
  

FOOD ESTABLISHMENT INSPECTION REPORT
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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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BOGO Sandwich Shop 12 South Jackson Farmington, 63640

Cold table: amb, ham, 40, 41 Frigidaire freezer 8

turkey, tomato 41, 59

Hot held soup 151

Hot held beef 185

2-Door cooler 40

3-501.16B

2-401.11

6-501.113
5-502.11

Sliced tomatoes in the cold well of the cold table were measured at 59 degrees F. Potentially
hazardous foods held cold shall be maintained at 41F or less. This issue may be remedied by
refrigerating the tomatoes prior to slicing and placing them in the cold table. Please ensure that
these items are maintained at 41F or less when in the cold table.
An employee beverage was observed stored on a shelf with and above food items in the prep
area. Employees may drink from a closed vessel if it is stored and handled in a manner to prevent
the contamination of food, equipment, single service items and clean linens. Please store
employee beverages away from food related items.
Pupated insect larvae were observed on the exterior of white buckets stacked in the ware washing
room. Inspection of the bucket contents reveal an accumulation of old food wastes intended for
composting. Atop the buckets was a small plastic container with dried food debris inside.
According to the owner, the plastic container is used to transfer food wastes to the bucket. Fruit
flies were observed inside the container. The presence of insects, rodents and other pest shall be
controlled to minimize their presence on the premises. Refuse shall be removed from the
premises at a frequency that will minimize the attraction and harborage of insects. Remove food
wastes daily. Clean food waste buckets and containers daily to prevent accumulation of soilage
and pest attraction.
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4-601.11C

6-501.12A

5-502.11

6-202.15A

An accumulation of liquid and crusty residue was observed on the inside of the cold table cooler.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean and disinfect the interior of the cold table cooler.
Dead insects were observed on the floor in the ware washing room near the furnace and near the
three compartment sink. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean the floor at a frequency necessary to keep it clean.
A collection of soiled plastic and glass food jars were observed stored below the table near the
three compartment sink in the ware washing room. According to the owner, these jars are
intended to be used for storage by a friend. Refuse shall be removed from the premises at a
frequency that will minimize the attraction and harborage of insects. Please remove soiled, used
food containers daily or clean them prior to storage on-site.
A visible gap was observed around the rear entry door in the ware washing room. The outer
openings of a food establishment shall be protected against the entry of insects and pest by
closing points of entry into the facility. Please repair the gap around the back door.
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