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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.

4

The Salted Duck 200 West First Street Farmington, 63640

Kitchenaid refrigerator/freezer 32, 5 Walk-in cooler: ambient, raw beef roast, raw burger 38, 40, 39

Prep table: amb, tomato, raw fish 40, 41, 37 Chicken from grill 176

Frigidair freezer 5 Burger from grill 166

Reheated chili at 11:30 & 12:00 120, 140 Chest freezers in kitchen 0, 0

Hot held: potatoes, au jus 170, 204 Bar coolers: beer 1, beer 2, keg 38, 40, 38

3-302.11A

3-501.17A

3-403.11A

4-601.11A

Raw beef was observed stored above ready to eat foods in the Kitchenaid freezer. 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.
A discard date was not observed on a container of smoked/cooked duck in the Frigidaire
refrigerator. 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. This is applicable to all
cooked animal and vegetable foods which are held cold. COS by marking the duck with a discard
date.
Chili present in a crock pot in the kitchen was measured at 120F at 11:30am. From the dried,
crusty food residue on the interior of the crock pot; it is apparent that the chili was prepared and
placed in cold holding on a previous day and was being reheated. The chili was measured again
at 140F at 12:00. Food that is reheated for hot holding must be heated to 165F within two hours.
The kitchen opens for service at 11:00am. Food that is to be held in the crock pot must first be
heated on the stove before being placed in the crock pot.
Food debris was observed on the upper interior surface of the microwave in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the microwave
interior as often as necessary.

COS

COS

1-17-19

1-17-19

4-501.11B

4-601.11C

4-501.11B

6-301.14
6-301.11
6-301.12
5-205.11B

The door seals on the cold table cooler are broken and accumulating food debris. Equipment
components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact and
adjusted properly. Please replace the door seals on the cold table cooler.
Mold was observed on the interior surfaces of the cold table cooler. Non-food contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean and
disinfect the interior of the cooler.
The door seals on the walk-in cooler are broken. Equipment components such as doors, seals,
hinges, fasteners, and kick plates shall be kept intact and adjusted properly. Please replace the
door seals on the cooler door.
The bar area is provided with a four-basin sink for hand washing and ware washing. The
right-most basin is understood to be the hand wash sink as it is closest to the soap dispenser and
the paper towel dispenser. Ice was observed dumped into the hand wash sink. Soap and paper
towels were not provided in their dispensers. A hand wash sign identifying the sink as a hand
wash sink was not present. Please provide the sink with soap, paper towels, and a hand washing
sign. Please use the hand wash basin for hand washing exclusively.
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The Salted Duck 200 West First Street Farmington, 63640

2-401.11B

4-601.11A

3-302.11A

3-501.17A

An employee beverage in a foam cup was observed on the shelf above the cold table. Employees
may drink from a closed container if it is handled and stored to prevent contamination of food,
equipment and single use items. Please store employee beverages so that contamination of
food-related items cannot occur.
A heavy accumulation of grease and food debris was observed inside the smoker in the kitchen.
Food contact surfaces shall be clean to sight and touch. All interior surfaces of the smoker must
be cleaned and sanitized between uses.
Raw eggs were observed stored above raw ground beef in the walk-in cooler. 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.
A discard date was not observed on a cambro of salad and a tray of diced tomato in the walk-in
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. Note: Cut raw tomatoes,
melons, and green leafy vegetables are potentially hazardous foods that require date-marking.
These foods are not potentially hazardous until they are cut. COS by marking the foods with a
discard date.

1-17-19

2-4-19

COS

COS

5-205.15B

4-601.11C

6-501.12A

6-501.12A

The third basin of the four compartment sink in the bar area is leaking from a hole in the bottom of
the basin. An attempt to repair the leak with some kind of adhesive material is evident. A
plumbing system shall be maintained in good repair. Please provide a durable repair to the sink
basin.
An accumulation of pooling, moldy liquid was observed in the bottom of the keg cooler in the bar
area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please thoroughly clean and disinfect the interior of the keg cooler.
An accumulation of dead insects was observed in the cabinets below the bar area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please remove the dead
insects.
Dirt, debris and water was observed on the floor of the bar area; specifically below the sink and
the ice bin. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the floor in the bar area.
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6-501.111

4-501.114
A

5-402.11A

4-501.114
A

A live roach was observed crawling on a container atop the smoker in the kitchen. The presence
of insects and rodents shall be controlled to minimize their presence on the premises. Control
measures should include: 1) Closing holes in interior and exterior walls, around pipes and conduit
entering the building, and other points of entry, 2) Keep the facility free of extraneous sources of
food and pooling water, 3) Regularly inspect the facility for the presence of pests, and 4) Use
appropriate and sufficient professional services to address the problem. Please take action to
minimize the presence of roaches in the facility.
The kitchen is using lavender scented, low splash bleach as a surface sanitizer. Only those
chemical sanitizers approved for use in a food establishment may be used for surface sanitizing.
Use only unscented, common household bleach as a chemical sanitizer.
It is observed that the four compartment sink present in the bar area is directly plumbed to the
sewer system. A direct connection may not exist between the sewage system and a drain
originating from equipment in which food or equipment is placed. The facility has a mechanical
dishwasher but no other ware washing facilities beside the sink in the bar area. Please provide an
indirect drain to the sink basins. If an indirect drain is not feasible at this locating; provide written
attestation of this from a licensed plumber.
Spray bleach water in the bar area was measured at greater than 200 ppm. Chlorine sanitizers
shall be in the range of 50 - 100 ppm. Please use chlorine test strips to ensure adequate and safe
concentrations of sanitizer.
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