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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

Si Senior 612 Walnut St. Farmington, 63640

Coold table: ambient, pico, 32, 33 Cook-line cooler: ambient, raw chick, raw beef 36, 40, 38

sour cream, guac 33, 33 Reheated cheese sauce 170

Hot held: rice, beans, 186, 143 Kitchen beer cooler 34

shredded chicken, grnd beef 206, 210 Walk-in cooler: amb, beans, cooked beef, 32, 40, 41

Chicken from grill 207 raw beef, cooked chicken 53, 41

3-501.17A

3-501.17A

3-302.11A

4-601.11A

Temperatures cont. (F)
Outside walk-in cooler = 36,
Bar keg cooler = 38
Bar condiment cooler = 40

Discard dates were not observed on cooked pork and an open bag of lettuce stored in the cabinet
of the cold table 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 from a
manufacturer sealed package. COS by dating.
Discard dates were not observed on various pootentially hazardous food stored in the two door
cooler at the cook-line. 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 from a
manufacturer sealed package. COS by dating.
Raw shell eggs were observed on a tray above ready to eat foods in the two door cooler at the
cook-line. Food shall be protected from cross contamination by separating different types of
animal foods. COS by moving the eggs to the lowest shelf.
Food debris was observed on various pieces of food equipment in clean storage in the ware
washing area. Food contact surfaces shall be clean to sight and touch. COS by cleaning.

COS

COS

COS

COS

4-601.11C

6-501.14A

4-903.11A

4-601.11C

6-501.12A

Food debris was observed on the interior surfaces and of food containers inside the two-door
refrigerator at the cook-line. Non-food contact surfaces shall be kept free of an accumulation of
dust, dirt, food residue and debris. Please clean the interior surfaces of the cooler.
An accumulation of grease and debris was observed on the interior surfaces of the hood at the
cook-line. Intake and exhaust vents of air handling systems shall be cleaned so they are not a
source of contamination by dust, dirt, and other materials. Please clean the interior surfaces of
the hood.
Dust and food debris was observed on tubs of equipment and shelf surfaces below the warming
oven in the kitchen. Equipment and utensils shall be stored where they are not exposed to
splash, dust, or other contamination. Please clean this area and store utensils in a covered
container.
Soiled aluminum foil was observed on various surfaces in the kitchen. Non-food contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please remove the
soiled foil and clean surfaces as necessary.
Minor food debris was observed below some of the equipment at the cook-line in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor in the kitchen area as often as necessary, especially below equipment and coolers.
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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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3-501.17A

7-201.11B

4-601.11A

Discard dates were not observed on beans and cooked chicken 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 from a manufacturer sealed package. COS by
dating.
A spray bottle of window cleaner was observed on an open wire rack above food items in the
storage area. Toxic materials shall be stored so they cannot contaminate food, equipment and
single use items. COS by relocating the cleaner.
Mold was observed on the interior of the multi-port beverage dispensers at the bar. Food contact
surfaces shall be clean to sight and touch. Please clean and sanitize the dispenser parts daily.

COS

COS

3-1-19

4-901.11

6-501.12A

4-601.11C

6-501.12A

6-501.114
A

Metal pans were observed to be wet-nested in the clean storage rack. After cleaning and
sanitizing, food equipment shall be air-dried prior to placing in storage. Please ensure that
equipment is air-dried before nesting together.
Food residue and debris was observed on the floor below the dishwasher and in the grout seams
of tiles in the ware washing area. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please clean the floor as often as necessary. Repair floor grout as necessary
to prevent accumulation of dirt and debris and provide an easily cleanable surface.
An accumulation of debris was observed on surfaces of the can rack in the storage area.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the rack.
Water and debris was observed below the ice maker. Physical facilities shall be cleaned as often
as necessary to keep them clean. Please clean the floor of the storage area, especially below the
ice maker. Ensure that melt water from the ice bin is conducted to a drain so that is does not pool
on the floor.
An unused cook range was observed behind the building. The premises shall be free of items that
are unnecessary to the operation or maintenance of the establishment such as equipment that is
nonfunctional or no longer used. Please remove the equipment.
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