
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

Daniel Huff, EPHS #1645
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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.

Daniel Huff, EPHS #1645

5

Laz's Bar and Grill 5089 Flat River Road Farmington 63640

Beverage Air freezer/kitchen, ambient 3 Prep cooler, top: cut tomatoes, cheese 42, 42

Crosley chest freezer/kitchen, ambient 2 Prep cooler, bottom: ambient, beef broth 36, 38

Beer cooler/bar, ambient 41 GE refrigerator/freezer, ambient 38, 2

Kemmore freezer/refrigerator, bar, ambient 0/30 Walk-in cooler, ambient 34

4-501.114A

4-601.11A

4-601.11A

3-302.11A

3-202.11A

KITCHEN
There was no chlorine detected in the mechanical warewashing machine. It was observed that the chlorine

dispensing hose was inserted into the detergent bucket, and the detergent hose was inserted into the
chlorine bucket. Therefore, chlorine was dispensed during the wash cycle and detergent during the
sanitizing rinse cycle. To correct, the hoses were inserted into the correct buckets and the detergent and
chlorine were observed to be dispensed in the correct cycles. However, the chlorine concentration was
tested at 10 ppm. Chlorine shall be between 50 and 100 ppm in sanitizing solutions. Please adjust the
dispenser to provide the correct amount of chlorine. Until the machine dispenses the correct amount of
chlorine, sanitize all equipment and utensils in the 3-vat sink. Prepare sanitizer by mixing approximately 1/2
to 1 teaspoon of regular, unscented bleach in each gallon of water. Use test strips to ensure chlorine is
between 50 and 100 ppm. Totally submerge equipment in the sanitizer for 10 seconds, then air dry.

Debris observed on tongs, stored in the warewashing basket, on the drainboard. Food contact surfaces
shall be clean to sight and touch. Please inspect dishes after cleaning. Rewash those that are still soiled.

Debris was observed on the mandolin, stored on the clean equipment rack. Please wash, rinse, and
sanitize mandolin after each use.

Raw beef sirloin was stored above cheese "hotties" and raw meat above snack sticks in the Beverage Air
freezer. Raw meats shall be stored below fully-cooked and ready-to-eat foods. Please arrange foods in the
following order: raw poultry on bottom, then raw ground meats, then raw whole muscle meats, then raw fish
and seafood. All other foods shall be stored separately or below these raw animal-derived foods.

A bag of ice was stored on top of raw meat in the Crosley chest freezer, and raw fish was stored with
fries. Please separate raw animal-derived foods from all other foods using a barrier inside the freezer.

12/12/18

12/12/18

12/12/18

12/13/18

12/12/18

5-205.15B

4-501.14C

4-501.14C

4-904.11B

4-903.11A

4-601.11C

6-202.15A

KITCHEN
The handwashing sink in the kitchen drained very slowly. Please determine cause and repair to prevent

sewage backup.
Accumulation of debris observed on the sprayer head at the pre-cleaning sink. Warewashing equipment

shall be cleaned at least daily. Please clean all areas of the sprayer head to remove grease build-up
("goop").

Debris observed on the inside of the dishwasher doors. Please clean all surfaces of dishwasher at least
daily.

Utensils were stored with handles down in containers on the clean equipment rack, at the 3-vat sink, and
behind the microwave. Utensils shall be stored with their handles up to prevent contamination of
food-contact surfaces when retrieving. Please invert the utensils.

A cardboard box containing clean dishes was observed on the floor below the 3-vat sink. Cleaned
equipment and utensils shall be stored in a clean, dry location at least 6 inches above the floor. Please
wash, rinse, and sanitize the dishes and store them in a location where they are not exposed to splash, dust,
or other contamination.

The outside surfaces of the Beverage Air freezer were dirty. Nonfood contact surfaces shall be clean to
sight and touch. Please clean outside surfaces and handles as often as needed to keep clean.

Light was observed below the back entry door. Outside entries shall be sealed. Please seal back entry
door.

12/20/18

12/12/18

12/12/18

12/13/18

12/12/18

12/20/18

12/20/18

NOTE: A line through an item on page one indicates the item was not observed during this visit, or it is not applicable.
NOTE: Due to lack of time, the exit interview was conducted by Daniel Huff on 12/12/2018 from 2:36 PM to 3:35 PM.

Rushell Lazalier December 11, 2018

Rose Mier
1390

■

Dec. 20, 2018



  

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.

Daniel Huff, EPHS #1645

5

Laz's Bar and Grill 5089 Flat River Road Farmington 63640

8-201.13

5-203.14A

3-501.17A,
B

3-501.18A

3-201.11A

4-601.11A

KITCHEN
Raw meats and poultry, and cooked turkey were vacuum packed on-site. Reduced-oxygen packaging

(ROP) requires the pre-approval of a HACCP plan. Please remove all ROP food from the facility, or store in
a designated staff cooler, until a HACCP plan is approved. (see Codes 3-502.11D; 3-502.12A,B,C; 8-201.13;
and 8-201.14 in the Missouri Food Code).

The discharge line for the water softener ended below the rim of the receiving floor drain. Water shall be
protected from contamination from backflow. Please provide an air gap that is a minimum of 1" between the
end of the discharge hose the the rim of the receiving drain. COS by cutting hose to provide air gap

Cheese dip, milk, and beef broth, stored in the bottom of the prep cooler, were not labeled with the date of
disposition. Fully-cooked or ready-to-eat foods that are potentially hazardous, made on-site or opened, and
held for more than 24 hours shall be labeled with a 7-day disposition date, which is the day of preparing or
opening plus an additional six days. Please label such foods with a disposition date.

A container of yellow cheese sauce, stored in the bottom of the prep cooler, was dated 11-17-18. Food
that is past the expiration date shall be discarded. Please discard cheese sauce.

A large quantity of personal foods was stored intermixed with facility foods, including home-canned
foods and vacuum-packed foods. Personal foods shall be stored separately from facility foods to prevent
cross-contamination, and all food shall come from an approved source. Please provide separate
coolers/freezers for storing personal foods.

An accumulation of grease, dust, and debris was observed on the slicer located at the 3-vat sink.
Equipment shall be clean to sight and touch. Please clean and sanitize the surfaces of the slicer.

12/20/18

COS

12/12/18

12/12/18

12/20/18

12/12/18

4-601.11C

4-903.11A

4-20
NOTE

4-601.11C

4-601.11C

4-203.11B

6-501.12A

 KITCHEN
Debris observed in the bottom of the prep cooler. Please clean the inside bottom of the prep cooler as

often as needed to keep clean.
Containers holding single-use and multi-use utensils at the three vat sink and behind the microwave had

debris accumulation in the bottom of the containers. Equipment and utensils shall be stored where they are
not exposed to contamination. Please discard contaminated single-use utensils and wash, rinse, and
sanitize multi-use utensils; store the utensils where they are not exposed to contamination.

The 3-vat sink was observed to be covered for use as a working surface. A sink with at least 3
compartments shall be provided for manually washing, rinsing, and sanitizing equipment and utensils.
Because the mechanical warewashing machine is currently not sanitizing correctly, please uncover the 3-vat
sink and use to sanitize equipment and utensils after cleaning.

Food and debris were observed on several of the stainless steel prep tables. Please clean all soiled
tables.

Dried food debris observed in the bottom of the GE refrigerator. Please clean inside of refrigerator as
often as needed to keep clean.

Two cook's thermometers were not accurate. Thermometers shall be accurate to within 2 degrees
Fahrenheit. One was voluntarily discarded, the other was calibrated. CORRECTED ON SITE

Dried food and debris observed on the floor below racks inside the functional walk-in cooler. Physical
facility shall be clean. Please clean floor as often as needed to keep clean.

12/20/18

12/20/18

12/20/18

12/20/18

12/11/18

12/20/18

COS

12/20/18

NOTE: No food preparation occurred during this visit.
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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.

Daniel Huff, EPHS #1645

5

Laz's Bar and Grill 5089 Flat River Road Farmington 63640

4-601.11A

3-302.11A

3-501.17A

6-501.111B

4-601.11A

4-601.11A

4-202.11A

KITCHEN
Dried food debris observed on the blade of the table-mounted can opener. Food contact surfaces shall be

clean to sight and touch. Please wash, rinse, and sanitize after use.
Raw hamburger was stored above cooked shrimp and above raw whole-muscle meat in the GE freezer.

Please store food as detailed on previous page to prevent cross contamination.
Cut lettuce and cut cabbage, stored in the GE refrigerator, lacked a discard date. Cut greens are

potentially hazardous and shall be labeled with a 7-day discard date. Please label with discard date.
Mouse droppings were observed on the shelf with single-use containers inside the dry goods storage

room (walk-in cooler). Facility shall be free of evidence of pests. Please remove all evidence of rodents,
then monitor facility for return of mice. If observed, begin an approved method of pest control.

Dried food debris observed inside the microwave. Please wash, rinse, and sanitize the inside of the
microwave after use.

Grease droplets observed accumulating on the pipes inside the top of the hood. Please clean pipes and
inside of hood as often as needed to prevent debris from falling into food.

Plastic containers, stored on the work table and inside the dry goods storage (walk-in cooler), were
observed marred on their inside surfaces. Food contact surfaces shall be free of imperfections. Please
discard marred containers.

12/12/18

12/12/18

12/12/18

12/20/18

12/12/18

12/13/18

12/12/18

3-305.11A

4-903.11A

4-601.11C

3-305.11A

6-501.12A

4-101.19

4-601.11C

6-202.15A

KITCHEN
A bag of potatoes and a box of potatoes were stored on the floor inside the dry-goods storage room

(walk-in cooler). Food shall be stored a minimum of six inches off the floor. Please elevate food off floor.
A box of single-use cups were stored on the floor inside the dry goods storage room (walk-in cooler).

Single-use items shall be stored a minimum of six inches off the floor. Please elevate off floor.
A white powder was observed on some of the cans and on the storage rack inside the dry goods storage

room. Please clean containers and rack.
A container holding clean dishes were stored uncovered on the rack in the dry goods storage room.

Clean equipment shall be protected while in storage. Please cover.
Debris observed on the floor under the storage racks inside the dry goods storage room. Please clean

floor.
Cardboard was used to line the shelf in the dry goods storage room, and on the spice rack by the stove.

Surfaces requiring frequent cleaning shall be smooth and non-absorbent. Please do not line shelves with
absorbent materials.

Dust and debris observed on containers stored on the rack next to the stove. Please clean containers on
the shelves.

Holes observed in the ceiling inside the dry goods storage room, in the floor near the entry into the dry
goods storage room, and where utilities entered the ceiling by the side of the hood (by the wall clock).
Facility shall be sealed to reduce pest entry and hiding areas. Please seal all holes in walls, floors, and
ceilings.

12/12/18

12/12/18

12/20/18

12/12/18

12/20/18

12/20/18

12/20/18

12/20/18
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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.

Daniel Huff, EPHS #1645

5

Laz's Bar and Grill 5089 Flat River Road Farmington 63640

3-101.11

3-603.11A,
B,C

BAR
Fruit flies observed in a bottle of ameretto and a bottle of schnapps. Food shall be safe and

unadulterated. Please check all alcohol containers with open pour spouts for contamination. It is suggested
the pour spouts be covered when not in use. NOTE: the ameretto and schnapps were voluntarily discarded.

Although not listed on the menu, steak is served. If an animal food such as beef, eggs, fish, lamb, pork,
poultry, or shellfish is served undercooked, consumers shall be informed of the increase risk of a foodborne
illness by use of a disclosure and reminder using menu advisories, table tents, placards, or other effective
written means. (A) The disclosure shall include (1) a description of the food, such as "hamburgers (cooked to
order)" or (2) asterisking the food to a footnote of the consumer advisory. (B) The reminder shall state that
"consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness" or a similar statement specific to the foods that are sold undercooked. Please provide a
disclosure and reminder on menus, table tents, or posted in a conspicuous location if foods may be ordered
undercooked.

12/13/18

12/20/18

4-601.11C

4-601.11C

4-903.11A

4-302.14

6-202.15A

KITCHEN
Debris observed on the inside and in the creases of the door gaskets on the True glass-door cabinet

(nonfunctional cooler). Please clean inside the cabinet and the gaskets.
Grease and debris observed on equipment in the grill line: flat grill sides, table, broiler table, and table

top and shelves next to the fryers. Please clean equipment and tables.
Single-use clamshells were stored on the top shelf of the prep table (island). Single-use items shall be

protected while in storage. Please cover clamshells.

BAR
Test strips for quaternary ammonia sanitizer, in use at the bar, were not available. Please provide test

strips to ensure sanitizer is at correct strength.
Daylight was observed at the bottom of the front entry door. Please seal.

12/20/18

12/20/18

12/12/18

12/14/18

12/20/18
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