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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, 1645

4

Country Mart 125 West Karsch Blvd. Farmington, 63640

No temperatures were taken

during this inspection.

 5-402.11A 

4-601.11A

 3-302.11A 

 3-202.15 

 4-601.11A 

The bakery/deli three compartment sinks have had grease traps installed beneath them. In doing so, the
indirect drain below the sinks was changed to a direct connection to the sewer line. A direct connection may
not exist between the sewage system and a drain originating from equipment in which food, equipment, or
utensils are placed. Please restore an indirect drain below the sinks.
An accumulation debris and residue was observed on portions of the following equipment in the meat room:
one meat slicer and the heat wrap machine. One of the meat slicers also had metal fragments on it below
where the handle rotates on its shaft. Food contact surfaces of equipment shall be clean to sight and touch.
Please complete a thorough cleaning of the equipment and maintain all surfaces of the equipment in a
cleaned condition between uses.
Raw poultry, bacon, and hamburger were observed stored incorrectly and above ready-to-eat foods in the
walk-in freezer. Raw hamburger was observed above ready-to-eat breakfast burritos, raw bacon was
observed above fully cooked hog jowels. The raw chicken and bacon were also above onion rings. Raw
animal derived foods shall be stored to prevent cross contamination. Please arrange foods in the following
order: raw poultry on bottom, then raw ground meats, then raw whole muscle meats (beef and pork), then
raw fish and seafood at the top. All other foods shall be stored separately or above these raw animal-derived
foods.
Numerous dented cans of food were found on retail shelves throughout the facility. Food packages shall be
in good condition to protect the integrity of the contents. Please inspect canned foods and remove cans with
dents on the seams or creased dents. Discard the damaged cans or return to distributor.
Mold was observed on the fan covers in the reach-in produce cooler. Food contact surfaces shall be clean to
sight and touch. COS by cleaning.

2-19-19

 COS 

6-202.11A

3-602.11B

6-501.12A

4-601.11C

4-601.11C

3-305.11A

The plastic coating is peeling off of the light bulbs installed in the hot reach-in case at the deli service
counter. Light bulbs installed in areas of food storage, service and display shall be shielded or shatter
resistant. Please replace the damaged bulbs with fully shielded bulbs.
Cinnamon buns with pecans offered for sale in the bakery retail area was not provided with a label that
accurately lists the ingredients of the food, specifically the nuts. Please accurately label all food that is
offered as a retail item. Many of these foods have identical ingredient lists but are different foods.
An accumulation of dust, dirt and food debris was observed on the floor in the kitchen area; especially below
the sinks, stove, fryers and work tables. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please thoroughly clean the floor in the kitchen area.
A heavy accumulation of baked-on grease was observed on the exterior of several large pots in the kitchen
area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the encrusted debris from the pots. Some new pots have been purchased for the kitchen.
An accumulation of food debris was observed in the bottom of the coffin freezers in the frozen food section.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the freezers.
Rust and peeling paint was observed on the rack above the meat room cutting table holding styrofoam trays.
Food shall be stored where it is not exposed to splash, dust, or other contamination. Please refinish or
replace the rack above the meat room cutting table.
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NOTE: A line through an item on page 1 of this inspection report indicates the item was either not observed or not applicable.
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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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6-202.15A
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3-602.11B

Dirt and debris was observed on the floor and under shelves in the walk in freezer. Physical facilities shall be
cleaned as often as needed to keep them clean. Please clean the floor in the warehouse walk in freezer.
The portable metal rack to the left of the door in the warehouse walk-in freezer had an accumulation of mold
and debris on its shelves. Equipment shall be clean to sight and touch. Please clean the metal rack.
Daylight was observed at the bottom of both entry doors at the corner entry. Outer entry doors shall be
protected from the entry of insects and rodents by closing holes or gaps around the doors and windows.
Please seal the openings so no daylight is observed when the door is closed.
Debris was observed on the shelves in the open-air retail deli meat cooler and the open-air retail bacon and
sausage cooler. Nonfood-contact surfaces of equipment shall be free of an accumulation of residue and
debris. Please clean the shelves in the deli meat cooler and the bacon and sausage cooler.
Food debris was observed on the bottom shelf of the wall freezer next to the produce prep area entrance.
Nonfood-contact surfaces of equipment shall be free of an accumulation of residue and debris. Please clean
the shelves in the deli meat cooler and the bacon and sausage cooler.
 Donuts reduced for quick sale (3-pack/variety) and some items that are baked on-site (cherry turnovers and
cake with tree nuts on top) labels lack some of the ingredients obviously in the food (cocoa, cherries),
including major allergens (tree nuts). Candy packaged on site lacks ingredients and allergen labels (orange
slices, fruit slices, peanut clusters, and peanut squares). Foods that are either commercially prepared and
repackaged on-site for retail, or are prepared and packaged on-site shall be fully labeled. Labeling shall be
accurate and not misleading. Please label foods packaged on-site with an accurate list of ingredients, major
allergens, name and place of business, and accurate quantity.
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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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4-601.11C Debris was observed on the shelves in the open air fresh meat retail cooler. Chipping paint is falling from the
upper interior surfaces of the meat shelves. Nonfood-contact surfaces of equipment shall be free of an
accumulation of residue and debris. Please clean the shelves in the retail fresh meat cooler.
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