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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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The Salted Duck 200 West First Street Farmington, 63640

Fish from fryer 199 Hot hold potatoes 149

Ground beef from grill 193 Chest freezer #1, #2 10, 10

Cold hold tomatoes 39 Beer cooler #1, #2 38, 44

Kitchenaid refrigerator/freezer 38, 0 Keg cooler 30

Walk-in cooler 38

4-601.11A

4-202.11

4-601.11A

2-401.11

3-501.17A

3-101.11

Food splatters were observed inside the microwave in the kitchen. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize the microwave interior as needed.
A non-stick frying pan was observed in the kitchen with significant damage to the food contact
surface. Multi-use food contact surfaces shall be free of breaks, chips, cracks, pits, and similar
imperfections which adversely affect cleaning and sanitizing. COS by discarding the pan.
An accumulation of grease and food debris was observed on all surfaces inside the smoker in the
kitchen. Food contact surfaces shall be clean to sight and touch. Please clean the interior of the
smoker.
An open-top employee beverage was observed stored on the shelf above the prep table in the
kitchen. Employee beverages shall be in a closed container and placed where they cannot
contaminate food, equipment or single use items. COS by moving the beverage.
A discard date was not observed on an open bag of lettuce in the walk-in cooler. Potentially
hazardous foods held refrigerated shall be marked with a day or date, not to exceed seven days
total, by which time the food shall be sold, consumed or discarded. COS by dating.
Mold was observed on the exterior of several packages of butter in the walk-in cooler. Food shall
be safe, unadulterated and honestly presented. COS by discarding the butter.
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4-204.112
A

6-202.11A

4-601.11C

6-501.12A

6-501.14A

A thermometer was not observed in the Kitchenaid refrigerator in the kitchen. Mechanically
cooled food holding units shall be provided with a thermometer that is accurate to within three
degrees F. Please place a thermometer in the refrigerator.
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.
Grease and food debris was observed on the equipment table at the cookline and on various food
containers stored below the cookline. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean the equipment tables as often as
necessary to keep them clean.
An accumulation of debris and dripping grease was observed on the interior of the hood above the
cookline. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the interior of the hood.
An accumulation of dust was observed on the hood make-up air vents in the kitchen. Intake and
exhaust air vents shall be cleaned so they are not a source of contamination by dust, dirt, and
other materials. Please clean the vent.
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5-203.14B

5-203.11A
5-205.15B

A flex-hose is attached to the faucet at the mop sink without backflow prevention. A plumbing
system shall be installed to preclude backflow of a solid, liquid or gas into the water supply at each
point of use in the establishment. Please install an ASSE approved hose bibb vacuum breaker
between the hose and the water supply.
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.

4-15-18

4-601.11C

6-501.12A

5-205.15B

5-205.15B

6-301.11

4-601.11C

Food debris was observed on 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 clean and
disinfect the wire shelving in the walk-in cooler.
Mold and food debris was observed on the walls of the walk-in cooler. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean and disinfect the interior of the
walk-in cooler.
The toilet reservoir lid was missing in the employee restroom. Plumbing shall be in good repair.
Please place a lid on the toilet reservoir.
The mop sink near the employee restroom was observed to be broken from rim to base.
Plumbing shall be in good repair. Please replace the mop sink.
A supply of soap was not provided at the hand wash sink in the employee restroom. Hand wash
sinks shall be provided with an adequate supply of hand soap. Please provide soap at this
location.
Dirty water was observed pooling in the bottom of the keg cooler in the bar area. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please thouroughly clean and disinfect the interior of the keg cooler.
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