
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

10:04am 12:51pm

3-19-19 3

Twelve West Brian Hurst, LLC Caitlyn Emert

12 West Columbia Street 0271 187

Farmington, 63640 573-760-1135 573-760-1136 ■

■

■

■ ■ ■

✔ ✔
✔

✔ ✔
✔ ✔

✔
✔ ✔
✔ ✔

✔ ✔

✔

✔ ✔

✔ ✔
✔ ✔

✔
✔ ✔

✔
✔

✔

✔ ✔

✔ ✔

✔
✔ ✔
✔

✔ ✔

✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔
✔

Caitlyn Emert March 19, 2019

John Wiseman 1507

■

4-8-19



  

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

Twelve West 12 West Columbia Street Farmington, 63640

Saute' coldtable: amb, chicken, peppers 38, 38, 37 Kenmore refrigerator in kitchen 40

Grill-side cold table: amb, tomato, 38, 41 Walk-in cooler: amb, casserole, pasta, 34, 39, 39

caramelized onion 38 potato soup, cooked fish 40, 38

Salad station: tomato, lettuce 37, 40 Whirlpool freezer in prep kitchen 0

Frigidaire freezer in kitchen 0 Walk-in freezer 0

4-601.11A

4-601.11A

4-601.11A

4-601.11A

Food debris was observed inside the microwave at the salad station in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please clean the microwave as often as necessary to
keep clean.
Note: At the time of this inspection, the salad station cooler was not in use due because it was not
holding temperature. Salad station foods were placed on ice for temperature control.
Food debris was observed on plastic containers in clean storage in the prep kitchen. Food
contact surfaces shall be clean to sight and touch. COS by moving the containers to ware
washing.
Food residue was observed on the slicer in the prep kitchen. Food contact surfaces shall be clean
to sight and touch. Please clean and sanitize the slicer after use or every four hours if in
continuous use.
Mold was observed inside the multi-port beverage dispenser in the bar area. Food contact
surfaces shall be clean to sight and touch. Please clean and sanitize the dispenser parts daily.

3-19-19

COS

3-19-19

3-19-19

4-601.11C

4-501.11C

3-304.12A

6-501.12A

6-501.12A

6-301.12

Ice and food debris was observed in the bottom of the Frigidaire freezer in the kitchen. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the bottom of the freezer.
Metal particles were observed inside the gear housing of the table mounted can opener in the
prep kitchen. Cutting or piercing parts of can openers shall be kept sharp to minimize the creation
of metal fragments that can contaminate food when the container is opened. Please clean the
metal particles from the can opener and replace the blade as necessary.
Storage containers were observed being used as scoops in buckets of non-potentially hazardous
foods stored below the prep table in the prep kitchen. Hand contact portions of in-use utensils
may not contact food. Please handled scoops to dispense food.
Mold was observed on the side of the ice machine and on walls beside the ice machine in the wait
station. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean and disinfect this area.
Debris and mildew was observed on wall surfaces above the backsplash at the three
compartment sink in the ware washing room. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please clean and disinfect this area.
Paper towels were not available at the hand wash sink in the prep kitchen. Please provide paper
towels at the sink.
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Twelve West 12 West Columbia Street Farmington, 63640

Bar area: beer cooler, keg cooler 32, 38

mini cooler 36

5-205.11B

6-301.11
6-301.12

6-501.14

5-205.15B

3-302.12

5-501.115

Employee clothing was stored in the hand wash sink in the ware washing room. Hand wash sinks
shall be used for hand washing exclusively. COS by removing the clothing.
The towel dispenser is not working at the hand wash sink in the ware washing room and hand
soap is not available at the sink. Hand wash sinks shall be provided with a supply of hand soap
and a sanitary means of hand washing.
An accumulation of debris was observed on the blade and grill of the box fan in the ware washing
area. Ventilation systems shall be cleaned so they are not a source of contamination by dust, dirt,
and other materials. Please clean the fan.
The vacuum breaker on the hand sprayer in the ware washing room is malfunctioning, spraying
water from the connection and leaking onto the floor. The vacuum breaker has been wrapped in
tape. A plumbing system shall be maintained in good repair. Please replace the vacuum breaker.
An unlabeled squeeze bottle of liquid was observed in the bar area. Food which is not in it's
original container or which cannot be readily recognized shall be labeled with the common name
of the food. Please label the bottle.
An accumulation of trash and debris was observed inside the dumpster enclosure. A storage area
and enclosure for refuse shall be maintained clean and free of unnecessary items. Please clean
the dumpster enclosure of trash and debris.
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