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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

Factory Diner #2 814 Market St. Farmington, 63640

Cold table #1: amb, ham, chz, tomato 40,35,41,34 True cooler 38

Cold table #2: amb, tomato, ham 40,42,43 Electrolux cooler 38

Pooled eggs in ice bath 39 Glass front cooler in wait station 38

Hot hold gravy 156 Burger from grill 191

Edesa freezer 4 Chest freezer, grill freezer 0, 0

3-501.16B

2-301.14H

7-201.11

7-202.12A

4-501.114
A

The cold held tomatoes and ham stored in the cold wells of the #2 cold table were measured at
42F and 43F respectively. Potentially hazardous foods held cold shall be maintained at 41F or
less. Please adjust the ambient temperature of the unit and close the cold well lid when not in
use.
Employees were observed donning new single use gloves without washing their hands.
Employees must wash their hands prior to donning new single use gloves. COS This issue was
discussed with the manager.
A can of air freshener spray was stored atop the mechanical dishwasher in the kitchen. Toxic
materials shall be stored where they cannot contaminate food, equipment, utensils, single service
items and clean linens. COS by removing the air freshener.
Two cans of Raid flying insect spray was observed stored atop the hot water heater in the
utility/storage room. Only those insecticides specifically approved for use in a food establishment
may be allowed on the premises. Please remove this product from the premises and discontinue
it's use in the establishment.
The chlorine sanitizer in use in the wait station was measured at a concentration greater than 100
ppm. Chlorine sanitizers shall be prepared within the concentration range of 50 - 100 ppm.
Please use chlorine test strips to ensure that the sanitizer is prepared at safe and effective
concentrations.

8-28-18

COS

COS

8-28-18

8-28-18

4-601.11C

6-501.12A

6-501.12A

5-501.116
B

4-101.19

Food debris was observed on the interior, in the door seals, and on the underside of the cold well
lids of the cold table cooler #1 and #2. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean and sanitize the cooler interiors
as often as necessary to keep them clean.
An accumulation of dust was observed on the ceiling around the AC ceiling vents in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
dust from the ceiling.
An accumulation of grease and food debris was observed on the floor and wall below and behind
the cookline equipment. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please thoroughly clean the floor in the kitchen with special attention to the areas around
cooking equipment.
An accumulation of food debris was observed on the trashcans in the kitchen. Receptacles for
waste handling shall be cleaned at a frequency necessary to prevent them from developing a
buildup of soil or becoming attractants for insects and rodents. Please clean and disinfect the
trashcans.
Aluminum foil is used as a surface covering on a table shelf at the end of the kitchen cookline.
Non-food contact surfaces that require frequent cleaning shall durable, nonabsorbent, smooth and
easily cleanable. Please remove the foil and clean this surface as necessary.
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These items are to be corrected by the next regular inspection or as stated.
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Factory Diner #2 814 Market St. Farmington, 63640

2-401.11B

4-601.11A

Employee beverages were observed stored atop the ice machine in the wait station. Employee
beverages shall be in a closed vessel and stored and handled in a manner that does not permit
contamination of food, equipment and single use items. Please do not place beverages on top of
the ice machine.
Mold was observed on the plastic deflector inside the ice machine in the wait station. Food
contact surfaces shall be clean to sight and touch. Please remove and wash, rinse and sanitize
the deflector.

8-28-18

8-28-18

4-903.11A

4-601.11C

3-304.14B

4-901.11A

4-903.11A

Food debris was observed in the bottom of blue buckets used to store utensils on the bottom shelf
of the steel table at the end of the cookline. Equipment shall be stored so they are not exposed to
contamination. Please clean the storage buckets.
Food debris was observed on the exterior of equipment at the cookline in the kitchen. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the exterior of coolers, ovens, drawer fronts, and table and counter surfaces as often
as necessary to keep them clean.
Soiled wet wiping cloths were observed stored on work surfaces in the kitchen. Cloths used for
wiping counters and other equipment surfaces shall be held between uses in an appropriately
concentrated chemical sanitizer. Please keep wet wiping cloths in a chemical sanitizer between
uses.
Steel pans were wet nested in clean storage in the kitchen. After cleaning and sanitizing, food
equipment shall be air dried prior to placing it in storage. Please air dry equipment before placing
in storage.
Sanitizer cloths in the sanitizer bucket were in contact with single use foam cups on the counter
surface in the wait station. Single service items shall be protected from contamination and
sanitizers shall be stored where they cannot contaminate food, equipment and single use items.
Please store the sanitizer bucket where contamination cannot occur.
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Factory Diner #2 814 Market St. Farmington, 63640

6-501.12A

5-501.113

6-501.12A

Dirt and debris was observed on the floor below equipment in the wait station. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the floor in the wait
station.
The lids to the facility dumpsters are open. Outside refuse storage receptacles shall be kept
closed to discourage access by rodents, vermin and other pests. Please close the dumpster lids.
An accumulation of dust was observed on the ceiling vents in the mens and womens restrooms.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
ceiling vents.
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