
  

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.
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Crystal & Rich's Produce 525 Patosi St. Farmington, 63601

True glass front cooler amb 40 Mini cooler 36

Cut melon in True cooler 41

Walk-in produce cooler 36

Chest freezer #1 0

Chest freezer #2 5

3-501.17A

4-601.11A

4-601.11A

Discard dates were not observed on cut melon stored in the True cooler. Potentially hazardous
foods held refrigerated shall be marked with the day or date, not to exceed seven days, by which
time the food will be sold, consumed or discarded. Label all potentially hazardous foods held
refrigerated with a discard date.
An accumulation of food debris was observed inside the microwave in the blue building. Fooood
contact surfaces shall be clean too sight and touch. Please wash, rinse and sanitize the
microwave interior.
Mildew was observed inside the glycol ice freezer in the blue building. The ice freezer is not
currently in use. Food contact surfaces shall be clean to sight and touch. Prior to using the ice
maker; wash, rinse and sanitize the ice pails and the interior lid of the ice maker.
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Prior to
use

4-601.11C

6-403.11A

3-305.11

3-302.12

Debris was observed on the floor and in the door glides of the True cooler. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the interior of the cooler and the door glides.
Employee food was observed stored above facility food in the walk-in produce cooler. Employee
food shall be stored where it cannot contaminate food, equipment, single service items and clean
linens. Please store employee food away from and below facility food.
Cases of produce were observed stored on the floor of the red tomato shed. Food shall be
protected from contamination by storing it at least six inches off of the floor. Please store food off
of the floor.
An unlabeled spray bottle of fruit spray was observed in the blue building. All working containers
of food that are not in their original packaging and not readily identifiable shall be labeled with the
common name of the food. COS by labeling the bottle.
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