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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.

2

Catfish Kettle 775 Weber Road Farmington, 63640

No temperatures were taken

during this visit.

All priority violations have been corrected.

6-101.11A

3-602.11

The floor tiles below the cookline are cracked, broken, buckled and generally damaged. Materials
for indoor flooring surfaces under conditions of normal use shall be smooth, durable and easily
cleanable. Please restore the kitchen floor to a cleanable condition.
Jars of grape jelly and salad dressings prepared in the facility were observed for retail sale in the
service area. The jars of jelly bore no labeling of any kind. The dressings were partially labeled.
Food packaged in a food establishment shall be labeled with:
1. The common name of the food.
2. A list of ingredients in descending order of predominance by weight.
3. An accurate declaration or quantity or weight.
4. The name and location of the producer.
5. A list of any major allergens contained in the product.
These products may be sold if properly labeled.
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