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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.

3

Save-A-Lot 140 Vierse Drive Farmington, 63640

Meat cutting room ambient 40 Coffin coolers at meat dept 40, 30

Grinder room ambient 30 Convenience food freezers 0, 0

Ground beef in cutting room 36 Produce cases, dairy cases 30-30, 36-38

Walk-in cooler/freezer 30, 0

Fresh meat/RTE meat cases 34-38, 30-32

7-201.11B

4-601.11A

4-601.11A

Temperatures (F)
Aisle 8 coffin freezers:0,9,14,17,10,2,4,17,1,5,11,8,2,19

A wall-mounted supply of multi-purpose cleaner was observed leaking into basins of the three
compartment sink in the meat cutting room. Cans of bathroom cleaner and disinfectant were
observed stored on the drain-board of the sink as well. Toxic materials shall be stored so they
cannot contaminate food, equipment, single use items and clean linens. Please repair the leak
from the wall-mounted detergent dispenser and remove the bathroom cleaner and disinfectant
from this area.
Dried food debris was observed on surfaces of the meat slicer in the meat cutting room. Food
contact surfaces shall be clean to sight and touch. Please thoroughly clean and sanitize the slicer
after using.
Dried meat debris was observed on inner surfaces of the meat grinder in the meat department.
Food contact surfaces shall be clean to sight and touch. Please thoroughly clean all surfaces of
the grinder daily.
NOTE: A three compartment sink located in the warehouse area is no longer used to clean food
equipment as produce is no longer packaged on-site. This sink is used as a hand wash sink and
a mop sink. Please provide soap and paper towels from a dispenser at the left side basin of the
sink and put a hand wash sign above it.

3-20-19

3-6-19

3-6-19

5-205.15B

5-205.15B

5-501.13A

6-501.11

4-601.11C

6-501.12A

The hand wash sink in the meat cutting room has become unattached from the wall. Plumbing
systems shall be maintained in good repair. Please securely fasten the sink to the wall.
Cold water was not available at the three compartment sink in the meat cutting room. A plumbing
system shall be maintained in good repair. Please restore cold water service to the sink.
A cardboard box was being used as a trashcan in the meat cutting room. Receptacles for refuse
shall be durable, cleanable, non-absorbent and leakproof. Please provide a plastic trash can for
the cutting room.
A hole of approximately four inches in diameter was observed in the FRP-board wall near the
meat saw in the meat cutting room. Physical facilities shall be maintained in good repair. Please
repair the wall.
Dried meat debris was observed on surfaces of the wrapping station in the meat cutting room.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the wrapping station as often as necessary to keep it clean.
Blood splatters were observed on the walls neat the meat grinder in the meat department.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the walls in
the grinder room.
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3-302.11A

2-401.11A

3-302.11A

3-202.15

Raw eggs were stored atop a case of yogurt in the walk-in cooler. Food shall be protected from
contamination by separating raw animal foods from ready to eat foods. COS by relocating the
eggs.
A container of employee food was stored on a shelf above eggs in the walk-in cooler. Employee
foods shall be stored so that contamination of facility food, equipment and single use items cannot
occur. Please store employee food and beverages away from facility food and equipment.
Raw salt pork and packages of raw bacon were stored above ready to eat foods in the
bacon/lunchmeat cases. Food shall be protected from contamination by separating raw animal
foods from ready to eat foods. Please relocated raw animal products so that they are not above
ready to eat foods.
Four cans of vegetables were observed with damage to the top seal of the can. Food packages
shall be in good condition and protect the integrity of the contents. COS by removing these items
from sale.

COS

3-6-19

3-6-19

COS

6-202.11A

4-601.11C

6-501.12A

6-202.11A

An unshielded fluorescent light bulb is installed in the produce case. Light bulbs installed in areas
of food preparation or storage shall be fully shielded or shatter resistant. Please provide shielding
for the bulb.
An accumulation of food debris was observed on the upper panel of the cooler case above the
refrigerated biscuits. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. Please clean this area.
An accumulation of dirt, food debris and dead insects was observed on the floor below storage
racks in the reach-in milk cooler. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please thoroughly clean the floor below the racks.
Some of the light bulbs in the milk reach-in cooler are without shielding and some are missing
end-caps. Light bulbs installed in areas of food preparation or storage shall be fully shielded or
shatter resistant. Please ensure that all light bulbs in the cooler are properly shielded.
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