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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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Ross Minit Mart 1025 Ste. Genevieve Ave. Farmington, 63640

Prep cooler: ambient, sld ham, 40, 44 Soda cooler 30

canned mushrooms 40 Walk-in freezer 0

Frigidaire freezers #1 & #2 0, 0 Sandwich cooler 34

Walk-in cooler 36 Hot held nacho cheese 146

Beer cooler 38 Creamer from dispenser 38

7-102.11

4-601.11A

4-202.11A

4-501.114
A
3-302.11A

3-302.11A

3-501.17A

An unlabeled spray bottle of cleaner was observed at the hand wash sink. Working containers of
toxic materials shall be labeled with the common name of the material. COS by labeling.
Food residue was observed on a fork in clean storage. Food contact surfaces shall be clean to
sight and touch. COS by moving the utensil to ware washing.
Damaged plastic containers were observed in clean storage above the three compartment sink.
Multi-use food contact surfaces shall br free of breaks, chips, cracks, pits and similar
imperfections that adversely affect cleaning and sanitation. COS by discarding.
Chlorine sanitizer in a spray bottle in the kitchen was measured at a concentration greater than
100 ppm. Chlorine sanitizers shall be prepared at 50 - 100 ppm. COS by remaking the sanitizer.
Cooked chicken was observed below raw chicken in the Frigidair freezer #1 in the kitchen. Food
shall be protected from cross contamination be separating raw animal foods from ready to eat
food. COS by rearranging the foods.
Ground beef was observed above ready to eat foods in the Frigidaire freezer #2 in the kitchen.
Food shall be protected from cross contamination be separating raw animal foods from ready to
eat food. COS by rearranging the foods.
An opened bag of lettuce in the walk-in cooler was not marked with a discard date. Potentially
hazardous foods held refrigerated shall be marked with a discard date that is not greater than six
days from the date of preparation or opening. Please mark potentially hazardous food with a
discard date.
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3-304.14

4-501.11B

3-304.12B

6-501.12A

6-501.14A

4-601.11C

In-use wet and dry wiping cloths were observed near the hand wash sink. Dry wiping cloths may
not be reused after wiping spills or removing debris. Wet wiping cloths shall be stored in a
chemical sanitizer between uses. Please store wet wiping cloths in chemical sanitizer.
The door seal of the prep cooler is broken and food residue has accumulated in the seal.
Equipment such as door seals shall be kept intact and in good repair and adjustment. Please
replace the broken seal.
Scoop handles were observed in contact with food in the fish breading. In-use utensils shall be
positioned with their handles above the food surface. Please place handles above the food
surface.
A minor accumulation of soda syrup and debris was observed on the floor below the bag-in-box
storage area. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean this area.
An accumulation of dust was observed on ceiling vents in the kitchen area. Intake and exhaust
vents and ducts shall be cleaned so they are not a source of contamination by dust, dirt, and other
materials. Please clean the vents.
An accumulation of food debris was observed on the hand sprayer at the three compartment sink.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the sprayer.
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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Ross Minit Mart 1025 Ste. Genevieve Ave. Farmington, 63640

3-501.18

3-501.16B

3-501.19B

An open package of cream cheese with a date of 11-23-18 was observed in the walk-in cooler.
Potentially hazardous foods held past their discard date shall be discarded. Please disacrd the
food if the indicated date is the discard date.
A container of sliced ham stored in the lower section of the kitchen prep cooler was measured at
44F. Potentially hazardous food held refrigerated shall be held at 41F or less. Please adjust the
cooler to hold all foods stored in it at 41F or less.
Foods present on the hot bar are held by time as a public health control. Most of the foods
present were past their discard times. Foods held by time shall be discarded when the discad
time is exceeded. COS by discarding the foods.
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COS

6-201.13A

6-501.12A

3-302.12
3-304.12

5-501.111
5-501.113

The cove molding is missing from the wall near the mop sink. Floor and wall junctures shall be
sealed to no larger than 1/32 inch. Please repair the cove molding at this location.
A minor accumulation of dust was observed on cooling unit fan covers and on wire shelving in the
walk-in cooler. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean these items.
An unlabeled container of sugar was observed in a cabinet below the cappuccino machines in the
retail area. Food that is not in it's original packaging and which cannot be readily identified shall
be marked with the common name of the food. The scoop handle in this container was in contact
with the food. Please label the container and move the scoop handle above the surface of the
food.
The lids of the facility dumpster were open and the bottom corner was damaged such that the
receptacle is no longer leakproof. Outside refuse storage receptacles shall be kept covered and
in good repair. Please keep the dumpster lids closed to discourage access by rodents and
vermin. Please replace the dumpster with one that does not leak.
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