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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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C-Barn #1 1000 Sainte Genevieve Avenue Farmington 63640

Ambient, G-series cooler 35

Ambient, walk-in cooler 34

Hot dog, roller 154

4-601.11A

7-202.12A

6-501.111

2-201.11,
2-201.12,
2-201.13

Mold observed on the inside of the ice maker in the office area. Food contact surfaces shall be
clean to sight and touch. Please discard ice, then wash, rinse, sanitize and air dry before
returning to service.
A can of Raid ant killer was stored below the 3-vat sink. This insecticide was not labeled for

use in a food facility. Please remove from facility and use only insecticides approved for use in
food facilities.
Rodent feces observed in the storage room holding bag-in-boxes. Facility shall be free of

pests. Please remove all evidence of pests and begin an approved method of pest control (pest
control company or bait in a covered container only).
An employee illness policy was not available upon request. Please develop a written policy

that complies with chapter two of the Missouri Food Code. Use sections 2-201.11, 2-201.12, and
2-201.13 and/or the FDA Employee Health and Personal Hygiene Handbook. Both documents
are on-line; a copy of the FDA handbook was provided during this inspection. The policy may
reference required reading of the FDA handbook and a signed agreement by each employee.
See pages 5-17, and 33-38 in the FDA handbook and reference applicable pages.
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6-501.18

4-601.11A

6-202.11A

5-205.15B

6-501.12A

6-301.12

4-601.11C

6-501.11

Debris and/or mold observed around the faucet/handle and ledge of the handwashing sink in
the retail area. Handwashing sinks shall be kept clean. Please clean all surfaces of sink.
Accumulation of debris observed on the bottom shelf holding chips in the retail area. Nonfood

contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean
shelf.
Daylight observed between the doors on the east entry side into the retail area. Outside

openings shall be sealed to reduce pest entry points. Please seal door.
A leak was observed below the handwashing sink in the office area. Plumbing shall be

maintained in good repair. Please repair leak.
Accumulation of debris observed on the floor in the office area, including under furniture, in

corners, and floor/wall juncture. Physical facilities shall be clean. Please clean floor.
There were no paper towels at the handwashing sink in the office area. Handwashing sinks

shall be supplied with disposable towels at all times. Please keep paper towels at this
handwashing sink.
Accumulation of debris observed in some of the shelf liners holding cans in the walk-in cooler.

Please clean shelf liners as often as needed to keep clean.
The bottom of the wood entry door into the walk-in cooler was damaged, exposing raw wood.

Facility shall be maintained. Please repair door and seal to make it nonabsorbent and cleanable.
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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6-501.12A

6-501.11

6-501.14A

6-301.12

4-501.14

6-202.15A

6-501.12A

Dirty areas observed on doors and walls throughout the facility. Facility shall be kept clean.
Please clean walls and doors that are dirty.
Damage observed on walls and door frames in many areas throughout the facility (example:

wall and door frame behind soda dispenser, wall by G-series cooler, behind stored bag-in boxes in
storage room). Please repair and seal damaged areas.
Accumulation of dust observed on HVAC and air return vents throughout the facility, and on

walls where air blows from the vents. Ventilation systems shall not be a source of contamination.
Please clean vents and walls as often as needed to keep clean.
There were no paper towels at the handwashing sink by the 3-vat sink. Please supply paper

towels through the dispenser at all handwashing sinks at all times so the use of the sink is not
inhibited.
The 3-vat sink was dirty. Warewashing sinks shall be cleaned at least daily when used.

Please clean all surfaces of sink.
Daylight observed between the east entry doors into the storage room and below the south

entry door into the back storeroom. Please seal.
Accumulation of debris on the floor and clutter in the back storage room. Please remove all

items not necessary for the operation of the facility and organize to allow effective cleaning and
pest control.
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5-501.114

6-202.15A

4-302.14

There was no plug in the drain in one of the outside trash dumpsters. Outside trash receptacle
shall have a plug in the drain. Please ask trash company to install a plug.
Electrical wires and conduit entered the building on the west side through an unsealed hole.

Please seal around all holes on the exterior to reduce pest entry points.
There were no test strips to check the concentration of chlorine in sanitizer solutions. Test

strips shall be available and used to ensure sanitizer solutions contain between 50 and 100 ppm
chlorine.
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