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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

First Wok 19 East Columbia Street Farmington, 63640

Cold table: ambient, raw beef, 42, 44 United freezer, Gibson freezer 0, 10

raw pork, raw shrimp 44, 45 Ware washing freezers 0, 0

Hot hold rice 156 Walk-in cooler: ambient, chicken, 38, 39

Gen Tso chicken as prepared 199 beef, shrimp 39, 38

Cooked chicken & beef beside micro 51, 51

2-301.14

3-501.16B

3-501.16B

2-401.11A

At no time during the inspection were any of the employees observed to wash their hands. Food
employees shall wash their hands before engaging in food preparation. Please ensure that all
employee wash their hands at appropriate times.
Raw meats stored in the cold wells of the cold table were measured at 42F - 45F. Potentially
hazardous foods held refrigerated shall be maintained at 41F or less. Please take action to adjust
or repair the cold table to hold foods at 41F or less.
A tray of cooked beef and a pan of cooked chicken stored beside the microwave were measured
at 51F. Potentially hazardous foods shall be held under temperature control. The beef was
reheated immediately for service. The chicken was placed inside the cold table cooler. Ensure
that perishable foods are not left out at ambient temperatures. These foods must be held at safe
temperatures.
Employee beverages in open cups were observed stored atop the cold table in the kitchen.
Employees shall eat, drink or use any kind of tobacco product only in designated areas away from
exposed food, food preparation areas, clean equipment and exposed single use items.
Employees may drink from a closed or lidded containers if it is handled and stored to prevent
contamination of food, equipment and single use items. Store all employee beverages away from
food and equipment.

10-24-18

6-501.18

4-601.11C

6-501.14A

6-501.12A

6-501.12A

The hand wash sink in the kitchen was dirty and appeared unused. Plumbing fixtures shall be
cleaned as often as necessary to keep them clean. Please clean the sink.
Grease, food residue and debris was observed on the exterior of most equipment in the kitchen
including: cooking equipment, the cold table, prep tables, refrigerators, hot holding equipment.
Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please thoroughly clean all equipment surfaces in the kitchen area.
An accumulation of grease was observed on the interior of the hood in the kitchen. Intake and
exhaust vents, ducts and hoods shall be cleaned so they are not a source of contamination by
dust, dirt and other materials. Please clean the hood interior.
An accumulation of dust was observed on most horizontal surfaces in the kitchen area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean all surfaces in
the kitchen area.
An accumulation of dirt and debris was observed on the floor in the kitchen area, especially below
tables and equipment. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean the floors in the kitchen area.
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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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First Wok 19 East Columbia Street Farmington, 63640

3-302.11A

4-601.11A

4-601.11A

Raw meats were observed stored intermingled with and above ready to eat foods and dissimilar
raw meats in most of the facility freezers. Food shall be protected from cross contamination by
storing raw animal products away from ready to eat foods, "fryer" foods, and away from or below
other raw animal foods that require lower cooking temperatures. Arrange foods in the freezers to
ensure that vegetables and "fryer" foods are above raw meats. Arrange raw animal foods such
that chicken is stored below all other foods.
Food debris was observed inside metal pans stored above the three compartment sinks. Food
contact surfaces shall be clean to sight and touch. Please ensure that food equipment is
adequately cleaned and protected from recontamination.
A build-up of food debris was observed on the table mounted can opener in the ware
washing/prep area. Food contact surfaces shall be clean to sight and touch. Please thoroughly
scrub and sanitize the can opener.

10-24-18

3-501.13

6-501.18
6-501.12A

4-903.11A

3-305.11A
3-304.15

6-501.112

A large aluminum bowl of frozen chicken was observed thawing at ambient temperatures in the
ware washing/prep area. Potentially hazardous foods shall be thawed under temperature control,
under cold running water, in a microwave if cooked immediately afterwards, or as part of the
cooking process. Do not thaw foods at room temperature.
The three compartment sink is dirty. The back splash and surrounding areas are dirty as well.
Plumbing fixtures shall be cleaned as often as necessary to keep them clean. Please clean the
three compartment sink and surrounding walls.
A greasy strainer was observed stored with clean equipment on the storage shelf above the three
compartment sink. Clean equipment shall be stored where it is not exposed to contamination.
Please ensure that dirty equipment is stored separately from clean equipment.
A dirty, used single use glove was observed inside a metal pan of flour atop the upright freezer in
the ware washing/prep area. Food shall be protected from sources of contamination. Please be
aware that single use gloves may not be reused.
Dead mice were observed on adhesive rodent traps behind the upright freezer and below the
storage shelves in the ware washing/prep room. Dead insects, rodents and other pests shall be
removed from the premises at a frequency that prevents decomposition or the attraction of other
pests. Please remove dead rodents as often as necessary.
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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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First Wok 19 East Columbia Street Farmington, 63640

3-304.12B

6-501.12A

6-501.12A

6-501.12A

4-601.11C

Bowls used as scoops were observed inside bags and containers of various dry food products
such as rice and sugar. Hand-contact portions of dispensing utensils shall not be in contact with
food items. Please use a handled scoop to dispense these foods.
Food debris was observed on the prep table, the pillar beside the table and on the exterior of the
cooler wall adjacent to the table. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please clean these areas.
An accumulation of dust and food residue was observed on most horizontal surfaces in the ware
washing/prep area. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean all surfaces in the ware washing/prep area.
Food residue and debris was observed on the floor of the walk-in cooler. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean the floor in the cooler.
Food debris and mold was observed on the wire shelving in the walk-in cooler. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
and disinfect the wire shelving in the walk-in cooler.
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