
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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 Salted Duck 200 West First Street Farmington, 63640

No temperatures were taken

during this visit.

5-203.11A
5-205.15B

Water was not available at the hand wash sink nor at the three compartment sink in the bar area.
According to the manager, the sink leaks in various places so they shut off the water supply to the
sinks. At least one adequately provisioned hand wash sink conveniently accessible by
employees shall be located in areas of food preparation and dispensing. A plumbing system shall
be maintained in good repair. Please repair all leaks at the three compartment sink and the hand
wash sink and restore function to both.

5-14-18

6-202.11A Fluorescent light bulbs installed above the microwave in the kitchen were not shielded. Light
bulbs installed in areas of food preparation, storage or service shall be shielded or shatter
resistant. Please provide shielding to the light bulbs.
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