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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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Pad Thai 809 East Karsch Blvd. Farmington, 63640

Prep cooler 40 Beer cooler 40

Cold Hold: cooked chicken 41 Walk-in cooler 38

Chicken dish as prepared 180 Food in W/I cooler: noodles, broth, raw chicken 41,40,34

Fryer cooler 38 Walk-in freezer 10

Hot hold rice 160 Hot noodles on prep table 147

3-501.17A

3-101.11

3-302.11

2-401.11

4-601.11A

Discard dates were not observed on any potentially hazardous food stored in the walk-in cooler.
Potentially hazardous foods stored refrigerated shall be marked with the day or date, not to
exceed seven days, by which time the food will be sold, consumed or discarded. Place a discard
date on all potentially hazardous foods stored refrigerated.
Broken and cracked raw shell eggs were observed in the walk-in cooler. Food shall be safe and
unadulterated. Please discard cracked and broken eggs.
A package of raw poultry was observed stored directly on top of bags of raw beef in the walk-in
cooler. Food shall be protected from cross contamination by separating types of raw animal foods
from each other so that cross contamination of one type with another is prevented. Please store
all poultry below all other foods. Store all raw animal foods below ready to eat foods.
An employee beverage was observed stored on open wire shelving above clean equipment.
Employees may drink from closed vessels if they handled and stored in a way that prevents
contamination of food, equipment, hands and single use items. Do not stored employee
beverages above food, equipment, or on surfaces where food is being prepared.
Food debris was observed knives and other utensils on the magnetic holder above the three
compartment sink. Food contact surfaces shall be clean to sight and touch. Please clean and
sanitize these items.

7-14-17

4-302.12

4-601.11C

3-304.14

4-601.11C

6-501.12A

A food thermometer is not available for cook's use. Food temperature measuring devices shall be
provided and readily accessible for use in assuring attainment, maintenance, and proper cooling
of food. Please obtain at least one food thermometer for use in the kitchen. It is highly
recommended that a digital thermometer be used due to rapid temperature attainment.
An accumulation of food debris was observed inside the kitchen prep cooler and in the door seals.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please thoroughly clean the inside of the prep cooler, including the door seals.
Dry wiping cloths were observed in use in the kitchen. The use of dry wiping cloths is limited.
They cannot be used more than once. They may not be repeatedly used for hand drying nor
wiping spills. Place a cloth in a bucket of bleach solution prepared at a concentration of 50-100
ppm and use this for cleaning spills and sanitizing surfaces.
Food debris was observed inside and fryer cooler and in the door seals. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
thoroughly clean the inside of the fryer cooler, including the door seals.
An accumulation of grease and debris was observed on the floor below cooking equipment in the
kitchen, especially at the wall/floor juncture. A number of cloth towels were observed on the floor
below equipment as well. Physical facilities shall be cleaned as often as necessary. Please clean
the floor below equipment and remove the towels.
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Hot water for rice dispenser 141

4-601.11C

2-301.15

5-205.11A
6-301.11

4-601.11A

4-601.11C

An accumulation of debris was observed on surfaces of open wire shelving in the walk-in cooler.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please thoroughly clean and sanitize the wire shelving in the walk-in cooler.
Multiple employees were observed washing their hands in the three compartment sink.
Employees shall wash their hands in the hand wash sink and may not wash their hands in sinks
used for food or ware washing. Please wash hands in the hand wash sinks exclusively.
Access to the hand wash sink in the ware washing room was blocked by placement of a prep
table and the sink was not provided with soap. All hand wash sinks shall be accessible at all
times and be adequately provisioned. Please ensure that this sink is accessible and provided with
soap and paper towels.
Grease residue was observed on open wire shelving used for storing clean equipment in the ware
washing room. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please thoroughly clean the wire shelving at this location.
A heavy accumulation of grease and debris was observed on a wire rack beside the three
compartment sink. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. Please thoroughly clean the rack.

8-4-17

Nisapha McCallister July 14, 2017

John Wiseman
1507

■

8-4-17, 11am



  

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

Pad Thai 809 East Karsch Blvd. Farmington, 63640

6-501.12A

4-501.14

6-501.12A

3-304.12

6-501.12A

Grease and debris was observed on the floor of the ware washing/prep room, especially at the
wall/floor junctures. Physical facilities shall be cleaned as often a necessary to keep them clean.
Please clean the floor in this area.
Grease residue was observed on the inside of the dishwasher. A ware washing machine shall be
cleaned at a frequency necessary to prevent recontamination of equipment. Please clean the
interior of the dishwasher, including the inside of the doors.
An accumulation of dust was observed on the ceiling around AC vents. Physical facilities shall be
cleaned as often an necessary to keep them clean. Please clean the ceiling around the vents.
A scoop handle in a container of sugar stored in the dry storage room was observed in contact
with the food. Please position scoop handles above the food surface.
Dirt and food residue was observed on the floor below shelving and the ice machine in the dry
storage room. Soiled towels were also observed below the ice machine. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean the floor and remove the
soiled towels.
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