
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
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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.

3

Farmington Family Fun Center, LLC 765 Weber Road Farmington 63640

Ambient, freezer drawers 9, 9, 10, 0 Pizza prep cooler, top: hamburger, sausage, pepperoni 37, 37, 37

Ambient, True deep fryer freezer 0 Pizza prep cooler, bottom: ambient, ham 40, 41

Nacho cheese, dispenser 146 Sandwich prep cooler, top: hot dogs 36

Pizza hot hold cabinet, ambient (empty) 138 Sandwich prep cooler, bottom: ambient, raw chicken 40, 38

Ice cream freezer, ambient 0 Ambient: beverage chest cooler 28

NOTE:

4-601.11A

3-501.17A,
B

4-601.11A

4-601.11A
7-102.11

4-601.11A

TEMPERATURES, continued, in degrees Fahrenheit:
Short True cooler, ambient 40; Tall True beverage cooler, ambient 40; walk in beer cooler, ambient 40
Chicken strips, deep fryer: 200 to 209; hamburger, grill 190; pizza, oven 202-212; hot dogs, grill 165 to 173

The portable poly cutting board, stored on the sandwich prep cooler, was badly grooved and black in the
grooves, indicating mold growth. Please refinish the board to remove grooves and black areas, or replace.

A container of cut ham, stored in the bottom of the pizza prep cooler, was not labeled with the date of
disposition. Fully-cooked, ready-to eat foods that are potentially hazardous and opened (if commercially
prepared) or prepared on-site, and are kept more than 24 hours, shall be labeled with a 7-day disposal date,
which is the the day of opening or preparing plus an additional six days. Please label all qualifying foods with
a 7-day disposal date. COS by dating with disposal date.

The container holding clean ice cream scoops had ice cream in it. Food contact surfaces shall be clean to
sight and touch. Please wash, rinse, and sanitize the holder and scoops at least every four hours. NOTE:
according to staff, the scoops are cleaned and sanitized after each use. COS by cleaning and sanitizing
scoop holder.

Debris observed on the inside of the ice maker above the door area. Please clean.
A 2-gallon pump sprayer with liquid was not labeled. According to the manager, the container held

cleaner for the bump house. Working containers of chemicals shall be labeled with the common name of the
contents. Please label container. COS by labeling.

The ice buckets, stored on top of the ice maker, were dirty on all surfaces. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize to remove all black debris; discard if they do not come
clean. Ice buckets and scoops should be washed, rinsed, sanitized, and air dried at least daily.

 8/3/17 

COS

COS

8/3/17
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8/2/17

4-601.11C

4-501.11A

3-305.11A

6-501.18

6-501.12A

5-205.15B

6-501.12A

4-903.11A

Food debris observed in the bottom of the pizza prep cooler. Nonfood contact surfaces shall be cleaned
at a frequency to prevent debris accumulation. Please clean inside of cooler as often as needed to keep
clean.

A True freezer, located between the two prep coolers, was not functioning. There was no food inside this
unit. Equipment shall be maintained in working condition; all non-functioning equipment or equipment no
longer needed shall be removed from the facility. Please have the unit repaired or remove from the facility.

Frost was accumulating on the sides of the chest ice cream freezer. Ice cream was stored in the unit
without lids. Please defrost the freezer and keep the containers covered when not in use to protect from
contamination.

The vat of the handwashing sink in the beverage area was dirty. Handwashing sinks shall be kept clean.
Please clean all surfaces of sink as often as needed to keep clean.

Accumulation of debris beneath many of the shelves and equipment in the back kitchen areas. Physical
facility shall be kept clean. Please clean below and around all equipment, and in the oven room.

A leak was observed below one vat of the 2-vat sink in the back kitchen. Plumbing shall be maintained in
good repair. Please repair leak.

The pipes, floor, and wall below the 2-vat sink were dirty and had mold growing on them. Please clean
and bleach the area to reduce mold growth.

Debris observed on the green mobile rack holding clean equipment in the back kitchen. Equipment shall
be protected from contamination while in storage. Please clean racks as often as needed to keep clean.
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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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Ambient, walk-in freezer 0

Ambient, walk-in cooler 40

4-601.11A

7-202.12A

Dried debris observed on the blade of the table-mounted can opener in the back kitchen. Please wash,
rinse, sanitize the blade and area around the blade after use. COS by cleaning and sanitizing

A can of Raid ant and roach killer was stored in the mop room. This insecticide is not approved for use in
food establishments. Please remove from facility and use only those pesticides approved for use, and use
according to manufacturer's label directions. COS by disposal

COS

COS

6-501.114A

6-301.11
5-202.12A

4-601.11C
6-501.12A
5-205.11A

6-501.18

6-202.15A
6-501.11
6-301.14

6-501.114

There were several pieces of equipment in the back kitchen area that were dirty and may no longer be
used. Please clean all surfaces (inside and outside) of any equipment that is used for food preparation, and
remove all unused equipment from the facility.

The handwashing sink in the back kitchen was not functional. It lacked hot and cold water and soap,
Handwashing sinks shall be supplied with hot (100F minimum) and cold running water through a mixing
valve, and soap at all times. Please repair and restock this sink.

Accumulation of debris observed on the shelves and floor of the walk-in cooler. Please clean shelves and
floor as often as needed to keep clean.

The handwashing sink in the warewashing area was blocked by trash cans. Handwashing sinks shall be
accessible at all times. Please keep the area around the sink free of items to allow easy access to sink. COS
by moving trash cans.

The handwashing sink in the warewashing area was dirty. Sinks shall be kept clean. Please clean sink
as often as needed to keep clean.

Damage to the concrete below the back entry door into the kitchen area prevented a seal from the
outside. Outside entries shall be sealed to prevent pest entry. Please repair and seal the area.

There was no sign at the handwashing sink in the women's bathroom in the northeast side of the building.
Please install a sign to remind users to wash their hands. COS by installing sign

There were unused equipment, signs, and a large pressed board in the northwest outside of the building.
Premises shall be free of litter and unused equipment. Please remove these items.
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