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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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Pasta House 931 Valley Creek Drive Farmington, 63640

Salad Prep Cooler: Bottom - Ambient, Top - Salad 40, 43

2-201.11 to
2-201.13

A written employee illness policy and reporting agreement is not available for this establishment. Please
develop a written policy that: a) indicates under which circumstances employee activities will be restricted or
excluded within the establishment; b) ensures employees are informed of the policy; c) ensures employees
recognize symptoms of foodborne illness and know their responsibility to report to the Person in Charge any
symptoms and diagnosed illnesses identified on pages 5-7 of the US FDA Employee Health and Personal
Hygiene Handbook. Alternatively, the FDA Handbook may be used by citing specific pages employees must
read and signing a written reporting agreement.
NOTE: In lieu of a follow up inspection for this item, the manager will implement a written policy within 14
days and email documentation that the policy is in place.

 5/10/19 

4-501.11B

4-601.11C

4-501.12

3-501.11A

3-501.11A

The rubber seals on the lefthand door of the beer cooler in the bar, the cooler holding butter in the wait
station, the Beverage Air refrigerator/freezer on the cook line, and the walk-in cooler are broken. Equipment
shall be maintained in good repair. Please replace the broken seal. According to the manager replacement
seals have been ordered for all of the cllers with broken seals.

Food residue was observed in the creases of the rubber door seals of the Beverage Air
Refrigerator/Freezer on the cook line. Non-food contact surfaces shall be free of residue and debris
accumulations. CORRECTED ON SITE by cleaning.

The plastic cutting board on the cook line is scratched and scored so it can no longer be effectively
cleaned. Scratched and scored cutting surfaces shall be resurfaces when they can no longer be effectively
cleaned and sanitized or discarded if they cannot be resurfaced. Please replace or resurface the cutting
board. NOTE: According to the manager, a new cutting board is ordered.

Dust accumulations and mold growth were observed on surfaces inside the walk-in cooler. Food shall be
stored where it is not exposed to contamination. Please clean and sanitize surfaces inside the walk in cooler.
CORRECTED ON SITE by cleaning and sanitizing.

An accumulation of ice was observed on containers of food in the walk-in freezer. Food shall be stored in
a clean dry location where it is not exposed to moisture and other contamination. Please remove the ice
accumulation from the food packages and protect food packages from future ice accumulations.
CORRECTED ON SITE by removing the ice from food packages and covering the food packages with a
layer of cardboard that will be routinely changed to prevent significant ice accumulation.

5/10/19

COS

5/10/19

COS

COS

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

NOTE

A new mechanical dishwasher (hot water sanitizing) was installed after the routine inspection on April 12,
2019. The new dishwasher reached adequate sanitizing temperatures as indicated by the thermal test label
that is attached to the health center copy of this report.

A new salad prep cooler was installed after the routine inspection on April 12, 2019. The temperature of
salad in the pan at the top of the salad prep cooler was 43-45 degrees during this follow up inspection. The
ambient temperature measured in the bottom of the cooler was 40 degrees. Potentially hazardous foods
held under refrigeration shall be maintained at 41 degrees or lower. At the routine inspection this facility was
placed under a Time as a Public Health Control agreement under which the salad may be held at
temperatures above 41 degrees Fahrenheit as long as any remaining salad after a maximum of four hours is
discarded and the pan is washed, rinsed, and sanitized or replaced with a different pan and new salad is
prepared and placed in the new pan. It was noted during this follow up inspection that cover for the top of the
cooler remains open during operation of the facility. This facility prepares and serves salads frequently, such
that it is not practical to keep the the lid on the top of the salad prep cooler closed. Because of this practice it
will be difficult to maintain salad temperatures at 41 degrees or lower in the top of the cooler.
The Time as a Public Health Control agreement shall remain in effect for the salad in the salad cooler
indefinitely or until reevaluated at future inspections. This item remains CORRECTED ON SITE by
continuing to wash, rinse, and sanitize the pans containing salad in the top of the salad prep cooler at least
every 4 hours during operation.

 6-501.11 

6-501.18

5-501.115
5-501.116B

5-501.113B
5-501.111

NOTE

The hand washing sink in the employee restroom has separated from the wall. Physical facilities shall be
maintained in good repair. Please secure the sink to the wall and reseal with caulk. NOTE: According to the
manager a replacement pedestal sink has been purchased and needs to be installed.

Dark residue was observed on the caulk behind the drain board area at the warewashing pre-rinse
station. Plumbing fixtures shall be cleaned as often as need to keep them clean. Please clean and sanitize
the caulk seal behind the pre-rinse drain board area.

Refuse and debris were observed in the outside dumpster enclosure. Outside refuse storage areas shall
be maintained free of unnecessary items and a buildup of soil that may become an attractant for rodents or
insects. Please clean the dumpster enclosure.

The lids of both outdoor dumpsters were open and one door is broken. Outdoor dumpsters shall have
tight fitting lids that are kept closed and they shall be maintained in good condition. One of the dumpsters is
placed in a position where its lid cannot be closed. Please contact your trash service provider to have them
reposition the dumpster so the lid can be closed and have them replace the broken lid on the other dumpster.
NOTE: According to the manager replacement lids have been ordered for the dumpster.

The manager of the facility will email documentation of the replacement dumpster lid and replacement rubber
door seals.

5/10/19
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