
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

10:41 am 12:25 pm

Sept. 4, 2018 3

Culver's Lewis and Mosier Enterprises, LLC Eddi Mosier

525 West Karsch Boulevard 4711 St. Francois

Farmington 63640 (573)664-1677 (573)454-2889 ■

■

■

■
187-19339, exp. 12-31-18

■ ■

✔ ✔
✔

✔ ✔
✔ ✔

✔
✔ ✔
✔ ✔

✔ ✔

✔

✔ ✔

✔ ✔
✔ ✔ ✔

✔
✔ ✔

✔
✔

✔

✔

✔ ✔

✔
✔ ✔
✔

✔ ✔

✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔
✔

Eddi Mosier September 4, 2018

Rose Mier 1390

■

Sept. 9, 2018



  

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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Culver's 525 West Karsch Boulevard Farmington 63640

Beef patty, grill 182 to 193 Hot hold: chix gravy, beef gravy, roast beef 176, 170, 189

Delfied 4-door freezer/cook line, ambient 11 Cold hold, prep table/kitchen: slaw, cut tomatoes, ambient 38, 38, 32

Shrimp, deep fryer 172 to 206 Cold hold/grill line: raw hamburger, raw chicken 38, 38

Cold hold/cook line: raw fish, fish batter 37, 42 Cold hold drawers/cook line, ambient 35, 36, 39

Hot hold/: mushrooms, cooked chicken 140, 153 Custard mix/hopper 40, 32, 32

NOTE

7-102.11

Temperatures, continued, in degrees Fahrenheit:
Dessert toppings cooler, bottom: ambient 40, milk 39
Retail custard freezer, ambient: 0
Hot hold, serving line: chili 142, 192, 198, potato soup 181
Cooler in serving line, ambient: 32
Walk-in cooler: ambient 34, cut tomatoes 39, corned beef 39
Walk-in freezer, ambient 8

Four spray bottles, stored beneath the serving line, were labeled as peroxide sanitizer. One bottle also had
handwritten "sanitizer" on the bottle. According to owner, all bottles contained quaternary ammonia sanitizer.
Working containers of chemicals shall be labeled with the common name of the contents. Please remove or
deface original label and clearly mark all bottles as "sanitizer." CORRECTED ON SITE

COS

6-501.14A

4-601.11C

5-205.15B

4-903.12A

6-501.14A

4-803.11

4-501.14

Accumulation of debris observed on the portable floor fan, stored near the handwashing sink in the
kitchen. Ventilation systems shall not be a source of contamination. Please clean all surfaces of fan as often
as needed to keep clean.

Liquid observed in the bottom of the cabinet below the soda dispenser in the drive-up area, possibly due
to a leak in a syrup line. Please clean cabinet; repair leak if needed.
The faucet would not fully turn off at the handwashing sink in the drive-up area. Plumbing shall be

maintained in good repair. Please repair leak.
A roll of paper towels was stored in the cabinet below the handwashing sink in the drive-up area.

Single-use items shall not be stored below unshielded drains. Please do not store paper towels in this
cabinet.

Accumulation of dust observed on the portable floor fan, located by the drive-up window area. Please
clean all surfaces of fan as often as needed to keep clean.
Soiled wiping cloths were stored in a plastic-bag lined cardboard box. Containers to store soiled linens

shall be non-absorbent and cleanable, or washable laundry bags. Please provide a container that is
cleanable for soiled linens.

Accumulation of debris observed on the inside of the warewashing machine. Warewashing equipment
shall be cleaned at a frequency to keep clean, but no less than daily. Please clean all surfaces of machine.
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4-601.11C

4-601.11C

Liquid was observed in the bottom of the cabinet holding sleeves of single use cups/lids in the customer
beverage area. Liquid was observed on one of the plastic sleeves. Single-use items shall be protected while
in storage. Please discard all items held in soiled plastic sleeves, and clean cabinet.

Spilled debris observed in the cabinet holding a trash can in the customer self-serve beverage area.
Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean
trash can cabinet as often as needed to keep clean.
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