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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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Factory Diner 2 814 Market Street Farmington, 63640

Cold table #1 amb 40 Raw pooled egs at grill 61-63

Cold hold: tomato,ham,cheese 32,38,40 Hot hold gravy 142

Cold table #2 amb 52-56 Upright freezer at cookline 20

Cold hold: tomato, ham 49,52 Edesa freezer 24

Chicken from fryer 191 True cooler 40

3-501.16B

3-501.16B

2-401.11

Tomatoes and ham stored in the cold wells of cold table #2 were measured at temperatures of
52F and 56F respectively. The ambient air thermometer in this cooler indicated a temperture of
52F. Potentially hazardous foods held refrigerated shall be held at 41F or less. All food was
removed from this refrigerator. Do not place potentially hazardous foods in this cooler until it has
been demonstrated to maintain food temperatures of 41F or less.
A five liter container of raw pooled eggs stored at the grill was measured at a temperature of 61F
at 11:15am. According to the cook, the eggs will be used within an hour. At 12:33, the container
of eggs was still full and measured at a temperature of 63F. The plastic container of raw egg was
stored in a shallow basin of ice water. The container of egg was immersed in two inches of ice
water and approximately eight inches of the container was above the surface of the ice. This
method of cooling is inadequate. Raw egg is a potentially hazardous food particularly susceptible
to pathogen contamination and MUST be maintained at a temperature of 41F or less. Please
provide adequate temperature control to maintain the eggs at a temperature of 41F or less at all
times.
Upon arrival, employee beverages were observed stored on the shelving above the cold tables
and on the prep surfaces of the cold tables. Employees shall eat, drink or smoke only in
designated areas where the contamination of food, equipment and single use items cannot occur.
Employees may drink from a closed beverage container if the container is handled to prevent
contamination of food and equipment. Store beverage containers away from food prep areas.
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4-601.11C

4-501.11B

4-601.11C

4-501.11B

4-601.11C

An accumulation of food residue was observed in the interior and in the door seals of cold table #1
at the cookline. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the interior of the cooler.
The door seal was broken on the left side of cold table cooler #1 at the cookline. Equipment
components such as door seals shall be kept intact and adjusted properly. Please replace the
broken door seal.
An accumulation of food residue was observed in the interior and in the door seals of cold table #2
at the cookline. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the interior of the cooler.
The door seal was broken on the left side of cold table cooler #2 at the cookline. Equipment
components such as door seals shall be kept intact and adjusted properly. Please replace the
broken door seal.
Food debris and grease was observed on equipment table surfaces at the cookline. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the equipment tables.
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Chest freezer 0

Glass front cooler in service area 40

3-501.17A

7-202.12A

4-501.114

Packages of sliced turkey were observed in the True refrigerator with a discard date of August 8th.
According to the cook, the food had been removed from the freezer this morning and a discard
date attached. The discard date of this food is inaccurate. The correct discard date, according to
the preparation and freezing dates as provided by the staff, is July 31. Potentially hazardous
foods held refrigerated shall be marked with the day or date, not to exceed seven days total, by
which time the food shall be sold, consumed or discarded.
Two containers of Raid flying insect killer were observed stored on top of the hot water heater in
the utility room. Only those pesticides whose manufacturer's label instructions state that it's use is
approved for food establishments may be present on the premises. Please remove this product
from the premises.
Chlorine was not detected in the sanitizer bucket in use at the wait station. Chlorine sanitizers
shall be in the range of 50 - 100 ppm. COS by remaking the sanitizer.
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COS

3-304.12

3-304.14B

4-101.19

3-307.11

4-302.14

A disher was observed stored on a container of water in the kitchen. During pauses in food
dispensing, utensils shall be stored on a cleaned, sanitized surface and wash, rinsed and
sanitized every four hours; or stored in heater water that is maintained at a temperature of 135F.
Please store in use utensils appropriately.
Wet and dry wiping cloths were observed on various surfaces throughout the kitchen. Cloths used
for wiping counters and other equipment surfaces shall be held between uses in a chemical
sanitizer solution. Please return wiping cloths to the sanitizer bucket when not in use.
Dry wiping cloths may not be repeatedly used. If a dry wiping cloth is used to remove a spill, it
must be placed in the soiled linen.
Cloth towels were observed used as an absorbent surface above the cold tables. Non-food
contact surfaces of equipment that are exposed to splash or spillage or that require frequent
cleaning shall be non absorbent. Please place clean equipment on cleaned and sanitized
surfaces such as a tray.
An employee beverage was observed stored above facility food in the True cooler. Employee
food shall be stored so that it cannot contaminate facility food. Please place employee food in a
plastic tote or container and store it below or away from facility food.
The facility uses quaternary ammonia and chlorine bleach as chemical sanitizers. Test trips for
these sanitizers were not available. Please obtain test strips for both sanitizers.
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