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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 Boulevard Farmington 63640

Ambient, sandwich hot hold case 155 Deli hot hold case: fish, chicken, ravioli 182,170,163

Chicken, deep fryer 184 Sauces in hot hold steamer unit 142 to 170

Ambient, Frigidaire freezer 10 Deli hot hold case: left side, right side 142, 160

Ambient, 2-door cooler holding Oberle meat 40 Frigidaire cooler, ambient, cooked hamburger 37, 31

Ambient, ice cream freezer 0 Cheese, in dispenser 153

4-601.11A

3-501.16A

3-501.17A

3-501.19

3-501.16A

KITCHEN AND DELI
Food debris observed on an ice cream scoop, stored in canister on island work table. Food contact
surfaces shall be clean to sight and touch. COS by taking to sink for cleaning and sanitizing.
The cream dispenser was not cooling. The cream had internal temperatures of 60F and 56F. The

ambient temperature was 68F. Please dispose of cream in the dispenser and do not use until it is repaired
and holds creamers at 41F or lower. NOTE: creamers were disposed and company was notified for repair.
An "Out of Order" sign was placed on the machine.

The boxes of creamer, stored in the dispenser, were not labeled with the date of disposition.
Ready-to-eat, potentially hazardous food that is held more than 24 hours shall be labeled with the date of
disposition, which is the day of opening, or preparing, plus an additional six days. Please label cream on the
boxes when it is placed in dispenser.
According to staff, water used to dip chicken before coating is changed daily. Please change water a

minimum of every four hours to reduce bacterial growth in the water. COS by discussion with staff

WALK-IN COOLER
The ambient temperature of the cooler was 52F; the temperature of milk in the cooler was 52F. Please

mark for disposal all potentially hazardous food (PHF) held in this unit (milk and sausage); please place hard
cheeses in a cooler that holds at 41F or lower. Do not place PHFs in this unit until it reliably holds food at
41F or lower. Please monitor temperatures of coolers at least every four hours. NOTE: PHFs held in this
unit were voluntarily discarded. A repairman was called and will be on-site tomorrow.

COS

6/22/17

6/22/17

COS

6/22/17

4-203.12B

NOTE

6-501.11

5-501.116

6-202.15A

KITCHEN AND DELI
The thermometer in the hot hold sandwich display case measured from 150F to 550F. Please install an

accurate thermometer that reads from 0 to 220F in two degree increments, as temperatures shall be
accurate to within two degrees.
Cut lettuce and cut tomatoes are stored in a customer self-service container in an ice bath. The ice bath

did not touch the bottom of the food holders. Please add enough ice and water to fill around sides of food
holders to ensure top of food is held at 41F or lower. NOTE: there were no PHFs in the unit during this visit.
Some coving was missing or pulled loose, some damage to wall, and the wall was dirty on the east entry

into the kitchen. Please repair and clean coving and wall.
The trash cans in the beverage dispensing cabinets were dirty. Trash cans shall be cleaned at a

frequency to prevent pest attraction. Please clean all surfaces of trash cans when emptied.

RETAIL
Daylight observed between the east and south entry doors. Please seal to reduce pest entry points.
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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 #5 13 West Karsch Boulevard Farmington 63640

Ambient, walk-in freezer 28

7-201.11B
STORE ROOM
Paint was stored on a shelf touching single-use items. Chemicals shall be stored separately from or

below single-use items. Please remove paint from facility or store to prevent contamination of single-use
items, food, clean linens, and clean equipment.

6/21/17

4-601.11C

4-101.19

3-305.11A

6-501.12A

4-903.11A

6-501.18

WALK-IN COOLER
Debris/mold observed on several of the plastic shelf liners. Please clean and sanitize shelf liners as often

as needed to prevent mold growth.
Cardboard was used to line several shelves. Debris and mold observed on the cardboard. Surfaces that

require frequent cleaning or that are exposed to moisture shall be nonabsorbent and cleanable. Please
discard cardboard shelf liners.
Coffee Mate dispenser creamer was stored on the floor. Food that is not in impermeable packaging shall

be stored a minimum of six inches off floor. Please elevate boxes of creamer.
Accumulation of debris observed under shelving. Please clean floor as often as needed to keep clean.

STORE ROOM
Boxes of single-use cups were stored on the floor. Single use items shall be stored a minimum of six

inches off floor. Please elevate boxes off floor.
The mop sink was dirty. Sinks shall be kept clean. Please clean all surfaces of sink as often as

needed to keep clean.
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6-501.114A
and B

6-202.15A

5-501.113

5-502.11

OUTSIDE PREMISES
An accumulation of unused equipment, empty boxes, and woody vegetation observed in the back of the

building. Outside areas shall be free of unused equipment, litter, and woody vegetation. Please remove or
dispose of unused equipment and clean area of debris and woody vegetation.
Holes were observed in the soffiting where gas pipes, HVAC pipes, and guttering entered. Also, wood

was damaged in the northwest corner that opened a hole for entry of pests. Please seal holes.
The dumpster lids were open on both the trash and recyclables dumpsters. Lids shall be kept closed to

reduce pest attraction. Please keep lids closed.
The recyclables dumpster was overflowing, with boxes stored on the ground. Trash shall be held inside

pest-proof, lidded containers. Please have recyclables dumpster emptied at a frequency that prevents
overflow.
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