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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

C-Barn #5 13 West Karsch Blvd. Farmington, 63640

Hot bar: chicken, potato wedge, fish 154,164,175 Grab & go refrigerator 34

Frigidaire freezer in kitchen 0 Walk-in cooler 34

Frigidaire cooler in kitchen 30 Walk-in freezer 0

Hot held chicken sauces 191

Creamer from dispenser 58

4-601.11A

4-601.11A

3-304.15

2-301.14H

3-501.16B

4-601.11A

Minor food debris was observed inside the kitchen microwave. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize the microwave interior as often as necessary.
Dust and food debris was observed on food equipment in clean storage in the kitchen. Food
contact surfaces shall clean to sight and touch. Please clean and sanitize the food equipment in
clean storage.
A kitchen employee was observed cleaning the kitchen fryer with gloved hands. The employee
wiped their gloved hands on a dry cloth and proceeded to serve a customer food from the hot bar.
Single use gloves shall be used for only one task. Gloves that have been soiled shall be replaced
between tasks to avoid contaminating food. COS by discussion.
The kitchen employee did not wash their hands between glove changes. Employees shall wash
their hands before donning new single use gloves. Please wash hands prior to donning new
gloves. COS by duscussion
The creamer in the dispenser at the beverage station was measured at 58F. Potentially
hazardous foods held refrigerated shall be held at 41F or lower. The creamer cooler cannot
maintain safe food temperatures. The creamer products in the dispenser were discarded.
Discontinue use of the creamer dispenser until it has been repaired or replaced.
Dried soda syrup and debris was observed on the nozzle housing of the soda fountains at the
beverage station. Food contact surfaces shall be clean to sight and touch. Please clean and
sanitize this area.
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6-202.11A

6-501.14A

3-501.13

4-903.11A

2-304.11

The plastic shielding on the fluorescent bulbs in the hot bar is damaged and flaking off. Light
bulbs installed in areas of food storage and preparation shall be shielded or shatter resistant.
Please restore shielding to the bulbs in the hot bar.
Dust and debris was observed on the floor fan in the kitchen. Air handling systems shall be
cleaned so they are not a source of contamination by dust, dirt, and other materials. Please clean
the floor fan.
Chicken was observed thawing in a container of water on the three compartment sink. Potentially
hazardous food shall be thawed under temperature control, under cold running water, or as part of
the cooking process. COS by putting the chicken under cold running water.
Flour and breading debris was observed on various items of food packaging and single use items
on the wire shelf opposite the breading station. Equipment and single use items shall be stored
where they are not exppsed to splash, dust, or other contamination. Please clean these items and
store in containers that prevent exposure to contamination.
A grease and food debris laden apron was observed hanging from a storage rack in the kitchen.
Food employees shall wear clean outer-clothing to prevent contamination of food, equipment and
single service items. Please wear clean outer-clothing and refrain from reusing aprons from
previous days' service.
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These items are to be corrected by the next regular inspection or as stated.
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4-501.14

6-501.12A

4-601.11C

4-903.11A

6-501.12A

An accumulation of grease and food debris was observed in the basins of the three compartment
sink and the prep sink. Sink compartments shall be cleaned at a frequency necessary to prevent
an accumulation of debris or contamination of food or equipment. Please thoroughly clean the
three compartment and prep sinks.
A heavy accumulation of grease and food debris was observed on the wall, window and adjacent
refrigerator at the breading station in the kitchen. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please thoroughly clean this area.
An accumulation of food debris was observed on the rolling cart in the kitchen. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the cart.
A case of single use forks was observed on the floor in the kitchen. Single use items shall be
protected from contamination by storing them at least six inches off of the floor. Please store
these items off of the floor.
A heavy accumulation of grease and food debris was observed on the floor below the grill and
fryers. An accumulation of debris and dirt was observed elsewhere on the kitchen floors;
especially in corners and at wall/floor junctions. Please thoroughly clean the floor in the kitchen.
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6-501.12A

4-601.11C

6-501.12A

6-501.12A

5-501.113
5-501.114

5-501.115

Dirt, debris and sticky residue was observed on the floor of the walk-in cooler; especially below
beverage racks and pallets. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please clean the floor of the walk-in cooler.
Mold and debris was observed on the beverage racks in the walk-in cooler. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the beverage racks in the walk-in cooler.
The back room area, including the bag-in-box syrup room is in need of cleaning. Please clean the
floors in this area.
An accumulation of dust was observed on retail shelving throughout the retail area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean all shelving in
the retail area.
One of the two facility dumpsters is missing a drain hole plug and the lids are damaged such that
it cannot be closed to deter entry of rodents and vermin. Please install a plug in the drain hole
and repair the lids to provide complete closure.
An accumulation of food debris and residue was observed on the ground around the facility
dumpsters. A storage area or enclosure for refuse shall be kept clean. Please clean the
pavement in the dumpster area to remove food debris that has accumulated in this area.
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