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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.

5

Huddle House 305 East Karsch Blvd. Farmington, 63640

Cold hold: lettuce,cheese 39, 39 Hot hold: gravy, grits 161, 165

Cooler drawers #1,2,3,4 40 Salad cooler 38

Waffle cooler 40 Delffield freezer/coolers 18,40,34

Sausage from grill 182 Veggie cooler amb, tomato, cheese 52, 55, 54

Pooled eggs from grill 204 W/I cooler/freezer 34, 18

3-302.11A

3-501.16B

7-201.11

4-501.114

4-601.11A

Raw shell eggs were observed stored above raw bacon in the Delfield cooler in the kitchen. Food
shall be protected from cross contamination by arranging foods so that cross contamination
cannot occur. Please store raw eggs below other foods.
The ambient temperature of the "veggie cooler" was measured at 52F. Tomatoes and cheese in
this cooler were measured at 54F. Potentially hazardous foods held refrigerated shall be
maintained at a temperature of 41F or less. Do not use this refrigerator for potentially hazardous
foods until it has been repaired and demonstrated to hold food temperatures at 41F or less.
A spray bottle of sanitizer was observed stored on top of the veggie cooler with condiments. Toxic
materials shall be stored so they cannot contaminate food or equipment. COS by removing the
sanitizer from this area.
Note: The facility is using Purell ethanol based surface sanitizer for cleaning dining tables. The
product label indicates that it can be used for food contact surfaces. The Missouri Food Code
permits only Chlorine, Iodine and Quaternary Ammonia for use in chemically sanitizing food
contact surfaces. The use of this product for cleaning dining tables is acceptable. Do not use it
for food contact surfaces.
Both of the kitchen microwaves are excessively soiled with food debris. Food contact surfaces
shall be clean to sight and touch. Please wash, rinse and sanitize the microwave interiors as
often as necessary to keep them clean.
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4-601.11C

4-204.112

4-601.11C

4-204.112

4-601.11C

4-601.11C
4-501.11B

An accumulation of food debris was observed in the doors seals of the refrigerated drawers below
the prep surface in the kitchen. Non-food contact surfaces shall be kept clean. Please clean the
interior of the drawers and the door seals.
A thermometer was not observed in the refrigerated drawers in the kitchen. A mechanically
refrigerated food storage unit shall be provided with a thermometer. Please place a thermometer
in this unit.
An accumulation of food debris was observed in the door seals of the waffle cooler. Non-food
contact surfaces shall be kept clean. Please clean the interior and the door seals of the cooler.
A thermometer was not observed in the salad cooler. A mechanically refrigerated food storage
unit shall be provided with a thermometer. Please place a thermometer in this unit.
An accumulation of food debris was observed inside the salad cooler and in the door seals.
Non-food contact surfaces shall be kept clean. Please clean the interior and the door seals of the
cooler.
Food debris was observed inside the Delfield freezer and the door seals are broken. Non-food
contact surfaces shall be kept clean. Equipment components such as seals shall be kept intact
and in good repair. Please clean the interior of the freezer and replace the broken seals.
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These items are to be corrected by the next regular inspection or as stated.
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4-202.11A

4-601.11A

2-401.11B

7-102.11
7-201.11

4-601.11A

4-601.11A

The interior surfaces of one of the microwaves in the kitchen is damaged and corroded such that it
is no longer cleanable. Muliti-use food contact surfaces shall be free of breaks, chips, cracks and
imperfections that adversely affect cleaning and sanitation. Please replace the microwave.
An accumulation of food residue was observed on the impellers of the shake machine at the wait
station. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize
the impellers at least every four hours when in use.
Employee beverages were stored on a table used to stored single use items and clean food
equipment in the ware washing area. Employee beverages shall be stored where they cannot
contaminate food, equipment or single use items. COS by removing the beverages.
An unlabeled spray bottle of cleaner was observed hanging on an open wire shelf above
bag-in-box soda syrup. Working containers for storing toxic materials shall be labeled with the
common name of the material and stored where they cannot contaminate food, equipment and
single use items. Please label the spray bottle and store it away from food items.
Food debris was observed on pieces of plastic food equipment in clean storage in the ware
washing area. Food contact surfaces shall be clean to sight and touch. COS by moving the items
to ware washing.
Food debris was observed on a metal pot and on utensils in clean storage in the ware washing
area. Food contact surfaces shall be clean to sight and touch. COS by moving the items to ware
washing.
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4-601.11C
4-501.11B

4-601.11C

3-304.14A
B

6-501.12A

4-601.11C

An accumulation of water was observed in the bottom of the Delfield cooler and the door seal was
broken. Non-food contact surfaces shall be kept clean. Equipment components such as seals
shall be kept intact and in good repair. Please clean the interior of the cooler and replace the
broken seals.
An accumulation of food debris was observed in the unrefrigerated drawers below the grills.
Non-food contact surfaces shall be kept clean. Please clean the interior of the drawers.
Dry, disposable wiping cloths were observed in use in various places in the kitchen and
warewashing area. Dry wiping cloths may not be repeatedly used. Cloths in use for wiping
counters and other equipment shall be stored in a chemical sanitizer solution between uses.
Please discontinue the repeated use of dry wiping cloths.
An accumulation of food debris was observed on the floor below equipment in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor in the kitchen area.
Food residue is on most equipment surfaces and horizontal surfaces in the kitchen area.
Non-food contact surfaces shall be kept clean. Please clean all durable surfaces in the kitchen
area.
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3-501.17A A discard date was not observed on a half head of cut cabbage in the walk-in cooler. Potentially
hazardous food held refrigerated shall be marked with a discard date. Please mark potentially
hazardous food with a discard date that is six days after the food is prepared.

9-6-17

4-903.11

4-901.11

4-501.14

6-501.14

4-903.11A

4-601.11C

An accumulation of dust and debris was observed on the trays used for storing clean cups at the
kitchen wait station. Clean equipment shall be stored where it is not exposed to contamination.
Please clean the trays.
Various pieces of food equipment were observed wet-nested in clean storage in the ware washing
area. After cleaning and sanitizing, equipment shall be air dried.
Debris and mildew was observed on the back splash and surrounding wall at the three
compartment sink. Ware washing equipment shall be cleaned at a frequency that prevents
recontamination of equipment. Please clean the back splash and surrounding walls.
An accumulation of dust was observed on ceiling vents in the ware washing area. Intake and
exhaust air vents and ducts shall be cleaned so they are not a source of contamination by dust,
dirt and other materials. Please clean the ceiling vents.
A case of single use foam cups was stored on the floor in the dry storage room. Single use items
shall be protected from contamination by storing them at least six inches off of the floor. Please
remove the cups from the floor.
An accumulation of debris was observed on surfaces of the open wire shelving in the walk-in
cooler.. Non-food contact surfaces shall be kept clean. Please clean and sanitize the wire
shelving in the cooler.
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3-305.11A

6-501.12A

A case of raw shell eggs was observed on the floor of the walk-in cooler. Food shall be protected
from contamination by storing it at least six inches off of the floor. Please store the eggs off of the
floor.
An accumulation of debris and food residue was observe on the floor of the walk-in cooler.
Physical facilities shall be cleaned as often as necesssary to keep them clean. Please clean the
floor of the cooler.
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