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7(03LQ)

7(03LQ)

Hotpoint refrigerator/freezer, ambient, Tasting House kitchen
True cooler, ambient, Tasting House bar
Beer keg, Tasting House bar, ambient
Chest cooler, Tasting House bar, ambient
&RGH
5HIHUHQFH

**NOTE

5-203.14A

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

40/0
41
38
39

&RUUHFWE\
GDWH 

,QLWLDO

The water supply for the tasting room and the glass house is from a private well. A sample of water
collected for bacteriological analysis on September 11, 2017 tested as unsafe for drinking due to the
presence of total coliform bacteria. The well was shocked and flushed, and a second sample was collected
on September 26. The results of the analysis showed the water was free of total coliform. A second water
sample after shocking is required to show the water is safe for drinking. A second water sample will be
collected from the tasting room during the week of October 2, 2017.
TASTING BUILDING
The discharge hose on the water softener ended below the rim of the receiving drain. Water shall be
protected from contamination. Please provide an air gap that is no less than 1" between the discharge hose
and the rim of the receiving floor drain. CORRECTED ON SITE by repositioning so hose dumps into the
mop sink and an air gap remained between the end of the hose and the rim of the mop sink.

&RGH
5HIHUHQFH

5-501.13A
3-302.11A

5-205.11A
and B
4-204.112

4-601.11C

4-101.19

3-602.11C

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

TASTING BUILDING
A hole was observed rusted through the bottom of the outside trash receptacle. Outside trash receptacles
shall be pest resistant. Please have trash company replace the receptacle.
An aluminum tray of individual desserts was stored uncovered in the Hotpoint freezer in the kitchen. Food
shall be protected while in storage. Please cover all food stored in refrigerators and freezers. CORRECTED
ON SITE by covering tray.
The handwashing sink in the kitchen was used for storing buckets. Handwashing sinks shall be
accessible at all times. Please do not use the sink for any purposes other than handwashing, and keep the
sink accessible at all times. CORRECTED ON SITE by moving buckets and discussion with staff.
A thermometer was not found in the Hotpoint refrigerator or freezer. Thermometers shall be installed in a
convenient-to-read location in the warmest part of coolers. Please install a thermometer in the freezer and in
the refrigerator. CORRECTED ON SITE by installing thermometers in both units.
Debris observed on the ledges of the door glides of the chest beer cooler in the bar. Nonfood contact
surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean ledges as often as
needed to keep clean. CORRECTED ON SITE by cleaning ledges
A soiled, cloth towel was stored under wine bottles in the chest cooler in the bar. Surfaces that are
exposed to moisture or require frequent cleaning shall be nonabsorbent. Please do not use cloths inside of
coolers. CORRECTED ON SITE by removing cloth
Crackers and chips were removed from original packaging and being sold retail. The packages were not
labeled. Please label with name and place of business, quantity, ingredients, and allergens.
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7(03LQ)

Ambient: Kenmore freezer
Ambient: refrigerator/freezer
Ambient: chest freezer
True refrigerator, bar, ambient
Keg coolers, bar, ambient

5
42/10
0
40
38, 40

GLASS HOUSE
A rubber spatula, hanging above the 3-vat sink, was stained and torn on the edges. Food contact
surfaces shall be clean and free of imperfections. CORRECTED ON SITE by discarding spatula.
Food debris observed on the inside of the microwave. Food contact surfaces shall be clean to sight and
touch. Please wash, rinse, and sanitize inside of microwave after each use, or at a minimum of every four
hours while in continual use. CORRECTED ON SITE by cleaning.
Handwashing soap was stored above food and single-use items on the rack in the storage area.
Chemicals shall be stored below or separately from food and single-use items. COS by moving to bottom
with other chemicals.

4-601.11A

7-201.11A

&RGH
5HIHUHQFH

3

Farmington 63640

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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6-501.111B
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

COS
COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

GLASS HOUSE
Grease and debris observed on the stove drawers and oven door. CORRECTED ON SITE by cleaning.
COS
Spider webs observed in the rafters of the ceiling in the storage room. Facility shall be free of pests.
COS
Please remove evidence of pests and monitor facility; if pest evidence is found, begin an approved method of
pest control. COS by removing spider webs.
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