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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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Rhodes 101 #370 1609 West Columbia St. Farmington, 63640

Hot bar food: chicken, corn dog, 165, 157 Walk-in cooler 40

potato wedges 159 Walk-in freezer 0

Hot held food: mashed pot, mac & chz 152, 153 Creamer from dispenser 39

Sandwich prep cooler amb 32 Ice cream freezer 0

Sandwich reach-in cooler 40

3-501.17A

7-102.11

7-201.11B

4-601.11A

4-202.11A

4-601.11A

A discard date was not observed on an open package of sliced ham in the sandwich prep cooler.
Potentially hazardous food held refrigerated shall be marked with the day or date, not to exceed
six days, by which time the food shall be sold, consumed or discarded. COS by dating the food.
An unlabeled spray bottle of cleaner was observed in the cabinet below the hand wash sink in the
service area. Working containers of toxic materials shall be marked with the common name of the
material. COS by labeling the bottle.
A sanitizer dispenser has been installed above the sandwich prep cooler. Toxic materials shall be
stored where they cannot contaminate food, equipment, single use items and clean linens. COS
by removing the sanitizer from the dispenser. Please relocate or remove the dispenser apparatus.
An accumulation of food debris was observed on the inner surfaces of the microwave in the
service area. Food contact surfaces shall be clean to sight and touch. COS by cleaning the
microwave.
Two plastic food containers in clean storage were observed to have pitted and heat-damaged
inner surfaces. Multi-use food contact surfaces shall be free of cracks, breaks, pits, chips and
similar imperfections that adversely affect cleaning and sanitizing. COS by removing these items
from service.
A black residue was observed on the deflector in the ice machine in the drive-up area. Food
contact surfaces shall be clean to sight and touch. COS by cleaning the deflector.
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4-203.12B

4-601.11C

3-304.12C

3-304.12A

3-304.12A

6-501.12A

The ambient air thermometers in the sandwich prep cooler and in the sandwich reach-in cooler
are damaged. Thermometers located in cold holding devices shall be accurate to within three
degrees F. Please replace the thermometers in these coolers.
Pooling water and minor food debris was observed in the bottom of the sandwich prep cooler.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the interior of the cooler as often as necessary.
Tongs for dispensing hot bar food were stored on a dirty counter surface below the bar. In-use
utensils for dispensing food shall be stored on cleaned, sanitized surfaces and cleaned and
sanitized at least every four hours. COS by removing the tongs from this area.
The scoop handle in a tote of breading was observed to be in contact with the food. Utensils in
use for food dispensing shall be positioned with their handles above the surface of the food.
Please position scoop handles above the surface of the food.
Beverage cups were observed in totes of breading in the walk-in cooler. Utensils in use for food
dispensing shall be positioned with their handles above the surface of the food. COS by removing
the cups from the totes of breading.
Dirt and debris was observed in the floor below the ice machine and soda fountain in the drive-up
area. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
the floor below this equipment.
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4-601.11A An accumulation of dried soda syrup and debris was observed on the soda fount and surrounding
areas of the Coke machines in the customer self-service beverage station. Food contact surfaces
shall be clean to sight and touch. Please clean and sanitize this area regularly.
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6-501.12A

6-202.11A

Debris and dried soda syrup was observed on items below the hand wash sink in the retail area.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
area below the sink.
Unshielded fluorescent light bulbs were observed in the reach-in beverage cooler and in the
reach-in freezer. Light bulbs installed in areas of food preparation, storage and ware washing
shall be shielded or shatter-resistant. COS by shielding the light bulbs.
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