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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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Parkland Health Center 1101 West Liberty Street Farmington, 63640

Victory Hot Cabinet at Serving Line 155-180 Serving Line Hot Hold: Chicken, Meat Sauce, Cheese 162-202, 164, 165

Victory Cold Storage at Serving Line 38 Kol-Pak Walk-In Cooler: Ambient, Cut Melon, Tuna Salad 41, 46, 43

Pepsi Drink Coolers 1 & 2 at Serving Line 40, 40 TrueRefrigerator by Ice Maker: Ambient, Cooked Chicken 24-42, 43

Kol-Pak Walk-in Freezer: Ambient 0 TrueRefrigerator by Ice Maker: Canteloupe, Turkey Salad 49, 44

True Freezer Near Fryer: Ambient 18 Cold Drawer Below Flat Grill: Ambient 41

 4-601.11A 

3-302.11A

7-201.11A

4-501.114C

SERVING LINE:
TEMPURATURES - Serving Line Cold Hold:
Sliced Turkey, Roast Beef, Chicken Salad, Tuna Salad, Cut Lettuce, Cut Tomatoes - 40, 43, 42, 40, 45, 45

Dried food debris was observed on a plate on a stack of clean plates at the serving line. Equipment food
contact surfaces shall be clean to the sight and touch. Please inspect clean dishes to ensure no food debris
remains on their surfaces. CORRECTED ON SITE by removing the plate to the warewashing area.
 KITCHEN:

Walk-in freezer - Raw ground beef, raw fish, and partially cooked meat was observed on a shelf above
fully cooked food.

 COS 

 COS 

COS

COS

6-403.11B

6-501.12A

4-601.11C

5-205.15B

SERVING LINE:
A cloth bag belonging to an employee was observed to be stored in contact with facility-owned food grade

bags in a cabinet on the serving line. Employee items shall be stored in a designated location where
contamination of food, equipment, utensils, linens, and single-use items cannot occur. CORRECTED ON
SITE by removing the bag to a designated area for storing employee items.

KITCHEN:
Walk-In Freezer - Debris was observed on the floor beneath the shelves. Physical facilities shall be

cleaned as often as necessary to keep them clean. Please clean the debris from the floor.
Food debris was observed inside the sliding door equipment storage cabinet next to the walk in cooler.

Surfaces of equipment shall be kept free of an accumulation of food debris and other reside. Please clean
equipment at a frequency necessary to keep them free of food debris or other residue.

A leak was observed below the kitchen pre-washing sink. Plumbing systems shall be maintained in good
repair. Please repair system so it does not leak. Person in charge explained that a crack in the sink was the
source of the leak and that a replacement sink is ordered.

COS

12/18/18

12/18/18
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True Freezer 1-Door in Tray Line: Ambient 10 Victory 1-Door Fridge near Tray Line: Ambient, Melon 48, 51

Traulson Hot Cabinet: Ambient, Beef Gravy 185, 165 Continental 2-Door Fridge in Salad/Tray Line: Ambient 32

2-Door Victory Refrigerator Ambient 38 Victory fridge at salad bar Sink: Ambient, Egg, Canteloup 40, 45, 44

2-Door Victory Freezer Ambient 0 True Refrigerator at salad bar: ambient, ham, cut tomato 38, 45, 54

4-601.11A

4-601.11A

NOTE

3-302.11A

4-601.11A

KITCHEN CONTINUED:
Dried food debris was observed on the surfaces of a bowl and several muffin pans in clean equipment

storage in the kitchen. Food contact surfaces shall be clean to sight and touch. Please ensure that clean
dishes and equipment are inspected after washing, rinsing, and sanitizing before the items are placed for
storage. CORRECTED ON SITE by removing the bowl and muffin pans to the warewashing area.

Particles of dough were observed around the shaft of the large mixer. Dried dough particles may fall into
bowl during use. Equipment food-contact surfaces shall be clean to sight and touch. Please wash, rinse,
and sanitize all parts of the mixer after use.

Minor pitting observed on aluminum cookware. Multi-use food contact surfaces shall be free of breaks,
cracks, chips, pits, inclusions and other imperfections that adversely affect cleaning and sanitizing. The
cookware observed appears to be cleanable in its current condition. However, the condition should be
monitored to determine if the pits and dings on the surfaces reach a point that precluded effective cleaning
and sanitizing. If the pans become un-cleanable please refinish the surfaces or discard and replace.

Raw chicken was observed on a shelf above fully cooked vegetable egg rolls in the True-Freezer near the
fryer. Raw meats shall be stored below fully-cooked and ready-to-eat foods. CORRECTED ON SITE by
rearranging in the correct order.

Debris observed on several plastic containers on a clean equipment rack in the salad/tray line room.
Food contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by discarding the plastic
containers.

COS

12/18/18

COS

COS

3-602.11

6-501.14A

6-501.11

DINING AND RETAIL AREA:
Cookies and cake were observed in the retail area that were packaged for retail sale without a list of

ingredients. Food packaged in a food establishment shall be labeled with the following information:
1) The common name of the food,
2) If made from 2 or more ingredients, a list of the ingredients in descending order by weight (including a
declaration of artificial color or flavor and chemical preservatives if included in the food),
3) An accurate declaration of quantity,
4) The name and place of business of the manufacturer, packer, or distributor, and
5) The name and food source of any major allergen included in the food.
Please include appropriate labeling on foods packaged for retail sale in your facility.

WAREWASHING AREA:
An accumulation of dust was observed on the ceiling vent in the mop room. Ventilation systems shall not

be a source of contamination. Please clean the vent at a frequency necessary to prevent the accumulation
of dust.

A broken floor tile was observed near the floor drain next to the conveyor in the warewashing room.
Physical facilities shall be maintained in good repair. Please replace the broken floor tile.
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Salad Bar: Cut Lettuce 43-50 Salad Bar: Egg, Cut Tomato, Turkey, Cottage Cheese 39, 52, 40, 41-45

Open Retail Cooler: Ambient 30 Hot Hold at Salad Bar: Tomato Bisque 186

3-501.16A
(2)

3-501.16A
(2)

3-501.16A
(2)

KITCHEN CONTINUED:
Several potentially hazardous foods were observed on the serving line and salad bar that exceeded 41

degrees Fahrenheit. These included cut lettuce, cut tomatoes, roast beef, and cottage cheese. All
refrigerated potentially hazardous food shall be held at 41 degrees or lower. Please determine the reason
the food are not held at the correct temperature and devise a way that the food is held so their temperatures
do not exceed 41 degrees or lower.

Several potentially hazardous foods stored in refrigerators were observed at temperatures that exceeded
41 degrees Fahrenheit. These included cut lettuce, cut tomatoes, cut melons, ham, boiled eggs, turkey
salad, tuna salad, chicken salad, and cooked chicken. All refrigerated potentially hazardous food shall be
held at 41 degrees or lower. Refrigeration equipment shall be capable of maintaining the food at 41 degrees
or less. The ambient temperatures in the refrigerators (except for the Victory 1-door refrigerator in the tray
line room) were at or below 41 degrees during this inspection. Please monitor the food temperatures in the
refrigerators at least every 4 hours. If the temperature of potentially hazardous food exceeds 41 degrees
then move it to a different refrigerator that will bring the temperature back down below 41 degrees. If the
temperature of potentially hazardous foods exceed 41 degrees for more than 4 hours then it shall be
discarded.

The Victory 1-door refrigerator in the tray line room did maintain a temperature below 48 degrees
Fahrenheit during this inspection. Refrigeration equipment shall be capable of maintaining the food at 41
degrees or less. Please remove all potentially hazardous food from the refrigerator and repair or replace the
unit. Please do not use the unit until it reliably holds food at 41F or lower.

12/18/18

12/18/18

12/18/18

4-101.19
KITCHEN CONTINUED:

An absorbent pad was observed in the bottom of the 1-door True Freezer in the tray-line area.
Nonfood-contact surfaces of equipment exposed to splash or spillage that requires frequent cleaning shall be
constructed of a nonabsorbent and smooth material. Please remove the absorbent pad from the freezer.
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4-601.11A

5-203.14B

KITCHEN CONTINUED:
An accumulation of dust was observed inside the hood over the stove, grill, and fryer. It is possible for

debris to fall into food being prepared beneath the hood. Please clean the hood at a frequency necessary to
prevent the accumulation of dust and other debris.
WAREWASHING AREA:

A leak was observed at the backflow prevention device below the conveyor line in the warewashing room.
A plumbing system shall be maintained in good repair. Please repair the leak and ensure that a functioning
backflow prevention device is installed if the existing one is damaged. Backflow prevention devices must be
rated by the American Society of Sanitary Engineers (ASSE).
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