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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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Sherry's Quick Mart 3229 Highway 221 Farmington, 63640

Hot hold gravy 137 Walk-in cooler 40

Hot hold eggs 152 Retail area: BevAir snack cooler, sandwich cooler, 36, 22

Prep cooler: ambient, lunchmeat, 36, 39 nacho cheese, burger hot case, hot hold burgers, 144,150,142

tomato, canned mushrooms 41, 39 hot hold pizza 141

Frigidaire freezers #1, #2 0, 0 Ice cream freezer 0

3-501.17A

6-501.111

7-102.11

5-402.11A

Discard dates were not present on potentially hazardous foods stored in the kitchen prep cooler.
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. COS buy marking the foods with a
discard date.
Rodent droppings were observed in the cabinets below the hot bar. The presence of insects and
rodents shall be controlled to minimize their presence on the premises. Please remove evidence
of rodents and take action to minimize the presence of rodents by: 1. Closing points of entry into
the building from the outside, 2. Closing holes in walls, floors and ceilings to minimize interior
points of entry, 3. Regularly inspecting the premises for presence of rodents, 4. Set traps as
needed, and 5. Remove all extraneous food sources such as food debris and by keeping the
premises as clean as possible to minimize attraction and harborage conditions.
An unlabeled bottle of bleach water used for stain removal was located below the hand wash sink.
Working containers of toxic materials such as cleaners shall be labeled with the common name of
the material. COS by labeling the bottle.
The indirect drain below the three compartment sink has been sealed closed with a flexible rubber
coupling secured with hose clamps. According to the manager, the coupling was put in place
because the indirect drain would frequently overflow when the sink basins were drained. A direct
connection may not exist between the sewage system and a drain originating from equipment in
which food, equipment and utensils are placed. Please restore the indirect drain.
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6-301.11

4-203.11B

3-302.12

6-501.14A

6-501.14A

6-501.12A

Hand soap was not available at the hand wash sink in the kitchen area. Hand wash sinks shall be
provided with a supply of hand soap. COS by providing soap.
The three metal stem food thermometers available in the kitchen for cooks' use were tested for
accuracy. The thermometers were inaccurate by 2 - 12 degrees F. Food thermometers shall be
accurate to withing two degrees F. COS by calibrating the thermometers.
An unlabeled tote of sugar was observed in the cabinet near the service area. Food that is not in
it's original packaging and which cannot be readily identified shall be labeled with the common
name of the food. COS by labeling the food.
Dust and mildew was observed on the ceiling vents in the kitchen area. Intake and exhaust ducts
and vents shall be cleaned so they are not a source of contamination by dust, dirt, and other
materials.
An accumulation of dust and debris was observed on the blades and grill of the floor fan located in
the kitchen. Intake and exhaust ducts and vents shall be cleaned so they are not a source of
contamination by dust, dirt, and other materials.
Minor food residue and debris was observed on the kitchen floor, especially below equipment.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
kitchen floor as often as necessary to keep it clean.
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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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Sherry's Quick Mart 3229 Highway 221 Farmington, 63640

4-501.114
C

7-102.11

3-501.17A

The quaternary ammonia sanitizer dispensed from the chemical dispenser at the three
compartment sink did not dispense an adequate amount of sanitizer into the water stream. The
sanitizer water as dispensed was measure at approximately 50 ppm. The product manufacturer
of this material indicates that the sanitizer must be present at a concentration of 150 - 400 ppm to
be effective for sanitizing food contact surfaces. Please repair the chemical dispenser so that it
dispenses sanitizer solution in the required range. Until this has been repaired; prepare sanitizer
solution in the sink manually using either quaternary ammonia or chlorine bleach.
An unlabeled white plastic jug resembling an antifreeze containers was observed near the back
entry. According to the manager, the jug is used as a door stop. Working containers of toxic
materials such as cleaners shall be labeled with the common name of the material. Please
accurately label the jug.
A container of diced ham was observed in the walk-in cooler without 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. COS buy marking the food with a discard date.
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6-501.12A

3-305.12
G

6-202.11A

6-501.12A

5-501.113

Debris was observed on the floor below the ice machines. Physical facilities shall be cleaned as
often as necessary to keep then clean. Please clean the floor below the ice machines.
Condensation water from the corner cooling unit in the walk-in cooler was observed dripping onto
packages of hamburger buns. Food may not be stored under lines on which water has
condensed. Please place a tray below the dripping water to protect food.
The incandescent light bulb installed inside the hot hold burger cabinet in the retail area did not
appear to be shielded nor shatter resistant. Light bulbs installed above food, clean equipment and
unprotected single use items shall be shielded or shatter resistant. Please install a shatter
resistant bulb in the hot hold cabinet.
An accumulation of dust was observed on the ceiling vents in the restrooms. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the vents.
The lid to the facility dumpster was open. Outside receptacles for waste handling shall be kept
covered. Please keep the dumpster lids closed to discourage access by rodents and vermin.
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