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Kitchen prep cooler amb
Foods in prep cooler: tomato, sr cream,
cooked beef, raw chicken
Hot held: beans, beef, chicken
Rice in microwave(reheated)

30
34, 33
37, 35
180,142,143
127, adj 170

Upright kitchen freezer
Bel Aire freezer
True freezer
Sanyo cooler
Beef from the grill

10
0
4
38
157

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-501.17A A discard date was not observed on a bag of cooked beef in the drawer of the prep station.
Potentially hazardous foods held refrigerated shall be marked with the day or date, not to exceed
seven days total, by which time the food shall be sold, consumed, or discarded. COS by marking
the food with a discard date.
4-702.11 A kitchen employee was observed washing, rinsing and storing food equipment at the three
compartment sink without a sanitation step. Utensils and food contact surfaces of equipment shall
be sanitized before use after cleaning. COS by providing wash, rinse and sanitizing solutions in
the appropriate basins of the three compartment sink.
3-403.11B A bowel of rice in the kitchen microwave was measured at a temperature of 127F. According to
the person in charge, the rice was being reheated from refrigerator temperatures for hot holding.
Potentially hazardous food reheated in a microwave for hot holding shall be reheated so that all
parts of the food reach a temperature of 165F prior to placing in hot holding. COS by heating the
rice further to 170F prior to placing in hot holding.
3-302.11A Raw beef was stored above raw fish in the white upright freezer in the kitchen. Food shall be
protected from cross contamination by storing different types of raw animal proteins separate from
each other. Please store raw fish above raw beef. A placard indicating the correct storage of
foods is posted on the exterior of this freezer.

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

6-301.12A Paper towels were not available at the hand wash sink in the kitchen. All hand wash sinks shall
be provided with a sanitary means of hand drying. COS by providing paper towels.
3-304.14B Wet wiping cloths were observed on various surfaces in the kitchen. The employees were
observed using these cloths to wipe food and non-food contact surfaces. Cloths in use for wiping
counters and other equipment surfaces shall be held between uses in an approved chemical
sanitizer. Please store wet wiping cloths in an appropriately concentrated chemical sanitizer.
4-302.12A A thermometer was not available for cooks use in the kitchen. A food temperature measuring
device shall be provided and readily accessible for use in ensuring attainment and maintenance of
food temperatures. Please provide a food thermometer for cooks use.
6-501.12A An accumulation of debris was observed in the floor sink in the kitchen. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor drain as often as
necessary to prevent a build-up of debris.
3-305.11A A bag of onions were observed on the floor in the kitchen. Food shall be protected from
contamination by storing it at least six inches off of the floor. Please store the onions off of the
floor.
3-305.11A Various foods were stored uncovered in the Sanyo cooler in the kitchen. Food shall be protected
from contamination while in storage. Please cover foods stored in coolers and freezers.
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Keg cooler amb
Walk-in cooler
Coke cooler in wait area
True cooler in wait area
Bar beer cooler

36
36
36
30
36

&RGH
5HIHUHQFH



RI

)22'352'8&7/2&$7,21

7(03LQ)

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-501.16B A jar of opened minced garlic was observed on the shelf in the kitchen. The food label directs the
consumer to refrigerate the product after opening. Potentially hazardous food shall be held under
temperature control to control pathogen growth. Keep the minced garlic in the refrigerator after
opening. COS by placing the product in the cooler.
4-601.11A Food debris was observed on plates in clean storage in the kitchen. Food contact surfaces shall
be clean to sight and touch. COS by moving the plates to ware washing.
3-302.11A A package of raw chicken was stored above raw beef in the Beverage Air freezer in the kitchen.
Food shall be protected from cross contamination by storing different types of raw animal proteins
separate from each other. Please store raw chicken separate from or below raw beef.
3-304.15A An employee was observed using gloved hands to clean the prep surface of the prep cooler with a
wet wiping cloth and then resuming food preparation duties. If single use gloves are soiled or
contaminated when in use, they must be discarded. Use single use gloves to prevent bare-hand
contact with ready to eat foods. If the gloves are contaminated in some way; they must be
discarded and hands must be washed prior to donning new gloves. COS by discussion.
3-501.17A Discard dates were not observed on cooked pork and thawed tamales in the Sanyo cooler in the
kitchen. Potentially hazardous foods held refrigerated shall be marked with the day or date, not to
exceed seven days total, by which time the food shall be sold, consumed, or discarded. Please
label all potentially hazardous food held refrigerated with a discard date. COS by dating.
&RGH
5HIHUHQFH

4

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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4-601.11C An accumulation of dirty water was observed in the bottom of the keg cooler. Non-food contact
11-14-17
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the interior of the keg cooler.
3-302.12 Unlabeled plastic jugs of liquid were observed on the floor in the back storage area. According to COS
the person in charge, the liquid is probably a drink mix of some type. Food that is not in it's
original packaging and that is not readily identifiable, shall be labeled with the common name of
the food. COS by labeling the bottles.

('8&$7,213529,'('25&200(176

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

'DWH

Adam Arango
John Wiseman
',675,%87,21:+,7(±2:1(5¶6&23<

7HOHSKRQH1R

 

November 7, 2017

(3+61R )ROORZXS
1507
)ROORZXS'DWH

&$1$5<±),/(&23<

<HV

■

1R
($

0,66285,'(3$570(172)+($/7+$1'6(1,256(59,&(6
%85($82)(19,5210(17$/+($/7+6(59,&(6
FOOD ESTABLISHMENT INSPECTION REPORT

3$*(

(67$%/,6+0(171$0(

$''5(66

&,7<=,3

Casa Sol

204 South A Street

Farmington, 63640

)22'352'8&7/2&$7,21

&RGH
5HIHUHQFH

7(03LQ)



RI

)22'352'8&7/2&$7,21

4

7(03LQ)

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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7-201.11

Bottles of nail polish remover and hand lotions were observed on a shelf above bottles of alcohol COS
in the back storage area. Toxic materials shall be stored so they cannot contaminate food,
equipment, single use items and clean linens. Please store toxic materials where contamination
of food cannot occur. COS by removing the polish and lotions.
4-501.114 The chlorine sanitizer in use in the wait station was measured at a concentration greater than 200 COS
A
ppm. Chlorine sanitizers shall be in the range of 50 - 100 ppm. COS by remaking the sanitizer to
the correct concentration.
2-401.11B An employee beverage was stored on a shelf above containers of tea in the wait station.
COS
Employee beverages shall be stored in a closed vessel and located where contamination of food
and equipment cannot occur. COS be moving the beverage.

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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