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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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Super 8 Motel Breakfast Bar 930 Valley Creek Drive Farmington, 63640

Sausage gravy, hot hold 169 Whirlpool refrigerator/office: Ambient, Milk 33, 35

Waffle batter, dispenser 44 Kenmore freezer/office: Ambient 0

Tramontina refrigerator at breakfast bar: Ambient, milk 38*, 36

Tramontina refrig. at breakfast bar: Ambient, boiled egg 43*

Tramontina refrigerator/beverages: Ambient 30

4-601.11A

4-601.11A

4-501.114A

7-102.11

4-702.11

3-501.17A

Dried food residue was observed inside the breakfast bar microwave. Food contact surfaces shall be
clean to sight and touch. CORRECTED ON SITE by cleaning and sanitizing.

Residue was observed inside the ice chute of the Scotsman ice maker. Food contact surfaces shall be
clean to sight and touch. CORRECTED ON SITE by cleaning and sanitizing.

The chlorine concentration in the sanitizer spray bottle in the room with the 3-vat sink was greater than
200 parts per million (ppm). Please use test strips when mixing chlorine sanitizer to ensure the concentration
is between 50 and 100 ppm. CORRECTED ON SITE by mixing new chlorine sanitizer solution between 50
and 100 ppm.

The chlorine sanitizer spray bottle in the room with the 3-vat sink was not labeled. Working containers of
toxic materials shall be labeled with the common name of the material. CORRECTED ON SITE by labeling.

When questioned about the process of cleaning equipment, staff stated that the 3-vat sink is used from
right to left to pre-soak, wash with detergent, and rinse. Equipment is not being sanitized. Equipment shall
be cleaned using a 3-step process of wash/rinse/sanitizing. After washing with detergent equipment shall be
submerged in a sanitizer solution (chlorine 50-100 ppm) for a minimum of 10 seconds. Following
wash/rinse/sanitizing equipment shall be air dried before storage or use. CORRECTED ON SITE by
discussion with staff.

The container of waffle batter in the dispenser was not labeled with a discard date. After opening or
preparation, ready-to-eat potentially hazardous foods shall be labeled with a discard date that is the date of
preparation or opening plus an additional 6 days. According to staff, the batter is typically help for 3 to 4 days
before being used or discarded. Please label the waffle batter with a discard date when it is prepared.
CORRECTED ON SITE by labeling.
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6-301.14A

6-202.15A

4-401.11A
(5)

4-101.19

4-302.12A

No hand washing sign was posted at the hand washing sink at the breakfast bar. A sign or poster that
notifies food employees to wash their hands shall be provided at all hand washing sinks used by employees.
CORRECTED ON SITE by providing a hand washing sign to staff and it was posted at the hand washing
sink.

Daylight was observed between the front entry doors when they are closed. Outer openings shall be
sealed to prevent entry of rodents and insects. Please seal the doors.

Sugar packets, single use items, and a food rack were stored in cabinets containing the unshielded drain
from the hand washing sink in the breakfast bar area. Food, clean equipment, and single use items shall not
be stored beneath unshielded sewer lines. CORRECTED ON SITE by removing the items from the cabinets
containing the drain.

Clean equipment, food, and single use items were observed stored on a racks covered with cloth towels.
Non-food contact surfaces of equipment that require frequent cleaning shall have smooth nonabsorbent
surfaces. CORRECTED ON SITE by removing the towels from the racks.

No cook's thermometer is available in the facility for monitoring food temperatures. A thermometer shall
be readily accessible for use in ensuring attainment and maintenance of food temperatures. Please obtain
cooks thermometers with a metal stem and a temperature range of 0 to 220 degrees Fahrenheit. The
thermometer can have a digital readout or an anolog readout in 2 degree increments.

COS

3/25/19

COS

COS

3/11/19

A line through an item on page 1 of this report indicates the item was either not applicable or not observed.
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3-501.14A
3-501.15A

Sausage gravy for biscuits is now included on the breakfast bar menu. The gravy is heated in the
microwave and hot held in a crock pot. Staff stated that the gravy was opened from a can today but will be
reused one more day. When questioned about the cooling process, staff stated that the gravy was placed in
a glass bowl to cool before placing in the refrigerator. The temperature is not being monitored and no cook's
thermometer is available in the facility. Potentially hazardous foods shall be cooled rapidly from 135 degrees
to 70 degree within 2 hours. After the food reaches a temperature of 70 degrees it shall be placed in a
refrigerator and cooled to 41 degrees or less within an additional 4 hours. It is recommended to place the
food in a shallow pan and place the pan in an ice bath to speed the cooling process. If the food does not
drop from 135 degrees to 70 degrees within 2 hours then reheat the food to 165 degrees and start the
process over. If the food does not reach 41 degrees within an additional 4 hours the food shall be discarded.
CORRECTED ON SITE by discussion with staff about cooling procedures.
NOTE: Approximately 1 hour after the gravy was placed in the pan on the ice bath its temperature dropped
to less than 70 degrees.
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The lid was observed open on the outdoor dumpster. Outdoor refuse receptacle shall be covered with a
tight fitting lid. Please keep the dumpster lids closed. CORRECTED ON SITE by closing the dumpster lid.

Several cardboard boxes and litter was observed on the ground in the dumpster enclosure. Refuse
storage areas shall be free of unnecessary litter and debris. Please clean the dumpster enclosure area.
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3-501.16A
(2)

3-501.16A
(2)

The temperature of the waffle batter in the dispenser was measured at 44 degrees at 8:30 and by 9:30 the
temperature was up to 48 degrees. According to staff, the batter is mixed in a large batch and it typically
lasts 3-4 days. The container of batter is placed in the dispenser with ice packs and placed back in the
refrigerator when the breakfast bar closes. Ready-to-eat potentially hazardous foods shall be held at 41
degrees or lower. However, if small quantities of batter are placed in the dispenser each day and each day's
remainder is discarded after less than 4 hours then Time as a Public Health Control can be used for the
waffle batter. CORRECTED ON SITE by discussion with staff to place small quantities of batter in the
dispenser each day and discard after 4 hours or less.
NOTE: Facility is placed on Time as a Public Health Control for the waffle batter in the dispenser.

Upon arrival the ambient temperature in the Tramontina refrigerator at breakfast bar was 42 degrees
Fahrenheit and the temperature of boiled eggs was 43 degrees. Staff adjusted the temperature of the
refrigerator bring the ambient temperature to 38 degrees within approximately 1/2 hour. Potentially
hazardous hazardous foods held in refrigeration shall be held at or below 41 degrees. The temperature of
the boiled eggs did not drop below 43 degrees during this inspection and they were voluntarily discarded.
CORRECTED ON SITE by adjusting the refrigerator temperature and discarding the eggs.
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