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

&RUUHFWE\
GDWH 

,QLWLDO

Tempertures
Cutting room amb = 40F, pork roast in cutting room = 35, meat storage room = 40,
walk-in freezer = 12, walk-in dairy cooler = 40, walk-in produce cooler = 40, cut fruit cooler = 39,
retail produce cooler = 40, 46, 44, Retail fresh meat = 28, 30, 32, 32,
Convenience food freezer = 0, Kraft mini cooler = 40, Smoked meat cooler = 40,
Pick 5 cooler = 34, ham cooler = 40, seafood freezer = 0,0, Pkg cheese cooler = 32,34,
processed cheese cooler = 40, reach-in dairy case = 40,36,40,38,40.
7-201.11A A bottle of spray detergent was stored on the sanitized side of the three compartment sink with
clean equipment in the meat cutting room. COS by removing the detergent.
4-601.11A Food debris was observed on the meat slicer in the meat cutting room. Food contact surfaces
shall be clean to sight and touch. COS by washing, rinsing and sanitizing the slicer.
7-201.11B Rolls of meat wrapping film were observed stored on a table with packages of detergent. Toxic
materials shall be stored where they cannot contaminate single use items. COS by relocating the
meat film.
7-201.11B A bottle of isopropyl alcohol was observed stored on top of the automatic wrapping machine in the
meat cutting room. Toxic materials shall be stored where they cannot contaminate single use
items. COS by relocating the alcohol.
&RGH
5HIHUHQFH

6-301-12
4-601.11C

6-401.11C

6-401.11C

6-501.11
6-501.12A

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

Paper towels were not available at the hand wash sink in the meat cutting room. Hand wash sinks
shall be provided with a sanitary means of hand drying. COS by providing paper towels.
An accumulation of food debris was observed on the underside of the Hobart meat tenderizer in
the meat cutting room. Non-food contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. Please clean the bottom of the meat tenderizer.
An accumulation of mold was observed on surfaces of aluminum rolling carts and plastic luggers
in the meat cutting room. Non-food contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. Please thoroughly clean and sanitize all surfaces of the carts and
luggers.
An accumulation of debris was observed on surfaces of the meat wrapping station. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. COS
by cleaning the wrapper.
Ice was observed dripping from the ceiling of the walk-in freezer onto the floor. Physical facilities
shall be maintained in good repair. Please remove the ice and repair the source of the drip.
An accumulation of mold and debris was observed on surfaces and fan covers of the cooling units
in the walk-in dairy cooler. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean all surfaces of the cooling unit.

COS
COS
COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

COS
7-26-17

COS

7-26-17
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-302.11

Raw eggs were observed stored on top of cases of cheese in the walk-in dairy cooler. Food shall
be protected from cross contamination by storing raw animal proteins away from and below ready
to eat foods. Please separate raw animal foods from ready to eat foods.
7-201.11B Packages of sausage and spices were observed stored with insect spray on a shelf in the
warehouse area. Toxic materials shall be stored where they cannot contaminate food. Please
separate toxic materials from food and single use items.
6-501.111 Rodent droppings were observed on the floor outside the meat cutting room door. The presence
of insects and rodents shall be controlled to minimize their presence on the premises. Please
remove evidence of pests and use pest control measures such as traps, bait stations and
professional services.
3-202.15 A crushed box of cereal was observed below equipment in the warehouse area. Food packaging
shall be in good condition and protect the integrity of the contents. COS by discarding the cereal.
2-401.11 An employee beverage was observed stored on top of a pallet of cereal in the loading bay. Food
shall be protected from contamination by employee beverages by locating beverages away from
food. COS by removing the beverage.
7-201.11B A spray bottle of cleaner was observed stored above food in the warehouse. Toxic materials shall
be stored where they cannot contaminate food. COS by removing the cleaner.

&RGH
5HIHUHQFH

8

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

&RUUHFWE\
GDWH 

,QLWLDO

7-12-17

COS
COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

6-501.12A An accumulation of food residue was observed on the floor in the walk-in produce cooler.
7-26-17
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the floor in
the produce cooler.
6-501.12A An accumulation of mold was observed on the exterior of the door, door frame and wall of the
meat cutting room. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the mold from the door, frame and walls.
6-501.12A An accumulation of water, dirt and mold was observed on the door and floor outside the meat
cutting room near the meat storage room. Physical facilities shall be cleaned as often as
necessary to keep clean. Please clean the floor and door.
6-501.114 An accumulation of cleaning supplies, chemicals and paper goods was observed piled on top of
the floor cleaning machine cabinet in the warehouse. The premises shall be maintained free of
clutter. Please remove the clutter from this area to reduce harborage conditions for insects and
rodents.
6-501.12A The floor of the restroom in the warehouse was dirty. Physical facilities shall be cleaned as often
as necessary to keep them clean. Please clean the floor in the restroom.
6-501.12A Dirt and dust was observed on the floor of the warehouse, especially in corners and at wall/floor
junctures. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the floor of the warehouse.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

6-501.111 A large accumulation of spider webs were observed in the loading room near the walk-in freezer. 7-26-17
The presence of insects and pests shall be controlled to minimize their presence on the premises.
Please remove the spider webs from the walls and ceiling and take action to reduce the presence
of spiders in this area.
3-302.11A Raw sausage was observed above whole muscle meats in the retail fresh meat cases.
COS
Mechanically tenderized meat shall be stored below whole muscle meats. COS by rearranging
the meat.
3-202.15 The following canned items were observed to have significant damage to the food packaging:
COS
7lb hot fudge, 7lb peach pie filling, 7lb choc pudding, 1lb tomatoes, 1lb baked beans, 14oz
saurkraut x 3, 16 oz spaghetti-Os, 15oz kidney beans, 15oz chili, 15oz tomatoes, 15oz hominy,
15oz bean salad, 10oz enchilada sauce. Food packaging shall be in good condition and protect
the integrity of the contents. Remove this food from circulation for consumption by returning for
credit or by discarding. These items were removed from circulation.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-305.11A Cases of peanut brittle were stored on the floor in the loading room near the walk-in freezer. Food 7-26-17
shall be protected from contamination by storing it at least six inches off of the floor. Please store
food off of the floor.
6-501.11 Holes were observed in the walls of the warehouse at various locations. Physical facilities shall
be maintained in good repair. Please close holes in the warehouse walls.
6-202.11 An unshielded fluorescent light bulb was installed above pork in the fresh meat retail case. Light
bulbs installed in areas of food preparation and storage shall be shielded or shatter resistant.
Please provide shielding to this bulb.
3-305.11 A heavy accumulation of frost and ice was observed inside the convenience food freezer. Food
shall be protected from sources of contamination. Please clean the frost and ice from inside the
freezer.
6-202.15 A visible gap was observed at the bottom of the east side front entry door. The outer openings of
a food establishment shall be protected against the entry of insects and pest by closing points of
entry. Please close the gap between the doors.
6-501.12A A sticky food residue wash observed dripping behind the canned pineapple in aisle #3. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean this area.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 
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TEMPERATURES, in degrees Fahrenheit:
Kitchen:
Chicken, stovetop - 207 to 212; raw shell eggs, countertop 78F; hot hold cabinet: lasagna
168, pork steaks 154, sausage 135, ambient 154; chicken, fryer 198-209; walk-in cooler: breakfast
casserole 41, ambient 33; chicken bombs 182 to 187; fish, fryer 210, 210
Deli:
Meat/cheese cooler: Ambient 40, 34, 38, 36, 35; open air hot hold case: chicken 135, ambient
100; closed hot hold case: eggs 196, potatoes 147, ambient 135
Bakery: walk-in freezer, ambient 29

3-501.16A

KITCHEN
Raw shell eggs, stored on the counter top, had internal temperature of 78F. Potentially
COS
hazardous food shall be held at 41F or lower. Please remove fewer eggs at one time from cooler,
and return unused eggs within an hour. COS by discarding eggs and discussion with staff.

&RGH
5HIHUHQFH

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

KITCHEN
Debris observed on the magnetic knife strip. Clean equipment shall be protected while in
storage. Please clean and sanitize knife holder to prevent contamination of knives. COS by
cleaning and sanitizing
6-501.12A
Food splatters observed on the FRP board behind the SS prep table and sink. Physical
facilities shall be kept clean. Please clean walls as often as needed to keep clean.
4-803.11
Dry, soiled towels were stored in a drawer. Soiled linens shall be kept in washable laundry
bags. Please store dirty linens in a hamper for laundering. COS by moving to dirty laundry
hamper.
4-802.11
Cloth gloves used to move hot containers of food were soiled. Linens shall be laundered when
visibly soiled. COS by placing gloves in a container for laundering.
6-501.12A
Accumulation of debris observed under the 3-vat sink and some equipment, especially near the
wall-floor juncture. Please thoroughly clean floor under and around equipment.
6-501.12A
Mold and debris observed on the floor near the floor drain, and in the floor drain, in the walk-in
cooler. Please clean and use a sanitizer to reduce mold growth in the drain area. COS by
cleaning and sanitizing
4-903.11A

&RUUHFWE\
GDWH 

,QLWLDO

COS

7-26-17
COS

COS
7-26-17
COS

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

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

'DWH

Dave Faircloth
John Wiseman

7HOHSKRQH1R

',675,%87,21:+,7(±2:1(5¶6&23<

Rose Mier 1309

 

July 12, 2017

■
(3+61R )ROORZXS
<HV
1507
)ROORZXS'DWH 7-26-17

&$1$5<±),/(&23<

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

Country Mart

125 West Karsch Blvd.

Farmington, 63640

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

&RGH
5HIHUHQFH



RI

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

7(03LQ)

7(03LQ)

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

DELI
The open air hot hold case had an ambient temperature of 100F. Food shall be held at 135F
or higher. Please adjust thermostat and check food temperatures to ensure food is held at 135F
or higher. COS by adjusting thermostat. Final temperatures were 138F on both sides of the case.
4-601.11A
A carafe for tea was observed dirty. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse, and sanitize tea carafes at least daily. COS by taking to 3-vat for cleaning
and sanitizing
BAKERY
3-202.15
A No. 10 can of pumpkin, was badly dented on the seam. Food packaging shall protect the
contents, and food shall be safe. Please inspect cans and place cans that are dented on any of
the 3 seams, or crimped, in a designated area for returns, or disposal. COS by discarding can of
pumpkin.
RETAIL
3-302.11A
A box of catfish was stored with raw poultry in the coffin freezer in aisle 14. Raw fish shall be
stored separately from raw poultry. COS by moving box to area with fish.
3-101.11
The following over-the counter medicines were past their "Use By" date: Dramamine for kids
(9/16); 3 Best Choice arthritis pain relief, 100 caplets (4/17); 2 Best Choice aspirin, 100 tablets
(5/17); 2 Qlear Quil 24 liquicaps (5/17); 5 Bayer PM 40 caplets (10/16). Food shall be safe.
Please place in designated area for return to distributor, or adulterate product and dispose.
3-501.16A
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

DELI
6-501.14A Accumulation of dust on the fan covers in the walk-in cooler. Please clean covers to prevent
contamination from blowing debris.
The seal on the door to the walk-in cooler was coming loose. Please repair or replace seal to
4-501.11B
keep door fully sealed when closed.
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7-26-17

Two of the thermometers inside the cold meat/cheese case were not accurate. Please replace
thermometers when accurate thermometers.
4-203.12A The thermometers inside the walk-in cooler were not accurate (digital read 42F, analog 23F;
actual temperature was 33F. Please replace the thermometers in this unit with an accurate
thermometer.
Accumulation of debris observed in the cabinet below the handwashing sink. Please clean
4-601.11C
cabinet as often as needed to keep clean.
Accumulation of debris observed on the floor fan marked "deli." Ventilation systems shall not
6-501.14A
be a source of contamination. Please clean all surfaces of fan as often as needed to keep clean.
4-203.12B
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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TEMPERATURES, RETAIL AREA, in degrees Fahrenheit:
Beverage coolers, deli 34, 38; bakery open air cooler 38, 41, 40; deli 3-tier cooler 38, 40, 41, 41;
deli/bakery 4-tier cooler 40, 40, 41, 41;
Aisle 14:
wall freezers -13, -11, -4, -5, 11, 12, 12, 9, 4; wall coolers 40, 39, 40, 41, 41; upright freezers
27, 18, 15,
21, 12, 14, 15; coffin freezers -8, 6, 9, 13
Aisle 13:
coffin freezers 6, 9, 9, 7; upright freezers -13, -2, -4, -3, 14, 11, 11, 2, 7, 11, 5
3-101.11

COS
The following infant formula was past their "use by" date: 1 - 13.1 oz. can of Similac powder
(12/1/16); 5 - 12.4 oz. cans Similac soy powder (7/1/17); 12 - 13 oz. cans Nutramigen (4/1/17); 22
- 13 oz. cans Enfamil soy formula ( 7/1/17); 19 - 8 oz. Enfamil Reguline (11/1/16); 24 - 8 oz.
Enfamil Gentlease (7/1/17); 19 - 13 oz. Enfamil Infant Formula (12/1/16, 6/1/16, 4/1/17). Food
shall be safe. Please regularly review infant formula for expiration dates; place expired food in a
designated area for return, or adulterate and dispose. COS by disposal
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

BAKERY
Accumulation of debris on the wire shelf above the SS prep donut prep table. Nonfood contact
surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean wire shelf
as often as needed to keep clean. COS by cleaning shelf.
Employee purses were stored on the shelf with single-use items. Employee personal items
6-501.110
shall be stored in a designated area where single-use items, clean equipment, food, and clean
B
linens cannot be contaminated. COS by moving to designated area for employee personal items.
A spray bottle containing a clear liquid, identified by staff as water, was stored on a rack with
3-302.12
food. Food that is not easily identifiable shall be labeled with the name of the food. COS by
labeling bottle
Debris observed in the cabinet and door of the cabinet storing chemicals (mixer is stored on
4-601.11C
top of cabinet). Please clean inside of cabinet.
Mold and debris observed on wall behind the 3-vat sink. Please remove caulk, clean and
6-501.12A
sanitize, then recaulk between the sink and wall. NOTE: wall was cleaned; please re-caulk sink.
4-601.11C
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3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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DINING
Debris observed on the floor and on the insides of the cabinets holding the trash cans. Please 7-26-17
clean cabinets and floor when trash is removed.
4-601.11C
The booster seats were dirty. Please clean booster seats after each use.
RETAIL
3-601.11B
Salads, packaged in the produce department and displayed in the bakery/deli open-air cooler,
were not labeled with the ingredients. Food made with more two or more ingredients shall be
labeled with the ingredients. Please include an ingredient label on the salads.
OUTDOORS
6-501.114
Accumulation of trash observed in the gutter and tall grass near the dumpster area. Periphery
of building shall be free of litter. Please clean area where trash has accumulated.
6-501.12A
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