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

7,0(,1

12:41pm

'$7(

4-20-17

7,0(287
3$*(

3:34pm

RI

4

%$6('21$1,163(&7,217+,6'$<7+(,7(06127('%(/2:,'(17,)<121&203/,$1&(,123(5$7,21625)$&,/,7,(6:+,&+0867%(&255(&7('%<7+(
1(;75287,1(,163(&7,212568&+6+257(53(5,2'2)7,0($60$<%(63(&,),(',1:5,7,1*%<7+(5(*8/$725<$87+25,7<)$,/85(72&203/<
:,7+$1<7,0(/,0,76)25&255(&7,21663(&,),(',17+,6127,&(0$<5(68/7,1&(66$7,212)<285)22'23(5$7,216

(67$%/,6+0(171$0(
First Wok

2:1(5
Jeff Lin

3(5621,1&+$5*(
Jeff Lin

$''5(66
19 East Columbia St.
&,7<=,3
Farimington, 63640
(67$%/,6+0(177<3(

%$.(5<

■5(67$85$17
385326(
3UHRSHQLQJ

3+21(
573-756-7878

&6725(
6&+22/

■5RXWLQH

)52=(1'(66(57

(67$%/,6+0(17180%(5 &2817<
187
0226
)$;
3+35,25,7<
573-747-2345

&$7(5(5
6(1,25&(17(5
)ROORZXS

■

$SSURYHG'LVDSSURYHG1RW$SSOLFDEOH
/LFHQVH1RBBBBBBBBBBBBBBBBBBB

'(/,
6800(5)3

&RPSODLQW

*52&(5<6725(
7$9(51

0

/

02%,/(9(1'256

2WKHU

6(:$*(',6326$/ :$7(56833/<
&20081,7<
38%/,&

■

,167,787,21
7(03)22'

■+

■

121&20081,7<
35,9$7(
'DWH6DPSOHGBBBBBBBBB 5HVXOWVBBBBBBBBB

35,9$7(
5,6.)$&7256$1',17(59(17,216

Risk factorsDUHIRRGSUHSDUDWLRQSUDFWLFHVDQGHPSOR\HHEHKDYLRUVPRVWFRPPRQO\UHSRUWHGWRWKH&HQWHUVIRU'LVHDVH&RQWURODQG3UHYHQWLRQDVFRQWULEXWLQJIDFWRUVLQ
IRRGERUQHLOOQHVVRXWEUHDNVPublic health interventionsDUHFRQWUROPHDVXUHVWRSUHYHQWIRRGERUQHLOOQHVVRULQMXU\ 
&RPSOLDQFH
&26
5 &RPSOLDQFH
&26
5
'HPRQVWUDWLRQRI.QRZOHGJH
3RWHQWLDOO\+D]DUGRXV)RRGV
3HUVRQLQFKDUJHSUHVHQWGHPRQVWUDWHVNQRZOHGJH
3URSHUFRRNLQJWLPHDQGWHPSHUDWXUH
,1287121$
,1 287
DQGSHUIRUPVGXWLHV
(PSOR\HH+HDOWK
,1287121$ 3URSHUUHKHDWLQJSURFHGXUHVIRUKRWKROGLQJ
,1 287
0DQDJHPHQWDZDUHQHVVSROLF\SUHVHQW
,1287121$ 3URSHUFRROLQJWLPHDQGWHPSHUDWXUHV
,1 287
3URSHUXVHRIUHSRUWLQJUHVWULFWLRQDQGH[FOXVLRQ
,1287121$ 3URSHUKRWKROGLQJWHPSHUDWXUHV
1$ 3URSHUFROGKROGLQJWHPSHUDWXUHV
*RRG+\JLHQLF3UDFWLFHV
,1 287
,1 287 12
3URSHUHDWLQJWDVWLQJGULQNLQJRUWREDFFRXVH
,1287121$ 3URSHUGDWHPDUNLQJDQGGLVSRVLWLRQ
1RGLVFKDUJHIURPH\HVQRVHDQGPRXWK
7LPHDVDSXEOLFKHDOWKFRQWURO SURFHGXUHV
,1 287 12
,1287121$
UHFRUGV 
3UHYHQWLQJ&RQWDPLQDWLRQE\+DQGV
&RQVXPHU$GYLVRU\
+DQGVFOHDQDQGSURSHUO\ZDVKHG
&RQVXPHUDGYLVRU\SURYLGHGIRUUDZRU
,1 287 12
,1287
1$
XQGHUFRRNHGIRRG
1REDUHKDQGFRQWDFWZLWKUHDG\WRHDWIRRGVRU
+LJKO\6XVFHSWLEOH3RSXODWLRQV
,1 287 12
DSSURYHGDOWHUQDWHPHWKRGSURSHUO\IROORZHG
$GHTXDWHKDQGZDVKLQJIDFLOLWLHVVXSSOLHG 
3DVWHXUL]HGIRRGVXVHGSURKLELWHGIRRGVQRW
,1 287
,1287121$
DFFHVVLEOH
RIIHUHG
$SSURYHG6RXUFH
&KHPLFDO
,1 287
)RRGREWDLQHGIURPDSSURYHGVRXUFH
,1 287
1$ )RRGDGGLWLYHVDSSURYHGDQGSURSHUO\XVHG
7R[LFVXEVWDQFHVSURSHUO\LGHQWLILHGVWRUHGDQG
,1287121$ )RRGUHFHLYHGDWSURSHUWHPSHUDWXUH
,1 287
XVHG
,1 287
)RRGLQJRRGFRQGLWLRQVDIHDQGXQDGXOWHUDWHG
&RQIRUPDQFHZLWK$SSURYHG3URFHGXUHV
5HTXLUHGUHFRUGVDYDLODEOHVKHOOVWRFNWDJVSDUDVLWH
&RPSOLDQFHZLWKDSSURYHG6SHFLDOL]HG3URFHVV
287
,1
1$
,1287121$ GHVWUXFWLRQ
DQG+$&&3SODQ
3URWHFWLRQIURP&RQWDPLQDWLRQ
7KHOHWWHUWRWKHOHIWRIHDFKLWHPLQGLFDWHVWKDWLWHP¶VVWDWXVDWWKHWLPHRIWKH
,1 287
1$ )RRGVHSDUDWHGDQGSURWHFWHG
LQVSHFWLRQ
)RRGFRQWDFWVXUIDFHVFOHDQHG
VDQLWL]HG
,1 287
1$
,1 LQFRPSOLDQFH
287 QRWLQFRPSOLDQFH
1$ QRWDSSOLFDEOH
12 QRWREVHUYHG
3URSHUGLVSRVLWLRQRIUHWXUQHGSUHYLRXVO\VHUYHG
,1  287 12
&26 &RUUHFWHG2Q6LWH 5 5HSHDW,WHP
UHFRQGLWLRQHGDQGXQVDIHIRRG
*22'5(7$,/35$&7,&(6
*RRG5HWDLO3UDFWLFHVDUHSUHYHQWDWLYHPHDVXUHVWRFRQWUROWKHLQWURGXFWLRQRISDWKRJHQVFKHPLFDOVDQGSK\VLFDOREMHFWVLQWRIRRGV
,1
287
&26
5
,1
287
&26
5
6DIH)RRGDQG:DWHU
3URSHU8VHRI8WHQVLOV
✔
✔
3DVWHXUL]HGHJJVXVHGZKHUHUHTXLUHG
,QXVHXWHQVLOVSURSHUO\VWRUHG
:DWHUDQGLFHIURPDSSURYHGVRXUFH
8WHQVLOVHTXLSPHQWDQGOLQHQVSURSHUO\VWRUHGGULHG
✔
✔
KDQGOHG
✔
)RRG7HPSHUDWXUH&RQWURO
6LQJOHXVHVLQJOHVHUYLFHDUWLFOHVSURSHUO\VWRUHGXVHG
✔
$GHTXDWHHTXLSPHQWIRUWHPSHUDWXUHFRQWURO
*ORYHVXVHGSURSHUO\
✔
$SSURYHGWKDZLQJPHWKRGVXVHG
8WHQVLOV(TXLSPHQWDQG9HQGLQJ
✔
7KHUPRPHWHUVSURYLGHGDQGDFFXUDWH
)RRGDQGQRQIRRGFRQWDFWVXUIDFHVFOHDQDEOHSURSHUO\
✔
✔
GHVLJQHGFRQVWUXFWHGDQGXVHG
)RRG,GHQWLILFDWLRQ
:DUHZDVKLQJIDFLOLWLHVLQVWDOOHGPDLQWDLQHGXVHGWHVW
✔
VWULSVXVHG
✔
✔
)RRGSURSHUO\ODEHOHGRULJLQDOFRQWDLQHU
1RQIRRGFRQWDFWVXUIDFHVFOHDQ
3UHYHQWLRQRI)RRG&RQWDPLQDWLRQ
3K\VLFDO)DFLOLWLHV
✔
✔
,QVHFWVURGHQWVDQGDQLPDOVQRWSUHVHQW
+RWDQGFROGZDWHUDYDLODEOHDGHTXDWHSUHVVXUH
&RQWDPLQDWLRQSUHYHQWHGGXULQJIRRGSUHSDUDWLRQVWRUDJH
3OXPELQJLQVWDOOHGSURSHUEDFNIORZGHYLFHV
✔
✔
DQGGLVSOD\
3HUVRQDOFOHDQOLQHVVFOHDQRXWHUFORWKLQJKDLUUHVWUDLQW
6HZDJHDQGZDVWHZDWHUSURSHUO\GLVSRVHG
✔
✔
ILQJHUQDLOVDQGMHZHOU\
✔
✔
:LSLQJFORWKVSURSHUO\XVHGDQGVWRUHG
7RLOHWIDFLOLWLHVSURSHUO\FRQVWUXFWHGVXSSOLHGFOHDQHG
✔
)UXLWVDQGYHJHWDEOHVZDVKHGEHIRUHXVH
*DUEDJHUHIXVHSURSHUO\GLVSRVHGIDFLOLWLHVPDLQWDLQHG
✔
✔
3K\VLFDOIDFLOLWLHVLQVWDOOHGPDLQWDLQHGDQGFOHDQ

✔

✔
✔
✔

✔
✔

✔

✔
✔

✔

✔

✔

✔
✔
✔

✔
✔

✔

✔

✔

✔

✔

✔

✔

✔
✔

✔

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

'DWH
April 20, 2017

Jeff Lin
John Wiseman

7HOHSKRQH1R

 

',675,%87,21:+,7(±2:1(5¶6&23<

■ <HV
(3+61R )ROORZXS
1507
)ROORZXS'DWH 5-11-17

&$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

First Wok

19 East Columbia St.

Farimington, 63640



RI

4

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

7(03LQ)

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

7(03LQ)

Prep cooler amb
Raw beef
Raw chicken
cooked shrimp
Hot hold rice

40
41
41
40
159

Water bath storing rice spoon
Glass front cooler
Large chest freezer
Small chest freezer
Walk-in cooler

78
40
8
0
38

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11A A heavy accumulation of mold and food debris was observed on open wire shelving above
5-11-17
uncovered food in the prep cooler at the cook line. Food contact surfaces shall be clean to sight
and touch. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. The interior and wire shelving in the prep cooler must be thoroughly cleaned
and sanitized. Thoroughly clean the inside and outside of the prep cooler.
2-401.11A Various employee beverages in closed and open mugs were observed on shelving above the prep
cooler and on the prep surfaces adjacent to the cooler. An employee may eat, drink or smoke
only in areas where the contamination of exposed food, clean equipment and single use items
cannot occur. Do not place beverages anywhere near food or clean equipment.
4-601.11A An accumulation of food debris was observed on the under side of the shelving above the prep
cooler. Food contact surfaces shall be clean to sight and touch. Please clean the underside of
the shelving above the prep cooler.
4-601.11A Pans were observed stored directly on top of uncovered food in the glass front cooler in the
kitchen. Potentially hazardous foods may only contact surfaces that are clean. Do not place
equipment such as pans and bowls directly in contact with food.
3-501.17A Discard dates were not observed on various cooked meats stored in the walk-in cooler. Potentilly
hazardous food stored refrigerated shall be marked with the day or date, not to exceed sevendays
total, by which time the food will be sold, consumed or discarded. COS by marking the food with
discard dates.
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C Dirt and food debris was observed on most horizontal surfaces in the kitchen including; upper and 5-11-17
lower table surfaces, on the outside of equipment. Non- food contact surfaces shall be kept free
of and accumulation of dust, dirt, food residue and debris. Please thoroughly clean all surfaces in
the kitchen area.
6-501.12A A pan of water below the prep cooler was observed overflowing onto the floor. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please remove the pan of water and
clean the floor.
3-304.12F An in-use utensil for dispensing rice was observed stored in a crock pot of water beside the rice
cooker. The water in the crock pot was 78F. During pauses in food dispensing, dispensing
utensils stored in water must be maintained at a water temperature of 135F. The crockpot was
not plugged in. Please ensure that the water storing this dispensing utensil is maintained at 135F.
6-501.12A A heavy accumulation of grease and debris was observed on gas pipes near the cook line.
Physical facilities shall be cleaned as often as necessary to keep clean. Clean the grease and
debris from the pipes.
6-501.12A An accumulation of grease was observed on the floor around the grease trap. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the grease from this
area.
('8&$7,213529,'('25&200(176
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Upright freezer
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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

4-101.11

Various fried meats were observed stored in cardboard boxes in the walk-in cooler. Materials
5-11-17
used for food contact surfaces may not allow the migration or deleterious substances or impart
colors, odor, or tastes to food and under normal conditions shall be: Safe, durable, smooth, free of
damage, non-absorbent and cleanable. Do not use cardboard boxed to store food in. Use
cleanable, food-safe containers only.
3-302.11A Trays of raw chicken were observed stored above trays of raw beef and pork in the upright freezer
in the prep area. Food shall be protected from cross contamination by separating types of raw
animal foods from each other. COS by rearranging the foods.
6-501.111 Rodent dropping were observed on the floor and on shelving in the dry storage area. While
inspecting this area, a live mouse was observed walking slowly through the area. The live mouse
was brought to the attention of the owner who removed the mouse. The presence of insects,
rodents and other pests shall be controlled to minimize their presence on the premises. Control
measures shall include:
1. Closing all openings in walls, floors and ceilings to the entry of pests.
2. Keeping the premises free of food residue and clutter which attract and harbor pests.
3. Keeping food in containers that are not accessible to rodents.
4. Using traps and/or professional pest services to abate the problem.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-304.14D Dry wiping cloths were observed in use in the kitchen. Dry wiping cloths may not be repeatedly
5-11-17
used. Wet wiping cloths may be repeatedly used if they are stored in chemical sanitizers.
Discontinue the repeated use of dry wiping cloths.
4-601.11C Food debris was observed on the exterior of the meat grinder. Non-food contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Clean the meat grinder.
6-501.12A Food debris was observed on the outside of the walk-in cooler at the prep table and on the piller
beside the prep table. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean this area.
6-501.12A Dirt and food debris was observed on the floor in the prep and warewashing areas; especially
below equipment and shelving. Physical facilities shall be cleaned as often as necessary to keep
them clean. Thoroughly clean the floor in the warewashing and prep areas. Dried flour and other
debris was observed accumulated on the floor in the dry storage area.
3-305.11A Much of the food in the dry storage area is not protected from contamination by rodents, insects,
dust and debris and other contaminants. An open bag of rice and an open container of cashews
were observed in this area. There is NOTHING to prevent contamination of these items by
rodents. Place all foods in durable containers that can be closed or sealed to the entry of insects
and rodents.
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&RGH
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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 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

5-502.11

Pails of grease were observed on the floor in the kitchen. This is waste oil. Refuse shall be
removed at a frequency that will minimize conditions that attract and harbor insects and rodents.
Remove waste oil as soon as it can be handled.

,QLWLDO

,QLWLDO

5-11-17

6-501.12A This facility is in need of a thorough cleaning. Clean all surfaces and equipment in the
establishment. This includes:
1. The walls; including behind equipment and refrigerators
2. The floors; including below equipment and refrigerators
3. All tables and equipment
4. Inside and outside all refrigerators and freezers
5. All shelving and storage areas
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