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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.

6

Jade Buffet 674 Walton Drive Farmington 63640

Ice cream freezer, DR, ambient 10 Walk-in cooler: ambient, cooked potatoes 28, 39

2-door Atosa dessert cooler, DR, ambient 40 Walk-in cooler: raw fish, raw shrimp, raw chicken, frog legs 40, 39, 37, 39

Walk-in cooler: cooked potatoes 40-44

NOTE

7-201.11B

3-501.16A

3-501.17A

4-601.11A

TEMPERATURES, continued, in degrees Fahrenheit:
Hot hold bar #1 (closest to cash register): sweet and sour chicken 126-128, chicken strips 116-131, egg drop
soup 164, peanut chicken 168-180, fried fish 158-160
Hot hold bar #2: cashew chicken 115-141, pepper steak 138-147, broccoli chicken 116-130, fried rice
153-160, white rice 134-150, honey chicken 151-164
Sushi Bar: salmon 64-66 (held by time as a public health control)
Fruit cold hold bar: cantaloupe 46-54, cut lettuce 38-52 (held by time as a public health control)

WAIT STATION, SOUTHWEST SIDE OF DINING ROOM:
Two containers of "wet wipes" were stored on top of boxes of tea bags. Chemicals shall be stored

separately from or below food. CORRECTED ON SITE by moving the wet wipes.
DINING ROOM

Many of the foods held on the hot hold buffet bars had temperatures less than 135F. Potentially
hazardous food shall be held at 135F or higher. Please begin using Time as a Public Health Control

Food on the cold hold bar are held by time. During this visit, the cantaloupe and cut lettuce, which had
temperatures greater than 41F, were not labeled with the time of disposal. When staff was questioned, the
time tag was placed on the bar. Please ensure all foods held by time are labeled with the disposal time.
Corrected on Site

Debris was observed on booster seats, and some were broken. Booster seats and high chairs are
considered food contact surfaces and shall be cleaned and sanitize after each use. Please dispose of seats
that are broken and wash/sanitize seats.

COS

1-18-19

COS

1-18-19

5-205.11B

6-301.14

4-901.11A

4-601.11C

6-501.12A

3-304.14B

4-904.11

6-202.15A

WAIT STATION, SOUTHWEST SIDE OF DINING ROOM
A bucket of sanitizer was stored in the handwashing sink. Handwashing sinks shall be used only for

handwashing and accessible at all times. Please do not store sanitizer in handwashing sinks.
There was no sign at the handwashing sink. Handwashing sinks shall be designated with a sign

reminding staff of the importance of washing hands. Please install a sign.
Glasses were wet nested. Equipment shall be allowed to air dry after cleaning. Please allow complete air

drying before nesting glasses.
Spilled liquid and other debris was observed on the shelf and door glides on the shelves below the coffee

and tea dispensers. Nonfood contact surfaces shall be clean to sight and touch. Please clean shelves and
the guide where the doors slide.

Accumulation of debris observed on the floor under equipment (cabinets, soda dispenser, bag in box
rack). Physical facilities shall be cleaned at a frequency to prevent debris accumulation. Please clean floor
under equipment.

A wet wiping rag was stored on the counter holding the tea and coffee dispensers. Wet wiping cloths
shall be stored in sanitizer between uses.

DINING ROOM
Plates on the buffet bars were stored with their food contact surfaces up. Clean equipment shall be

protected from contamination from consumers. Please store plates and bowls inverted.
Daylight was observed between the front entry doors. Please seal to prevent pest entry.

1-19-19

1-19-19

1-19-19

1-25-19

2-1-19

1-19-19

1-19-19

2-1-19
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These items are to be corrected by the next regular inspection or as stated.

6

Jade Buffet 674 Walton Drive Farmington 63640

4-501.114A

7-201.11B

NOTE

WAIT STATION, NORTHEAST SIDE OF DINING ROOM
The concentration of chlorine in the sanitizer solution in the bucket was greater than 200 ppm. Sanitizer

solutions shall be between 50 and 100 ppm. Corrected on site by remaking solution to 100 ppm chlorine.

CHECK-OUT COUNTER
Three bottles of Windex were stored on shelf with single use utensils and napkins. Chemicals shall be

stored separately or below single-use items. Please store cleaners where they cannot contaminate
single-use items.

The manager was questioned concerning employee illnesses prior to or after January 10, the date the
complainant ate in the restaurant. The manager stated that there were no employees out sick or had to go
home because of illness around January 10.

COS

1-19-19

3-306.11

6-501.12A

4-601.11C

4-903.11A

4-903.11A

6-301.14

6-301.14

DINING ROOM, continued
A container of fried chips (for soup), a container of dumpling sauce, and a basket of fried rolls were stored

in a container outside of the sneeze shield. Food shall be protected from contamination from consumers
while on display. Please ensure all food is stored totally protected beneath sneeze shields. Corrected on Site
by placing food under sneeze shield.

Food debris , live spider and dead flies observed on the floor under the booster seats. Please clean floor.
WAIT STATION ON NORTHEAST SIDE OF DINING ROOM

Accumulation of debris observed on the shelves below the tea and coffee dispensers. Please clean
shelves as often as needed to keep clean.

A gray tub held a variety of items: single use cups, a soiled cloth, lids, and dirty dishes. Food, clean
equipment, and single-use items shall be protected from contamination. Please store these items where they
are not contaminated. Corrected on site by placing all items in their correct locations.

A clean pitcher was stored beneath the soap dispenser. Clean equipment shall be protected from
contamination from chemicals. Please do not store clean equipment beneath the soap dispenser or where it
may be contaminated from splash from the handwashing sink. Corrected on site by moving pitcher

There was no sign at the handwashing sink. Please install a sign to remind staff to wash their hands.

BATHROOMS
Signs were not posted at handwashing sinks. Please post a sign to remind users to wash their hands in

 each bathroom.

COS

2-1-19

2-1-19

COS

COS

COS

COS
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4-501.114A

4-601.11A

4-202.11A
4-101.11A

7-201.11B

4-601.11A

3-302.11A

WAREWASHING AREA
The chlorine concentration in the sanitizer solution in the 3-vat sink was greater than 200 ppm. Chlorine

shall be between 50 and 100 ppm. Please use test strips to ensure chlorine is at correct concentration.
Debris observed on the scoop for the ice maker, stored in a bucket on the ice maker. Food contact

surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize all surfaces of the scoop at least
daily.

The ice scoop was stored in a gray bucket that was broken on the top. The bucket did not appear to be
food-grade. Food contact surfaces shall be free of breaks and imperfections, and shall be safe. Please
discard bucket and use only food-grade equipment for food-contact surfaces. COS by discarding

KITCHEN
Two butane lighters were stored on a shelf of the cook line prep table. Chemicals shall be stored where

food and food-related items cannot be contaminated. Corrected on site by storing lighters in acceptable
location.

Debris observed on the rice cookers in the cook line (lids and rims), and on the shelf holding the cookers.
Please wash, rinse, and sanitize cookers after each use, and clean the shelf as often as needed to keep
clean.

Raw frog legs and raw fish were stored above raw vegetables in the walk-in cooler. Food shall be stored
to prevent cross contamination. Please store food in the following order: raw animal-derived foods below or
separately from all other foods. Different types of raw animal-derived foods shall be stored in the following
vertical order: poultry on bottom, then ground meats, then whole muscle meats, then fish and seafood.

1-19-19

1-19-19

COS

1-19-19

1-19-19

1-19-19

6-301.14
4-901.11A

4-901.11B
3-305.11A

4-501.14C

3-304.12B

3-302.11A

WAREWASHING AREA
There was no sign at the handwashing sink. Please post a sign to remind staff to wash their hands.
Many metal containers, stored on shelf above the 3-vat sink and on the clean equipment rack, were wet

nested. Equipment shall be dried after cleaning. Please allow complete air drying before storing nested.
Staff was observed drying equipment with a cloth. Clean equipment shall be air dried. COS by discussion
Debris observed on the rack holding clean equipment (located by the water heater). Clean equipment

shall be protected from contamination while in storage. Please clean rack as often as needed to keep clean.
Debris on the pre-wash sprayer. Please clean sprayer and handle at least daily.

KITCHEN
Handles of scoops, inside the two bulk containers holding dry powders, were in contact with the food.

In-use utensils shall be stored with their handle above the surface of the food. Please wash, rinse, and
sanitize the scoops and store the handle above the food to prevent contamination of the food when retrieving
scoop.

Opened bags of food were stored beneath soiled gloves and employee personal items on a rack by the
walk-in cooler. Please protect food from contamination by covering; do not reuse soiled gloves, and store
personal items in a designated location where facility equipment and food cannot be contaminated.
Corrected on site by covering food and discarding gloves.

COS
1-19-19

COS
1-22-19

1-19-19

1-19-19

1-19-19

Feng He January 18, 2019

Rose Mier
1390

■

Feb. 1, 2019



  

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.

John Wiseman, EPHS #1507

6

Jade Buffet 674 Walton Drive Farmington 63640

4-601.11A

3-101.11
3-302.11A

7-202.12B

3-302.11A

3-302.11A

3-501.14A

KITCHEN
Mold and debris observed on some racks inside the walk-in cooler. Please wash, rinse, and sanitize all

racks, walls, ceiling, and floor inside this cooler to reduce mold growth.
Liquid from a container holding raw meat was dripping into a partially covered bucket of duck sauce. Mold

was observed on the inside and outside of the bucket. Food shall be stored to prevent cross contamination,
and food shall be unadulterated. Please cover food inside the cooler. Store raw animal foods below all other
foods. Wash, rinse, and sanitize all containers before refilling with fresh food. NOTE: the duck sauce was
voluntarily discarded.
Two cans of Raid insect killer were observed on the lower shelf of the central prep island. Only those
insecticides approved for use in a food establishment may by used and stored on the premises. Do not use
unapproved insecticides in the establishment. Remove the observed insecticide.
A pan of raw meat was observed atop packages of crab sticks in the walk-in freezer. Food shall be protected
from cross contamination by storing raw animal foods away from and below ready to eat foods. COS by
relocating the raw meat.

Staff was observed leaning on a tub of broccoli on the cook line. Food shall be protected from
contamination.

Cooked potatoes in the walk-in cooler had a temperature of 44F. Food that is cooled shall be monitored.
Please record time and temperature during the cooling process. Cool from 135F to 70F within two hours,
and from 70F to 41F within another four hours. If the first benchmark is not met, reheat to 165F and begin
the cooling process again. If the second benchmark is not met, discard the food.

1-22-19

COS

1-19-19

1-19-19

1/19/19

1/19/19

4-601.11C

3-305.11A

4-601.11C

4-601.11C

4-601.11C

KITCHEN
Accumulation of grease and debris observed on the surfaces of the cooking equipment and the iron pipes.

Please clean as often as needed to keep clean.
Many trays and containers of food were stored uncovered in the walk-in cooler. Food shall be protected

from contamination while in storage. Please cover food while in the cooler.
Debris was observed on the table mounted can opener holster. Please clean the holster as often as

needed to keep clean.
Dried debris observed in the creases of the door seals on the prep cooler in the cook line. Please clean

the seals as often as needed to keep clean.
Debris observed on the door glides and shelves inside the "cold drinks" cooler in the cook line. Please

clean the inside of the cooler.

2-1-19

1-19-19

2-1-19

2-1-19

2-1-19
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Jade Buffet 674 Walton Drive Farmington 63640

3-304.15

3-501.17A

3-501.17A

3-501.19B

7-201.11

Employees were observed wiping surfaces with wet, soiled cloths with gloved hands. Employees were not
observed changing gloves between activities that soil the gloves and touching food. Single use gloves must
be discarded when soiled. Please discard single use gloves that have been contaminated, prior to touching
food.
Discard dates were not observed on containers of crabs sticks stored in the sushi station cooler. Potentially
hazardous foods held refrigerated shall be marked with a discard date that is not greater than six days from
the date of preparation or opening. Please put a discard date on perishable foods in refrigerators.
Tubs of cooked chicken were observed in the glass front cooler without discard dates. Potentially hazardous
foods held refrigerated shall be marked with a discard date that is not greater than six days from the date of
preparation or opening. Please put a discard date on perishable foods in refrigerators.
Sushi rice in the warmer in the kitchen was measured at 109F. The rice was not marked with a time of
disposition. A Time as a Public Health Control policy was established for this purpose at the time of the last
routine inspection on 6-21-18. Sushi rice is a potentially hazardous food and must by held either by
temperature control or by using time as a public health control. The policy established at the time of the last
routine will be provided again at the time of this inspection. Management must ensure that sushi rice and the
sushi prepared from it is properly marked with the four hour disposition time which indicates when the rice
and the sushi made from it must be discarded.
A first aid kit and a bottle of peroxide was observed on a shelf above the central prep island in the kitchen.
Toxic materials shall be stored where they cannot contaminate food, equipment and single use items. COS
by relocating the first aid kit and the peroxide.

1-19-19

1-19-19

1-19-19

1-19-19

COS

3-501.13

3-304.14

3-304.12C

Frog legs were oberved thawing in a prep sink of still water. The temperature of the frog legs was 32F.
Potentially hazardous foods shall be thawed under refrigeration or in running water that is 70F or less.
Please thaw potentially hazardous foods by one of these methods.
Wet wiping cloths were observed in various places in the kitchen and being used to wipe surfaces. Cloths in
use for wiping surfaces shall be held between uses in an approved chemical sanitizer prepared at proper
concentrations. Please provide buckets of sanitizer and wiping cloths in the kitchen for cleaning surfaces.
A pizza cutter was observed in a bucket of ambient water at the cookline. The cooks indicated that the cutter
is removed and dried with a paper towel prior to using to cut pizza. In-use utensils may not be stored in still,
ambient temperature water. Store the cutter on a cleaned and sanitized surface and clean at least every four
hours when in constant use.

Temperatures (F)
Cold table: ambient=34, raw beef=40, raw chicken=40, raw pork=39
Thawing frog legs=32
Hot held white rice=159, hot held fried rice=162
Chicken dish from wok=192
Shrimp dish from wok=152
Fried rice from wok=168
Three door cooler: ambient=30, raw chicken=41, cooked chicken=34
Imitation crab in sushi cooler=40
Sushi rice in warmer=109 Walk-in freezer=0
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1-19-19
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