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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

Rhodes 101 #380 1250 Maple Street Farmington 63640

Beverage cooler/drive-up, ambient 40 Soft serve mix in hopper: vanilla, chocolate 33, 36

Ham, cold hold drawer 38 Hot hold: pulled pork, hamburger, mac & cheese, gravy 168, 170, 158,141

Hot hold display case, ambient 160 (R), 145 (L) Prep table cold hold, top: chicken, cut tomatoes, pepperoni 36, 41, 40

Cold hold drawers, ambient 40, 41, 40, 42

Hot hold display case: chicken, fish, liver 146, 141, 142

7-102.11

7-201.11

4-202.11A

4-601.11A

3-501.17B

3-501.17B

DRIVE-UP WINDOW AREA
A spray bottle containing a clear liquid, stored below the handwashing sink, was not labeled. Working

containers of chemicals shall be labeled with the common name of the contents. Please label bottle.
A spray bottle containing sanitizer was stored with single-use items. Chemicals shall be stored separately

from or below single-use items. CORRECTED ON SITE by moving to sanitizer to trash-can cubby.

KITCHEN
Two of the lids on top of the food insert containers for the hot hold units were crazed and cracked. Food

contact surfaces shall be smooth and free of imperfections such as crazing and cracks. Please dispose of all
lids that are crazed or cracked.

The inside and outside surfaces of the Sharp microwave were dirty. Food contact surfaces shall be clean
to sight and touch. Please clean and sanitize inside of microwave a minimum of every four hours, and clean
outside as often as needed to prevent debris accumulation and contamination of hands when opening door.

Cheese, cut tomatoes and pepperoni, held in the top of the prep cooler, were dated with an 8-day
disposition date. Food that is potentially hazardous, fully cooked, and held more than 24 hours shall be
labeled with a 7-day disposition date, which is the day of preparation or opening (if commercially prepared)
plus an additional six days. Please label with the correct disposition date.
Ham held in a zip-lock bag in the cold-hold drawer was not labeled with the date of disposition. Please

label all food as described above with a 7-day disposition date.

8/6/18

COS

8/13/18

8/6/18

8/6/18

8/6/18

3-304.14

4-601.11C

4-601.11C

KITCHEN SERVICE AREA
A wet wiping cloth was stored on the table holding hot hold steam units. Wet wiping cloths shall be stored

in sanitizer between uses. Please place cloths in sanitizer.
Accumulation of food debris observed inside the cold hold pizza prep table and drawers, and on the

outside of the drawers. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris
accumulation. Please clean all surfaces of this unit at least daily.
Accumulation of debris in the door glide ledge and corners of the hot hold display case. Please clean

ledge as often as needed to keep clean.

8/6/18

8/6/18

8/6/18

A line through an item on page one indicates the item was not observed or is 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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Rhodes 101 #380 1250 Maple Street Farmington 63640

Gravy in cooler/storage area 66, 67, 67 Bone-in chicken, deep fryer 150 to 170

Walk-in cooler, ambient 39 Boneless chicken, deep fryer 165-170

Walk-in beer cooler, ambient 38 Hamburgers, Hoshizaki cooler 41

F'real shake freezer, ambient 5 Freezers/storage area, ambient 12, 0, 0, 10

Cream in dispenser, ambient 69, 70, 70 Coolers/storage area, ambient 38, 36

4-601.11A

3-302.11A

3-401.11A

2-103.11F

3-501.17A

4-202.11A

3-501.14B

KITCHEN COOKING AND STORAGE AREA
Accumulation of dust/grease, and a sticker that was becoming un-adhered, was observed in the hood.

This poses the risk of debris and the label falling into food. Please clean hood.
Raw chicken livers were stored above containers of fish in the Hoshizaki cooler, located across from the

deep fryers. Food shall be stored to protect from cross-contamination. Store food in the following vertical
order: raw poultry and eggs on lowest shelf, then raw ground meats, then raw whole muscle meats, then raw
fish and seafood. All other food is stored below these foods.
Large pieces of bone-in chicken had a temperature less than 165F when freshly deep-fried. Raw chicken

shall be cooked to a minimum of 165F. Please use an accurate food thermometer to ensure all food is
cooked to minimum cooking temperature. CORRECTED ON SITE by discussion and recooking chicken to
185-202F.
When asked, the cook cooking chicken could not accurately give the minimum cooking temperature of

chicken. Please ensure all staff know minimum cooking temperatures.
Some of the fully-cooked foods held in the Hoshizaki coolers were labeled with an 8-day disposition date.

Please label foods with a 7-day disposition date (day of opening/preparing plus six days).
Some bowls and lids were observed cracked or crazed, stored on the clean equipment rack. Please

dispose of all food-contact equipment with marred or crazed surfaces.
Gravy was removed from a can approximately 3 hours ago and stored in a cooler. The gravy had

temperatures between 66 and 67F. Food that is fully cooked and freshly opened shall be brought to 41F
within four hours. Please use a thermometer and monitor the temperatures of cooling food. CORRECTED
ON SITE by discussion and placing gravy in shallower containers, placed on ice, and in freezer.
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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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4-tier cooler/retail, ambient 39, 41, 38,

Chest ice cream freezer/retail, ambient 0

Beverage coolers/retail, ambient 40, 41, 41

3-501.17B

3-302.11A

5-203.14B

7-201.11A

4-601.11A

4-601.11A
3-501.16B

KITCHEN STORAGE AREA
A container of opened coleslaw, held in the cooler, was not labeled with the date of disposition. Food that

is ready-to-eat or fully cooked shall be labeled with a 7-days disposition date when opened.
Raw chicken livers were stored above raw fish in the freezer. Raw poultry shall be stored on the lowest

level. Please arrange to protect from cross contamination.
There was no backflow prevention device on one arm of the "Y" connector on the mop sink. Water shall

be protected from contamination from backflow. Please install an American Society of Sanitary Engineering
(ASSE) rated hose bibb vacuum breaker on the arm of the connector to which the free hose is attached (the
hose on the other arm is protected by integral backflow prevention device located in the chemical dispenser).
Gallon containers of deicer were stored above food and with single-use items on the shelf near the walk-in

cooler. Chemicals shall be stored below or separately from food and single-use items. CORRECTED ON
SITE by moving deicer to lowest shelf.
Dried food debris observed on the potato wedger and the potato rounds slicer. Food contact surfaces

shall be washed, rinsed, and sanitized after use, or at least every four hours while in continual use. Please
disassemble cutters and wash, rinse, sanitize, and air dry after use.

RETAIL
Dried debris observed inside the F'real cup holder. Please wash, rinse, and sanitize at least daily.
Cream in the dispenser had a temperature of 69F; the ambient temperature of the machine was 70F.

Potentially hazardous food shall be held cold at 41F or lower. Please discard the cream. NOTE: the power
was not on; cream was discarded. COS by turning on machine. Final ambient temperature was 41.
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8/13/18
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8/6/18
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3-305.11A
RETAIL
An excessive amount of frost build-up was observed inside the Home City ice freezer. Food shall be

protected from contamination from frost. Please defrost the freezer as often as needed to prevent frost
build-up.
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3-501.17B

2-301.14D

4-601.11A

RETAIL
The creamers, held in the cream dispenser, were not labeled with the disposition date. Please label the

boxes with a 7-day disposition date when placed into the dispenser.
Cashier was observed eating, then returning to checking without washing hands. Employees shall wash

hands after eating. Please ensure all employees wash hands after eating and other activities that may
contaminate their hands.
The nozzles on the ice cream toppings dispensers were dirty. Please wash, rinse, and sanitize the

nozzles at least daily, more often if needed to keep clean.
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