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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.

3

Mario's Italia 204 South A Street, Suite 205 Farmington 63640

Migali freezer, ambient 0 3-door prep cooler, bottom: ambient, cooked chicken 39, 36

Pizza, oven 209 3-door prep cooler, bottom: cooked meatballs, pasta 38, 40

Stuffed potato skin, oven 169 3-door prep cooler, top: deli meat, cheese 35, 39

Kenmore freezer, ambient 0 2-door prep cooler, bottom: ambient, ricotta cheese 41, 39

SS True Cooler, ambient 33 2-door prep cooler, top: hamburger, ham 41, 41

 3-302.11A 

3-501.17A,
B

3-301.11B

2-301.14F,
I

4-101.11A

4-601.11A

4-501.114A

Raw chicken fritters were stored above fully-cooked foods in the Migali freezer. Raw animal-derived
foods shall be stored below or separately from all other foods. Please store raw poultry on the lowest shelf.

Food was not date marked for a seven-day disposal in the coolers. This included cooked chicken and
meatballs in the 3-door prep cooler; and eggs, deli meat, and lasagna in the 2-door glass-front cooler.
Please label all fully-cooked foods that are potentially hazardous and held for more than 24 hours with the
date of disposition, which is the day of opening (if commercially prepared) or the day of preparation, plus an
additional six days. COS by labeling with disposition date

The cook was observed placing salad in a bowl using bare hands. Food that requires no further cooking
shall be handled only with tongs, deli tissue, or gloved hands. Please ensure all staff use clean disposable
gloves before touching ready-to-eat foods. NOTE: issue was discussed with cook who threw away the
salad, washed hands, and put on gloves. COS by discussion with staff and owner

One cook was observed wiping gloved hands on a dry towel. Cloths shall not be used to dry or clean
hands. Hands shall be washed when switching between changing tasks that may contaminate hands and
during food preparation as often as needed to remove soil. COS by discussion, removing cloth

A trash bag was used to cover bread on the shelf above the 3-door prep cooler. The trash bag is not food
grade. Materials used for food contact surfaces shall be safe. Please use food-grade plastic or cover for the
bread.

Dried dough was observed on the larger dough mixer. Food contact surfaces shall be clean to sight and
touch. Please wash, rinse, and sanitize all surfaces of mixer before storing. COS by cleaning

The concentration of chlorine in a spray bottle of sanitizer was greater than 200 ppm. Please use test
 strips to ensure chlorine is between 50 and 100 ppm in sanitizer solutions. COS by remaking to 50 ppm
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COS
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 12/1/17 

COS

 COS 

3-304.12F

3-304.14B

4-601.11C

4-601.11C

4-601.11B

4-601.11C

3-305.11A

3-304.12C

In-use utensils were stored in a container of water at 65F. Utensils shall be held in water that is
maintained at 135F or higher. Please store in-use utensils in a crock that maintains water at 135F, or on a
surface that is clean and sanitized at least every four hours while in continual use.

Dry wiping cloths were in use in the kitchen. Some were heavily soiled. Dry wiping cloths may be used
for wiping tableware and carry-out containers; cloths in use for wiping counters and other equipment shall be
held between uses in a sanitizer. Please provide labeled containers of sanitizer to store cloths between
uses.

The rack above the pizza prep cooler was dirty. Clean equipment and single-use items were stored on
the shelf. Equipment shall be protected while in storage. Please clean shelf as often as needed to keep
clean. COS by cleaning

The wood shelf on the wall above the work table was dirty. Clean equipment was stored on this shelf.
Please clean shelf as often as needed to protect clean equipment from contamination.

Accumulation of food debris observed in the pizza oven racks, sprockets, and grates. Cooking equipment
shall be cleaned at a frequency to prevent debris accumulation. Please clean oven.

Debris observed on a scale stored in the drawer adjacent to the Kenmore freezer. Nonfood contact
surfaces shall be cleaned at a frequency to prevent debris accumulation. COS by cleaning

The splash shield was missing on the 2-vat sink. Food was stored adjacent to the sink. Food and
equipment shall be protected from contamination from splash. Please install a splash shield.

Scoops were stored on lids on top of the bulk containers of salt, sugar, and flour. The lids and scoops
were dirty. Please clean lids and scoops at least daily. COS by cleaning lids and scoops
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A line through an item on page 1 means that item was not observed or not applicable.
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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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Mario's Italia 204 South A Street, Suite 205 Farmington 63640

Ambient, chest freezers 0, 0 2-door glass front True cooler: ambient, cooked eggs 33, 39

Glass-front cooler, bar, ambient 41 Walk-in cooler: ambient, ham 40, 40

Under counter refrigerator, bar, ambient 39

7-102.11

3-501.13A,
B,C

4-601.11A

4-601.11A

4-202.11A

7-202.12A

7-201.11

4-601.11A

Three spray bottles containing liquids, stored in the cabinet below the 2-vat sink, were not labeled.
According to staff, one contained sanitizer. Working containers of chemicals shall be labeled with the
common name of the contents. Please label all bottles. COS by labeling bottles

Cheese manicotti was observed thawing at room temperature for about 1.5 hours before being placed in
the refrigerator. Food shall be thawed under refrigeration, in a microwave if immediately cooked, or as part
of the cooking process. Please do not thaw food at room temperature. COS by discussion

White bread holders, stacked on the table by portable air cooler, and in the 2-door True refrigerator,
were dirty on their outside surfaces. Please clean and sanitize all surfaces of the trays after use.

Debris was observed on a whisk, and flour on several utensils, in a container holding clean equipment on
the clean equipment rack. Please clean and sanitize the utensils and container and keep container lidded to
protect equipment while in storage. COS by cleaning tub and utensls

Several spatulas, stored in a tub on the clean equipment rack, were nicked and torn, and the handles
melted. Food contact surfaces shall be smooth and free of imperfections to allow effective cleaning. Please
dispose of spatulas that are marred.

A can of Raid ant killer was stored in the back storage area. This insecticide is not approved for use in a
food establishment. Please remove from facility and use only approved methods of pest control.

Window cleaner, dish detergent, and hand soap were stored on the drain board of the 3-vat sink in the
bar. Chemicals shall be stored below clean equipment. COS by moving chemicals below sink.

The coffee carafes in the bar were stained. Food contact surfaces shall be clean. Please clean and
sanitize carafes at least daily. If they do not clean, then replace.
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3-307.11

6-301.14

4-501.14A

4-501.14A

6-501.14A

4-601.11C

3-304.14B

6-501.11

5-501.17

A bag of employee food was stored above facility food in the True 2-door cooler. Staff food may be stored
in a designated area on the lowest shelf of the cooler. Please provide a designated area for staff food where
facility food is protected from contamination. COS by placing in bottom of cooler

There was no sign at the handwashing sink, located near the dough roller. Signs designating the sink as
a handwashing sink and that reminds employees of the importance of hand washing shall be installed at
each handwashing sink. Please install sign.

Debris observed inside the warewashing machine. Warewashing equipment shall be cleaned at least
daily. Please clean machine.

Debris observed on the spray pre-clean nozzle in the warewashing room. Warewashing equipment shall
be cleaned at least daily. Please clean handle and plumbing of the spray nozzle.

The portable fan in the warewashing room was dirty. Ventilation systems shall not be a source of
contamination. Please clean all surfaces and blades of fan.

Mold observed on the cover over the condenser fans in the walk-in cooler. Please clean covers and use
sanitizer to reduce mold growth.

Wet wiping cloths were not stored in sanitizer in the bar. Wet wiping cloths shall be stored in sanitizer (50
to 100 ppm) between uses. Remake the sanitizer when soiled. Use test strips to ensure correct
concentration. Store sanitizer below equipment and food.

The paper towel dispenser in the bar was broken. Paper towels shall be dispensed in a sanitary manner.
Please provide a dispenser for paper towels.

There were no lidded trash cans in the women's bathroom. Please provide a lidded trash can.
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