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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.

2

Country Mart 125 West Karsch Blvd. Farmington, 63640

No temperatures were taken

during this inspection.

3-302.11A Raw hamburger packages, raw chicken, and raw fish and shrimp packages were observed on the same
shelf in contact with each other in the walk-in freezer. Raw animal derived foods shall be stored separately
or in a vertical order that prevents 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.
CORRECTED ON SITE by rearranging the meats on separate shelves and so there is open space between
the different raw meats.

COS

4-601.11C

4-601.11C

4-601.11C

4-601.11C

3-602.11B

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.

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.

Debris was observed on the shelves in the open-air retail deli meat 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 (fruit pizza and
cinnamon rolls with tree nuts on top) labels lack some of the ingredients obviously in the food (cocoa,
cherries), including major allergens (tree nuts). 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.

2/26/19

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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