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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.

4

Spokes Pub and Grill 1627 West Columbia Street Farmington, 63640

Sandwich prep cooler: amb,tomato,ham 38,38,37 Chicken breast from grill 185

Hot hold: gravy, mashed potatoes, 153, 162 Walk-in cooler: amb, pulled pork, 40, 40

baked potatoes, chili 198, 152 boiled eggs, chicken wings 40, 40

Fry station cooler: amb, diced tomato, 38, 34 Walk-in freezer amb 0

chicken wings 37 True cooler in wait area, amb 28

3-501.17A

2-401.11B

7-201.11B

7-201.11B

Temperatures cont. (F)
Salad cooler in wait area = 40
Walk-in beer cooler = 34
Bar area: true coolers = 34, 30, Mini coolers = 38, 36
A discard date was not observed on a pan of cooked ground beef stored in the bottom of the
sandwich prep cooler at the cookline. Pans of cooked pasta were observed in the bottom of this
cooler with the food preparation date. Potentially hazardous food held refrigerated shall be
marked with a discard date that is not greater than six days after the date of preparation or
opening. Please label all cold held potentially hazardous food with a discard date.
An employee beverage was observed on the shelf above the sandwich prep station at the
cookline. Employees may drink from a closed container if the container is handled and stored to
prevent the contamination of food, equipment and single use items. Please store employee
beverages away from and below food, equipment and single use items.
Insecticides (food establishment approved) and cleaning agents were stored on a lower shelf with
food equipment in the prep area. Toxic materials shall be stored so they cannot contaminate
food, equipment, or single use items. Please store these items in the chemical storage area.
A sanitizer bucket and a container of bleach were stored on the equipment table in the wait area.
Toxic materials shall be stored so they cannot contaminate food, equipment, or single use items.
Please store the bleach in the chemical storage area and the sanitizer away from equipment.

10-15-18

6-501.14A

6-501.12A

4-101.19

6-501.12A

4-601.11C

3-305.11A

Mildew was observed on a ceiling tile and AC vent above the hot hold area at the cookline. Intake
and exhaust ducts and vents shall be cleaned so they are not a source of contamination by dust,
dirt, and other materials. Please clean the vent and replace the ceiling tile.
Minor dirt and debris was observed on the floor below equipment at the cookline. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor in this
area.
Paint was observed flaking off of the surfaces of the open-wire shelving and onto clean equipment
in the prep area. Nonfood contact surfaces shall be constructed and maintained to be corrosion
resistant, durable and smooth. Please paint or replace the wire shelving.
Minor dirt and debris was observed on the floor in the prep area, especially below tables and
equipment. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the floor in this area.
Food debris and mold was observed on the surfaces of open-wire shelving in the walk-in cooler.
Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean and disinfect the wire shelving in the walk-in cooler.
Ice was observed dripping onto boxes of food in the walk-in freezer. Food shall be protected from
contamination by storing it where it is not exposed to splash, dust, or other contaminants. Please
place a tray below the ice drip.
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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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Spokes Pub and Grill 1627 West Columbia Street Farmington, 63640

3-501.17A

4-601.11A

Potentially hazardous foods stored in the walk-in cooler were marked either with the food
preparation date (pulled pork), or a discard date that is greater than six days from the date of
preparation (gravy). Potentially hazardous foods shall be marked with a discard date that is not
greater than six days from the date of preparation or opening. Please label all cold held
potentially hazardous food with a discard date.
An accumulation of mold was observed on the flat portion of the nozzle housing of the soda
fountain in the wait area. Food contact surfaces shall be clean to sight and touch. Please clean
and sanitize this area daily.

10-15-18

6-501.14A

3-304.12A

6-301.12A

6-501.12A

6-501.12A

4-903.11A

An accumulation of dust was observed of the ceiling vent in the wait area. Intake and exhaust
ducts and vents shall be cleaned so they are not a source of contamination by dust, dirt, and other
materials. Please clean the vent.
The handle of the ice scoop stored in the beverage ice bin at the bar was in contact with the ice.
Food preparation and dispensing utensils shall be stored with their handles above the surfaces of
the food. Please position the scoop handle above the surface of the ice or store the scoop outside
the ice bin on a clean, sanitized surface.
The paper towels available at the hand wash sink in the bar were not available through a
dispenser. Hand wash sinks shall be provided with a sanitary means of hand drying. Please
place the paper towels in a dispenser.
Minor dirt and debris was observed on the floor in the bar area. Physical facilities shall be cleaned
as often as necessary to keep them clean. Please clean the floor in the bar area.
A dead insect was observed inside the cabinets in the bar area. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please remove dead insects as necessary.
A case of paper towels were observed on the floor in the chemical/equipment room. Single
service items shall be protected from sources of contamination by storing them at least six inches
off of the floor. Please store all single service/use items off of the floor.
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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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Spokes Pub and Grill 1627 West Columbia Street Farmington, 63640

6-501.12A An accumulation of grease, dirt, dead insects and debris was observed on the floor around the
waste oil tanks in the back room area. Physical facilities shall be cleaned as often as necessary
to keep them clean. Please clean this area.
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