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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

Convenience Barn #2 1750 West Columbia St. Farmington, 63640

Foods in heated display: pizza, burgers, 144, 113 Creamer dispenser ambient 36

potato wedges 143 Nacho cheese 151

Burger as prepared 191 Gibson freezer, frigidair freezer 1 & 2 0, 0, 0

Sliced tomatos for customer access 63 Walk-in cooler 38

Creamer in dispenser 66

3-501.19A
B

4-601.11A

7-202.12A

2-401.11

3-501.16B

A discard time was not marked on foods being held by time as a public health control (TPHC) in
the heated display. A TPHC policy was established for this purpose on December 1, 2017.
Foods held in this manner must be marked with the time that it will be discarded. COS by marking
the foods with a discard time.
A heavy accumulation of soda syrup was observed on the soda fountain nozzle housing at the
drive-up area. Food contact surfaces shall be clean to sight and touch. Please clean this area
daily.
Cans of Raid flying insect spray were observed stored below the hand wash sink in the kitchen
area. Only those insecticides approved for use in a food establishment may be present on the
premises. Please remove these items from the premises and discontinue their use in the facility.
Employee beverages were observed stored on the food prep surface and on top of the fryer.
Employee beverages shall be kept covered and stored and handled in a manner that prevents
them from contaminating food, equipment, single use items and clean linens. COS by removing
the beverages.
Sliced tomatoes in a customer access container were measured at 66F. This container uses ice
to chill the food. Potentially hazardous foods held cold shall be maintained at 41F or less. The
tomato was discarded. The hamburger fixings container was removed from access during this
inspection. If the tomato cannot be maintained at 41F or less by this method, then the tomato
must be held by time as a public health control.

COS

COS

6-501.12A

3-304.12A

6-202.15A

4-101.11

5-205.11B

A heavy accumulation of dust and debris was observed on areas below counters, the hand wash
sink, cabinets and along walls and in corners in the kitchen area. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please thoroughly clean the floor in the
kitchen area.
The handle of the ice scoop stored in the soda fountain ice bin was observed to be in contact with
the ice. During pauses in food preparation, utensils shall be stored with their handles above the
surface of the food. COS by discussion and moving the scoop.
The drive-up area door was left open after customer service. The outer openings of a food
establishment shall be protected against the entry of insects and pests. Please close the drive-up
door after customer service.
The work surface in the food prep area is worn through the formica to the substrate below. Food
contact surfaces under normal conditions of use, shall be safe, durable, non-absorbent, finished to
have a smooth easily cleanable surface and be resistant to decomposition. Please restore or
replace the work surface in this area.
Waste ice was discarded in the hand wash sink. Hand washing sinks are for hand washing
exclusively. Do not use these sinks for disposal of wastes.
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3-501.16B

4-601.11A

3-302.11A

3-302.11A

3-501.17A

Dairy creamer was measured at 66F from the dispenser at the beverage station. Potentially
hazardous foods held refrigerated shall be maintained at 41F or less. This product was delivered
the morning of this inspection. The product is delivered without refrigeration. The product labeling
indicates that the product must be refrigerated prior to being placed in the dispenser. The product
and additional inventory was removed to the walk-in cooler. Please ensure that all such product is
refrigerated overnight prior to being placed in the dispenser.
Minor food debris was observed inside the microwave at the beverage station. Food contact
surfaces shall be clean to sight and touch. Please clean the microwave as often as necessary to
keep it clean.
Raw shell eggs and raw ground beef was observed stored above ready to eat foods in the walk-in
cooler. Food shall be protected from cross-contamination by storing raw animal foods away from
or below ready to eat foods. COS by rearranging the foods.
Raw shell eggs and raw bacon were observed stored above dairy products in the reach-in cooler
in the retail area. Food shall be protected from cross-contamination by storing raw animal foods
away from or below ready to eat foods. COS by rearranging the foods.
A discard date was not observed on pre-packaged sandwiches stored in the reach-in cooler in the
retail area. Potentially hazardous food held refrigerated shall be marked with a discard date that
is not greater than six days from the time of opening, preparation or thawing. COS by marking the
food with a discard date.

COS

COS

COS

4-302.14

2-103.11B

4-601.11C

4-903.11A

6-501.12A

This facility is using quaternary ammonia in sanitizer buckets in the kitchen area and bleach as the
sanitizer in the three compartment sink. An adequate test kit or strips were not available for either
sanitizer. A test kit for determining proper sanitizer strength shall be available. Please obtain test
strips for chlorine and quaternary ammonia.
A customer was observed retrieving a sleeve of single-use foam cups from the storage area below
the beverage station and removing one for use. The person in charge shall shall ensure that
customers are prevented from accessing single use items in a way that prevents contamination of
these items. Please deter customers from this behavior.
Debris was observed inside a utensil storage tub above the three compartment sink. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean this item.
Cases of single service items were stored on the floor in the storage room. Single service items
shall be protected from contamination by storing them at least six inches off of the floor. Please
store all single service items off of the floor.
An accumulation of black mold was observed below the soda fountains and on plumbing behind
the fountains in the storage room. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please thoroughly clean and disinfect this area.
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4-601.11A Mildew was observed on the deflector inside the ice machine in the storage room. Food contact
surfaces shall be clean to sight and touch. Please remove and wash, rinse and sanitize the
deflector.

6-501.114

3-305.11A

5-501.115

Two rusted cans of Coleman Camp Fuel were observed below the mop sink in the utility room.
The premises shall be free of items that are unnecessary to the operation or maintenance of the
establishment. Please remove the fuel.
A case of mayonnaise in foil packets was observed stored on the floor in the walk-in cooler. Food
shall be protected from contamination by storing it at least six inches off of the floor. COS by
removing the food from the floor.
Significant herbaceous and woody growth was observed inside the dumpster enclosure. A
storage area and enclosure for refuse shall be free of excessive growth that provide harborage for
insects, rodents, vermin and other pests. Please remove the excess growth from the enclosure.
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