool refrigerator: unopened potato salad 41

Ambient, Kenmore upright freezer 10 Kenmore refrigerator: ambient 50

NOTE

5-203.11A

4-202.11A

3-501.16A

 3-202.12 

A sample of water for bacteriological analysis will be collected on Tuesday 5/15/18; temperatures will be
 checked. 
KITCHEN

The designated handwashing sink was the rinse sink of the 3-vat sink. According to manager, when this
sink is used for cleaning equipment in the evening, staff use the handwashing sink in the service area. This
arrangement is not convenient and requires accessing the service area through a closed door that opens first
into the dining area. Handwashing sinks shall be used only for handwashing and shall be conveniently
located and accessible at all times. Please install a dedicated handwashing sink in the cooking/warewashing
area.

Two pieces of cast-iron cooking pans, stored in the drawer of the GE range, were rusted. Food contact
surfaces shall be free of imperfections. Please remove rust and treat to prevent the formation of rust, or
remove the pans from the facility.

Cooked green peppers and onions were held at ambient temperature on top of the stove. The
temperature of the mixture was 85F. Because these vegetables are cooked, they are potentially hazardous.
Potentially hazardous food shall be held at 41F or lower, or at 135F or higher. According to manager, these
vegetables were removed from cold holding approximately 20 minutes prior. COS by discussion and turning
on stove to hold them at 135F or higher. Final temperature was 205F.

Sauces were canned on-site. Food in a hermetically sealed container shall be obtained from a food
processing plant that is inspected by an agency with jurisdiction over the process. Please remove all
self-canned items from the facility.

5/15/18

5/11/18

COS

5/10/18

4-903.11A

2-401.11B

6-501.14A

6-501.14A

4-601.11C

4-601.11C

SERVICE AREA
Two rolls of single-use paper towels were stored on the floor in at the service counter. Single-use items

shall be stored a minimum of six inches off the floor. Please store towels off the floor.
An unlidded glass of beverage was stored on the table also holding single-use take-out containers and

sauces. Employees may drink from a lidded and strawed container if the container is stored where food,
single-use items, clean equipment, and clean linens cannot be contaminated. Please ensure all staff keep
lids on their beverages and designate an appropriate place for storing them.

The grate over the air HVAC air return vent (located near the soda dispenser) was dirty. Filters shall be
cleaned at a frequency to prevent debris accumulation. Please clean grate over filter as often as needed to
keep clean, and replace filter if needed.

Debris observed on the mechanical fan vent in the bathroom. Ventilation systems shall not be a source of
contamination. Please clean vent as often as needed to keep clean.

KITCHEN
Debris was observed inside the drawers and ovens of the GE range. Cooking equipment shall be

cleaned at a frequency to prevent debris accumulation. Please clean inside drawers and ovens as often as
needed to keep clean.

Spills observed in the bottom of the Whirlpool refrigerator. Please clean inside of refrigerator as often as
needed to keep clean.

5/10/18

5/10/18

5/15/18

5/15/18

5/15/18

5/15/18

NOTE: A line through an item on page one indicates the item was not observed or is not applicable.
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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

Big Dick's BBQ 2327 Highway H Farmington 63640

Potatoes, in oven 204 Cold hold on ice: potato salad, slaw, cheese 47, 49, 41

Cooked pork, Kenmore refrigerator 50

3-302.11A

3-501.16A

3-501.14A

KITCHEN, continued
Raw pork was stored above ice cream and fully-cooked sausage and hot dogs in the Whirlpool freezer;

raw hamburger was stored above raw whole-muscle pork in the Kenmore refrigerator; and raw ground pork
was stored above fully cooked sausage in the GE freezer. Foods shall be stored to prevent
cross-contamination. Please store food separately or in the following vertical order: all raw animal-derived
foods below all other foods; raw poultry on the bottom, then raw ground meats (including sausages), then
raw whole meats, then raw fish and seafood. All other food is stored above these foods. CORRECTED ON
SITE by rearranging foods in correct order.

The ambient temperature of the Whirlpool refrigerator was 49F; shredded cheese was 47; sour cream 43,
potato salad 41. Food shall be held at 41F or lower. NOTE: it was discovered the breaker was tripped.
According to manager, green peppers retrieved from the unit at about 10:30 am this morning was very cold,
and the potato salad was at 41. Final temperature of refrigerator was 50F. All potentially hazardous food
was placed temporarily in a refrigerator at 40F in the owner's RV camper (until a new unit is purchased
today).

A 6.8 pound package of pork that was cooked this morning was placed in the Kenmore freezer at
approximately 11:15 am. The temperature of the pork was 50F at 12:30 pm. When questioned, manager
stated the pork is cooled at ambient temperature, placed in zip-lock bags, and put into the refrigerator. Food
shall be cooled by monitoring time and temperature: cool from 135F to 70F within two hours, then from 70F
to 41F within another four hours. If the first parameter is not met, reheat food to 165F for 15 seconds and
begin the process again, or discard. If the second parameter is not met, discard the food. Please monitor
time and temperature during the cooling process. NOTE: a cooling log was provided during this visit.

COS

5/11/18

5/10/18

3-305.11A

4-601.11C

4-601.11B

6-202.11A

4-101.19

6-501.12A

4-203.12A

KITCHEN
Frost build-up and blood drippage was observed in the GE upright freezer. Food shall be protected while

in storage. Please defrost and clean the inside of this freezer as often as needed to keep clean.
Meat juice observed in the bottom of the Kenmore upright freezer. Please clean inside of freezer as often

as needed to keep clean.
A smoker identified as equipment used only for employees was dirty. All equipment in the facility shall be

kept clean. Please clean this smoker as often as needed to keep clean.
The entry door into this area was not self-closing and was not sealed. Outside entries shall be

self-closing and sealed to reduce pest entry points. Please seal door and install a device to make the door
fully self-closing.

A cloth towel was placed under the containers holding ice for cold holding. Cloth may not be used for
surfaces exposed to moisture or requiring frequent cleaning. Please use a tray or some other method for
catching condensation.

Melt water was allowed to drain from the ice bath onto the floor. Floors shall be maintained clean and dry
to reduce mold and bacterial growth. CORRECTED ON SITE by not allowing the ice melt to continually drain
onto the floor, and to drain water into a container as needed.

The cook's thermometers were not accurate, one reading 45F and the other 35F when the actual
temperature was 32F. Thermometers shall be accurate. Please calibrate thermometers frequently.
CORRECTED ON SITE by calibrating thermometers.

5/15/18

COS

COS
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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

Big Dick's BBQ 2327 Highway H Farmington 63640

Hot hold in roasters/crocks: baked beans, green beans 166, 204

Hot hold in roasters/crocks: cheese sauce, corn 165, 205

Hot hold steam table: brisket, pork, potatoes, chicken 171,172,159,155

3-501.16A

5-403.11A

3-501.16A

Potentially hazardous food held on ice had temperatures greater than 41F (potato salad 47, slaw 49).
According to manager, the slaw was made this morning from ambient temperature ingredients and the potato
salad was commercially pre-made and came from the refrigerator. Potato salad in the refrigerator had a
temperature of 41F; therefore the potato salad warmed while in the ice. Food that is made from ambient
temperature ingredients shall be cooled to 41F within four hours; please monitor to ensure the slaw cools to
41F in the correct amount of time, or else pre-cool all ingredients. It was observed that the melt water was
being drained from the ice, allowing air gaps around the food containers. Please use an ice bath (container
filled with ice, then add water; remove water and replace ice as it warms; an ice bath of water will have a
temperature between 32 and 33F). Put less food in the containers. Monitor temperatures at least every four
hours and discard food that rises above 41F. NOTE: an ice bath was prepared. Temperature of potato
salad was 42F when temped at 1:45 pm.

According to manager, the OWTS dispersion field for this building was crushed by work trucks driving
over it (the field is located under the parking lot). The septic tank is being pumped to the treatment tank for
the flea market. The drain field for the flea market was inspected and found to be failing, with effluent on top
of the ground. Wastewater shall be disposed of in an approved, functioning, sanitary sewer that contains all
effluent underground and on the property. Any major modification or major repair, as defined under 701.025
(6) RSMo would require an OWTS construction permit issued by this office. Please contact this office.

The Kenmore refrigerator had an ambient temperature of 50F. This refrigerator held raw meats and
poultry. All potentially hazardous food in this cooler was placed in a freezer. Pork that was cooling
(temperature of 60F) was sliced, reheated to 165F, and held hot for this evening's meals. Please repair or
replace this refrigerator.

COS

to be
determine
d

5/12/18

NOTE Temperatures will be checked on Tuesday, May 15 when a water sample is collected. Any other violations
corrected will be checked at that time. A second follow-up inspection will be scheduled for any remaining
violations.
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