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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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Sugarfire Farmington 670 Walton Drive Farmington, 63640

Sauce cooler ambient 38 Hot held turkey at service line 149

Hot held: rice, beans, potatoes 148,161,165 Beer cooler, Ice cream freezer 36, 18

Cold hold: slaw, potato sld, apple sauce 40, 41, 39 Hoshizaki freezer ambient 0

Salad cooler: ambient,tomato, hb eggs, 38, 41, 40 Walk-in cooler: ambient, cooked pork, cooked turkey 32, 40, 40

Grill drawer: ambient, raw burger 36, 39 hash brown casserole, mac & cheese 39, 39

3-302.11A

4-501.114
C

7-201.11B

7-102.11

7-201.11B

Temps cont.
Walk-in cooler in prep area (contains cased raw meats) = 34

Raw shell eggs were stored above ready to eat foods in the salad cooler at the service line. Food
shall be protected from cross contamination by storing raw animal foods away from and below
ready to eat foods. COS by rearranging the foods.
Quaternary ammonia sanitizer present at the service line was not at detectable concentrations.
Quaternary ammonia sanitizers shall have a concentration as specified by the manufacturer of the
product. COS by replacing the sanitizer.
A spray bottle of orange degreaser was stored on the shelf above the three compartment sink in
the ware washing area. Toxic materials shall be stored so they cannot contaminate food,
equipment, utensils, linens, and single use items. COS by relocating the degreaser.
An unlabeled spray bottle of sanitizer was stored on the shelf below the service counter in the
front service area. Working containers of toxic materials or cleaning and sanitizing agents shall be
labeled with the common name of the material. COS by labeling.
A can of industrial lubricant was observed stored on open wire shelving above boxes of single use
gloves. Toxic materials shall be stored so they cannot contaminate food, equipment, utensils,
linens, and single use items. COS by relocating the lubricant.

COS

COS

COS

COS

COS

4-501.11B

6-501.12A

4-601.11C

4-601.11C

4-501.14B

6-501.12A

Broken drawer seals were observed on the salad station drawer and the grill station drawer.
Equipment components such as doors, seals, hinges, fasteners and kick plates shall be kept
intact and in good repair. Please replace the broken door seals.
Minor grease and food debris was observed on the floor below equipment in the front service
area. Physical facilities shall be cleaned as often as necessary to keep them clean.
An accumulation of spilled/leaked ice cream was observed inside the ice cream freezer in the front
service area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the freezer interior.
Dried ice cream splatters were observed on the underside of the shake mixer at the front service
area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. COS by cleaning.
An accumulation of grease and food residue was observed on the interior surfaces of the
mechanical dishwasher in the ware washing area. Warewashing machines shall be cleaned at a
frequency necessary to prevent recontamination of equipment during operation. Please clean the
interior of the dishwasher.
Food debris and mold was observed on the backsplash at the pre-rinse sink in the ware washing
area. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
and disinfect this area.
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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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4-601.11A Food debris was observed on the inner surfaces of the microwave in the prep area. Food contact
surfaces shall be clean to sight and touch. COS by cleaning.

Note: A Dubuque Coffee Company tea machine is installed in the customer access beverage
station in the dining room and is directly plumbed to the municipal water supply. In a phone
conversation with a Dubuque technical support representative, the representative indicated that
the backflow device is internal to the unit and is present on the water inlet supply of the device.

Note: The meat smokers are located behind the facility. A chain-link fence encloses the smokers.
A fixed metal canopy has been constructed and covers the opening of the smokers but does not
seal to the building. According to the managers, the smokers are used overnight. While in use,
the smokers are locked and the fence enclosure is locked as well. According to the managers,
the smokers are cleaned weekly by removing the meat racks from the smokers and cleaning them
individually. The interior of the smokers are scraped of gross food residue and then pressure
washed. The wastewater from this process is collected in buckets at a drain located at the bottom
of the smokers. The wastewater is sewered in the facility service sink.

COS

4-601.11C

6-501.12A

An accumulation of food debris was observed on surfaces of open wire shelving in the walk-in
cooler on the east side of the facility. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean and disinfect the shelving in the
cooler.
Minor food debris was observed on the floor of the walk-in cooler. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the cooler floor.
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