
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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.

2

Crown Pointe Lodge Breakfast Bar 4245 Hunt Road Farmington, 63640

Hot held eggs 195 True freezer 0

Hot held gravy 174 True refrigerator 36

Hot held sausage 190

Milk on bar 47

Hard boiled eggs on bar 45-46

3-501.16B
3-501.19

The milk and hard boiled eggs offered on the breakfast bar were measured at 47F and 45-46F
respectively. These foods were not marked with a discard time. Potentially hazardous foods
served cold must be held at 41F or less or by Time as a Public Health Control. A procedure for
holding these items by Time as a Public Health Control was established during previous
inspections. The method by which these foods are being held on the bar does not ensure that the
food will be maintained at safe temperatures. Therefore, these items must be held by time. A
discard time was placed on each of these items. Please continue to mark these foods with a
discard time.

COS

5-501.113
5-501.114

The lid to the facility dumpster was open and a plug was not installed in the drain hole. Outside
trash receptacles shall be kept covered. Drains in receptacles and waste handling units for refuse
shall have drain plugs in place. Please keep the dumpster lids closed to discourage access by
rodents and vermin. Please install a plug in the dumpster drain.
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