
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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

Big Dick's BBQ 2327 Highway H Farmington 63640

Walk-in cooler, ambient 31

Whirlpool refrigerator: ambient 39

Chest freezer, ambient 11

Potato salad, slaw / held on ice 39, 38

Kenmore refrigerator: ambient 38

NOTES All priority violations noted on the May 11, 2018 routine inspection have been corrected.

Repair bills for the on-site wastewater treatment systems (OWTS) for this facility, as well as for the
adjacent flea market LPP OWTS, were provided during this visit. The OWTS septic tank for this building was
pumped and the pipe was snaked. A grease clog located in the discharge pipe near the area where it
connected to the septic tank was cleared. The system for this building appeared to be working.

Repair on the LPP OWTS included pump, float and union replacement, and the septic tank was pumped.
The drainfield for this system was observed during this visit and appeared to be functioning correctly.
 Digital photos were taken to show corrections of noted OWTS violations and proper functioning of OWTS.

The adjacent flea market is being purchased for possible expansion of Big Dick's BBQ. Please provide
detailed plans for the use of the space that was previously used as a bait and tackle store as soon as
possible to determine whether additional absorption field or primary treatment tank will be required.

Note that any major modification or major repair to an OWTS, as defined under 701.025(6) RSMo,
requires an construction permit issued by this office. Please contact this office before doing any work on the
existing system to determine if a permit is required.

The adjacent flea market is currently being used for food and dry-goods storage for this facility. It houses
a walk-in cooler and chest freezer. Because the plan that was submitted to this office during the pre-opening
phase no longer reflects the actual design of the kitchen, nor includes the flea market storage areas, an
accurate plan of both buildings, showing all sinks, equipment, storage areas, etc., needs to be provided to
this office as soon as possible.

4-601.11C

6-202.11A

KITCHEN
Frost build-up and blood drippage was observed in the GE upright freezer. Food shall be protected while

in storage. Please defrost and clean the inside of this freezer as often as needed to keep clean. NOTE: the
freezer was in the process of defrosting during this visit. No food was stored inside. All frozen foods were
moved to a chest freezer that was located in the adjacent flea market. According to manager, this freezer will
no longer be used. Please remove any unused equipment from the facility.

The entry door into this area was not self-closing and was not sealed. Outside entries shall be
self-closing and sealed to reduce pest entry points. Please seal door and install a device to make the door
fully self-closing. NOTE: hinge closures were installed, but did not fully close the door. A closing device to
place on the outside of the door was ordered.

6/5/18

6/15/18

NOTE: A line through an item on page one indicates the item was not observed or is not applicable.
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