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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.

2

The Farmers' Diner 1600 Woodlawn Drive Farmington 63640

Idylis chest freezer, ambient 10 Frigidaire refrigerator (ambient), hotdogs, freezer (ambient) 36, 39 10

Chili, crockpot 148 Kenmore freezer/refrigerator (ambient), milk 0, 40, 35

Mashed potatoes, crock pot 137 White gravy, stovetop 211

Brown Gravy, crock pot 157 Green beans, stovetop 210

Frigidaire upright freezer, ambient 16 Cold hold: cut tomatoes, cut lettuce, cheese 67, 65, 52

NOTE

NOTE
3-501.16A

4-601.11A

5-403.11A

3-501.16A

TEMPERATURES, continued, in degrees Fahrenheit:
Hot hold: hamburger 167, sausage 152; eggs on grill 180 to 187; Frigidaire refrigerator in service area:
ambient 56, cheese cake 42; Frigidaire freezer in service area, ambient 10
The well head was observed during this visit and appeared to be in good condition.

Cut tomatoes, cut lettuce, and cheese were held in a prep station without temperature control. Potentially
hazardous food shall be held at 41F or lower. According to owner, cheese is removed from temperature
control at 9:00 am; tomatoes and lettuce are cut upon customer request. When breakfast is over at 10:30
am, these three items are discarded. Ice is then added to the tub and these condiments are held on ice.
Time as a public health control will be used during breakfast; temperature control will be used for the lunch
service. To use Time as a Public Health Control, food must be held at 41F or lower prior to removing from
temperature control. Each item shall be logged or labeled with the time of disposition, which is four hours
past removal from temperature control. Any remaining PHFs shall be disposed after 12 hours; containers
shall be washed, rinsed, and sanitized before refilling.
Debris observed on the high chair, and the paint was chipping in places. Please wash, rinse, and sanitize

chair after each use; repaint to prevent chips of paint from contaminating children's food and hands.
The OWTS was observed. There was pooling of water on top of the drip field and the high water audio

and visual alarms on the pump tank were not working. In addition, the sound of the aerator working could not
be detected. Please have the system inspected and the high water alarm repaired. If additional repairs are
required, please contact this office.
The refrigerator in the dining room had an ambient temperature of 58F. Cheese cake was the only PHF

held within and was moved to another cooler. Please repair or replace to hold food at 41F or lower.

COS
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10/31/18

10/24/18

5-205.15B

6-202.15A

4-601.11C

4-101.19

6-202.15A

6-101.11A

A leak was observed beneath the 3-vat sink. Plumbing shall be maintained in good repair. Please repair
leak.
The side entry door was open. The screen door was not sealed. Outside entries shall be sealed against

the entry of pests. Please install a screen that is 16 mesh to the inch in the door and seal around the frame
of the screen door.
Dried meat juice was observed in the bottom of the Frigidaire refrigerator. Please wash, rinse, and

sanitize the inside of the refrigerator.
Paper towels were observed lining several containers holding utensils, food, condiments, etc. Surfaces

that require frequent cleaning or that are exposed to moisture shall be made of non-absorbent and cleanable
material. Please do not line equipment with paper towels. Clean containers as often as needed to keep
clean.
A window in the kitchen is broken. Outside opening shall be sealed against pest entry. Please replace

window glass and ensure a tight seal is obtained.
The paint on the floor in the dining area was worn through to bare wood. Floors shall be smooth,

nonabsorbent, and cleanable. Please refinish the floor.
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