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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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Captain D's 1710 West Columbia Farmington, 63640

Retail Cooler: Ambient 51 Island Hot Hold: Rice, Green Beans, Mac and Cheese 145, 154, 142

Delffield Freezer: Ambient 18 Cole Slaw Cold Hold on Ice 36-40

Drive Up Window Cooler: Ambient 28 Cooler under conveyor oven 38

Kitchen Island Cooler: Ambient 30 Delfield prep cooler - top: ambient, cut lettuce 40, 41

Fish from the Fryer 164-171 Delfield prep cooler - bottom: ambient 33

4-601.11A

4-601.11A

3-501.16A
(2)

7-201.11B

3-302.11A

Food debris was observed on the high chair by the beverage bar in the dining area. Food contact
surfaces shall be clean to sight and touch. Please clean and sanitize high chairs following each use.
CORRECTED ON SITE by cleaning and sanitizing.

Debris was observed on the housing surfaces behind the levers of the customer soda dispenser. Also,
dust and mold was observed outside of the ice chute on the same soda machine.

Cheesecake that was labeled "keep refrigerated" was observed stored in the retail cooler which had an
ambient temperature of 51 degrees. Potentially hazardous foods held in refrigerated storage shall be
maintained at 41 degrees Fahrenheit or less. CORRECTED ON SITE by voluntarily discarding the
cheesecake.

A container of screen cleaner was stored with clean equipment in the cabinet above the register by the
drive through window. Poisonous and toxic material shall be stored below or separately from clean
equipment. CORRECTED ON SITE by removing the screen cleaner from the cabinet.

Raw shrimp and raw chicken were observed stored above ready-to-eat foods in the Delfield Freezer.
Raw animal derived foods shall be stored below ready to eat foods to prevent cross contamination. Raw
animal derived foods shall be stored in the following order: poultry on the bottom, then ground meats (beef
and pork), then whole muscle meats (beef and pork), then seafood (fish and shrimp) at the top. Fully cooked
and ready to eat foods shall be stored above raw animal derived foods. CORRECTED ON SITE be
arranging foods in the correct order.
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6-202.15A

5-501.116B

4-903.12A
(5)

4-903.11A

3-602.11B
(1), (3), and
(4)

4-601.11C

3-305.11A

Daylight was observed below the north entry door. The outer openings of a food establishment shall be
protected against the entry of insects and rodents. Please seal the bottom of the door.

Catsup splatters were observed in the counter top openings for trash cans at the customer beverage bar
and the nearby trash can cabinet. Waste receptacles shall be cleaned as often as needed to prevent an
accumulation of food residue or other debris. Please clean the trash can openings.

Single use clamshells and napkins were observed in a cabinet below the dining room tea dispensers
where an unshielded drain is located. Single use items shall not be stored below unshielded drain pipes.
Please store the clamshells and napkins in a different location.

Debris was observed in cabinets holding salt and pepper shakers in dining area. Clean equipment shall
be stored where it is not exposed to contamination. Please clean the debris from the cabinet.

Pecans and unsweet tea were observed in the retail cooler without labels on the containers. Food
packaged at a food establishment shall be labeled according to law. Pecans and unsweet tea package
labels shall include (1) the common name of the food, (2) an accurate declaration of contents, and (3) the
name and place of business of the manufacturer, packer, or distributor.

Debris was observed in the bottom and on ledges inside the retail cooler. Equipment shall be free of an
accumulation of debris and residue. Please clean the inside of the cooler.

Pooled water was observed in the bottom of the tall Delfield freezer. Food shall be stored in a clean dry
location where it is not exposed to moisture or other contamination. Please remove the pooled water.

1/25/19

A note through an item on page 1 of this inspection report indicates the item was either not observed or not applicable.
An initial follow up inspection is scheduled for 1/25/19. A second follow up will be scheduled for items not corrected by that date.
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Captain D's 1710 West Columbia Farmington, 63640

Service line under counter cooler: ambient 32 Hot Hold Drawers: Baked Potatoes, Rice 159-164, 147

Short Delfield Refrigerator: Ambient 41 Oven Steamer: Fresh Cooked Rice, Reheated Macaroni 157-172, 185

Short Delfield Freezer: Ambient 12

Walk In Cooler: Ambient 31

Walk In Freezer: Ambient 0

3-302.11A

4-601.11A
4-601.11C

7-201.11B

4-202.11A

4-601.11A

4-601.11A

Raw fish and raw chicken was observed stored above ready-to-eat food in the short Delfield freezer and
raw fish was observed stored abiove batter in the short Delfield refrigerator. Raw animal derived foods shall
be stored below ready to eat foods to prevent cross contamination. CORRECTED ON SITE be arranging
foods in the correct order.

Dried food debris was observed inside four Panasonic microwaves (3 in kitchen and 1 in storage). The
doors of all four microwaves have a plastic coating that is cracked and peeling. Also, debris and residue was
observed between and beneath the two Panasonic stacked on the kitchen island. Food contact surfaces
shall be clean to sight and touch. Please clean the microwaves and remove the damaged plastic coatings.
Also, please clean the oter surfaces and beneath the two stacked microwaves in the kitchen.

A container of sanitizer was observed on a food prep counter where sugar was stored. Poisonous and
toxic material shall be stored below or separately from clean equipment. CORRECTED ON SITE by
removing the container to a lower shelf.

A rubber spatula used at the Delfield prep cooler was observed with cracks and chips. Food contact
surfaces shall be smooth and free of imperfections. CORRECTED ON SITE by discarding.

Debris was observed on a strainer and a spoon hanging in the clean equipment storage area. Food
contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by returning the items to the
warewashing sink.

An accumulation of grease and metal shavings was observed behind the blade of the table mounted can
opener. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the can
opener. CORRECTED ON SITE by cleaning and sanitizing.
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4-501.11
(A) and (B)
4-601.11C

4-601.11C
6-501.12A

6-301.11

4-601.11C

3-305.11A

The door seals of the following coolers are broken and most had an accumulation of mold and debris in
the seal creases: under the counter service line cooler, drive up window cooler, tall Delfield freezer, cooler in
the kitchen Island, cooler under conveyor oven, Delfield prep cooler at back wall (left door). The seal on the
ice machine is also deteriorated. Equipment shall be maintained in good repair and shall not have an
accumulation of food debris and other residue. Please replace the broken door seals and keep them clean.

An excessive accumulation of grease and food debris was observed on the floor and in the cabinets
below the fryers. Equipment and physical facilities shall be cleaned as often as necessary to keep them
clean. Please thoroughly clean the floors and the cabinets below the fryers.

The hand washing sink in the back corner of the kitchen had no soap in the dispenser. Each hand
washing sink shall be supplied with hand cleaning soap. CORRECTED ON SITE by refilling the soap
dispenser.

Inside the short Delfield refrigerator food debris was observed on the door seal, pooled water was
observed on the bottom shelf, mold and residue was observed on the condenser, and the light bulb was dirty.
Equipment shall be cleaned as often as needed to prevent an accumulation of residue and debris. Please
clean the surfaces stated above in this refrigerator.

A tub of sugar was observed stored on the bench below the paper towel dispenser next to the hand
washing sink at the front of the cook line. Food shall be stored where is cannot be contaminated by splash
from the hand washing sink. CORRECTED ON SITE by moving the sugar away from the sink.

1/25/19

1/25/19
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Captain D's 1710 West Columbia Farmington, 63640

4-202.11A

3-302.11A

3-501.16A
(2)

The white and yellow cutting boards in the prep area have heavily scarred surfaces. Food contact
surfaces shall be smooth and free of imperfections. Please replace the cutting boards.

In the walk in cooler raw chicken was observed stored above raw bacon and in contact with raw shrimp.
Raw animal derived foods shall be stored in the following order: poultry on the bottom, then ground meats
(beef and pork), then whole muscle meats (beef and pork), then seafood (fish and shrimp) at the top.
CORRECTED ON SITE by rearranging raw meats in the correct order.

The retail cooler at the service counter maintained a temperature of 51 degrees Fahrenheit during this
inspection. Refrigerator units used for storage of potentially hazardous food shall maintain a temperature of
41 degrees Fahrenheit of less. Please do not use the cooler for storage of any potentially hazardous foods
until it is repaired. Please repair the cooler so it maintains a temperature of 41 degrees or below.

1/25/19
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4-204.112B
4-203.12B

5-205.15B

4-901.11A

6-501.18

6-501.18

4-601.11C

4-204.112B
4-203.12B

No thermometer was observed in the Delfield prep cooler at the back wall of the kitchen. Cold holding
equipment used for potentially hazardous food shall be equipped with a temperature measuring device that is
accurate within 3 degrees Fahrenheit. Please install a thermometer in the cooler.

The hand sprayer hose at the warewashing sink is leaking. A plumbing system shall be maintained in
good repair. Please repair the leak.

Clean dishes were observed on the rack above the 3-vat warewashing sink with water between stacked
items. Equipment shall be air dried after cleaning and sanitizing. Please air dry equipment after wash, rinse,
sanitizing.

Mold was observed on the Caulk behind the 3-vat sink. Pluming fixtures shall be cleaned as often as
needed to keep them clean. Please clean the caulk at the back of the 3-vat sink.

Grease and residue was observed on the mop sink. Pluming fixtures shall be cleaned as often as needed
to keep them clean. Please clean the mop sink.

Debris was observed on shelf racks and storage bins on the equipment storage shelf next to the hand
washing sink in the warewashing room. Equipment shall be clean. Please clean the racks.

No thermometer was observed in the walk in cooler and the integral one is not working. Cold holding
equipment used for potentially hazardous food shall be equipped with a temperature measuring device that is
accurate within 3 degrees Fahrenheit. Please install a thermometer in the cooler.

1/25/19
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Captain D's 1710 West Columbia Farmington, 63640

3-305.11A

6-501.11

5-501.15A

OUTSIDE:
Singles service towels and batter base were observed stored on the floor in the outside storage shed.

Food and single service items shall be stored at least 6 inches above the floor. Please elevate the towels
and batter base.

Pooled water was observed on the floor of the outdoor storage shed. The location of the leak or source of
water could not be identified. Physical facilities shall be maintained in good repair. Please identify the
source of the leak and repair as necessary.

A trash can with no lid was observed in the outside dumpster enclosure. Outside waste receptacles shall
have tight fitting lids. Please keep the lid on outside trash cans.

1/24/19

1/25/19

1/24/19
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