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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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The 19th Hole 4215 Hunt Road Farmington, 63640

Beer Glass Cooler: Ambient <0 Burgers Marinading on stovetop: 10:30 AM/ 11:11AM 88-98/192

True Beer and Beverage Cooler: Ambient 38 GE Refrigerator: Hot Dog, Pimento & Cheese, Sliced Ham 41, 41, 43

Sliding Top Beer Cooler: Ambient 36 Frigidaire Freezer: Ambient 0

Hot Dogs on Roller - 10:36 AM/12:00 PM 80/180 Beer Keg Cooler: Ambient 38

GE Refrigerator/Freezer: Ambient <0/39 Prep Cooler by Ice Maker - Top/Bottom: Ambient 41/36

4-601.11A

3-501.17A
and B

3-201.17

3-302.11A

4-601.11A

7-201.11B

Dried food splatter were observed inside the microwave. Food contact surfaces shall be clean to sight
and touch. Please clean the microwave as often as needed to keep it clean (at least every 4 hours when in
use). CORRECTED ON SITE.

No discard date was observed on a bag of hot dogs, a bag containing a cooked burger, and a tub of
pimento and cheese in the GE refrigerator. Potentially hazardous foods held under refrigeration shall be
labeled with a 7-day discard date (the date of opening or preparation plus 6 additional days). According to
kitchen staff, the burger and the hot dogs were personal food items. Please label the pimento and cheese
mixture with a 7-day discard date.

Two Ziploc bags of fish filets were observed in the GE freezer. The kitchen staff said the fish belonged to
another employee and was unsure if it was commercially raised or wild caught fish. Game animals for sale
or service in a food establishment shall be commercially raised for food. Please remove the fish from the
facility if they are not commercially raised.

Raw chicken was observed stored above ready-to-eat food in the Frigidaire freezer. Raw animal derived
products shall be stored separately or below ready-to-eat foods. CORRECTED ON SITE by placing the
chicken below the ready-to-eat foods.

Debris and greasy residue on bowls stored on the clean equipment rack and on utensils stored in white
drawers across from the grill. Food contact surfaces shall be clean to sight and touch. CORRECTED ON
SITE by removing the bowls and utensils to the 3-vat sink.

Hand soap was observed sitting on top of the beer glass freezer and tubes of hand lotion were placed on
a shelf that overhangs the beer glass freezer. Toxic materials shall be stored separately or below clean
equipment. CORRECTED ON SITE by moving the soap and hand lotion.

COS

4/15/19

4/18/19

COS

COS

COS

6-301.11

5-205.11B

4-101.19

4-601.11C

6-501.12A

4-601.11C

No hand soap was observed at the hand washing sink in the kitchen upon arrival for this inspection. Each
hand washing sink shall be supplied with a supply of hand cleaning liquid, powder, or bar soap.
CORRECTED ON SITE by placing a bottle of liquid hand soap at the sink.

Upon arrival for this inspection a pitcher and a metal brillow pad were observed in the kitchen hand
washing sink. Hand washing sinks may not be used for any purpose other than hand washing.
CORRECTED ON SITE by removing the items from the hand washing sink.

A towel was observed on top of the sliding top beer cooler in the kitchen. Clean utensils were placed on
the towel. Non-food contact surfaces subject to splash, spillage, or other soiling, and that requires frequent
cleaning, shall be constructed of a non absorbent, smooth material. CORRECTED ON SITE by removing the
towel from the top of the cooler.

Food residue and debris were observed inside the white drawers holding utensils and the exterior
surfaces of the white cabinets in the kitchen. Non-food contact surfaces shall be free of residue and debris
accumulations. CORRECTED ON SITE by cleaning.

An accumulation of grease was observed on the floor under the fryer and residue and debris were
observed beneath other equipment in the kitchen. Physical facilities shall be cleaned as often as needed to
keep them clean. Please clean the floor in the kitchen.

An accumulation of brown residue was observed inside the beer keg cooler. Non-food contact surfaces
shall be free of debris accumulations. Please clean inside the beer keg cooler.
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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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The 19th Hole 4215 Hunt Road Farmington, 63640

True Beverage and Candy Cooler: Ambient 35

Upstairs Walk-In Cooler: Ambient 36

Upstairs Walk-In Freezer: Ambient <0

Outside Beer Cooler: Ambient 38

7-102.11

4-601.11A

4-501.114A

4-601.11A

3-302.11A

NOTE:

An unlabeled spray bottle containing a blue liquid was observed on a shelf in the kitchen. Working
containers of toxic materials shall be labeled with the common name of the material. CORRECTED ON SITE
by labeling.

A lime scale buildup was observed inside and on the outside of the ice machine. Food contact surfaces
shall be clean to sight and touch. Please discard the ice and clean the lime scale from inside the ice
machine. Also, please clean the exterior surfaces.

No sanitizer solution was observed in the sanitizing compartment of the 3-vat sink for the first half of this
inspection. When questioned about mixing sanitizer the kitchen manager stated that sanitizer is on order but
has not arrived. However, bleach is currently available and the kitchen manager agreed to use bleach
sanitizer at a concentration of 50-100 parts per million (ppm) for sanitizing equipment. CORRECTED ON
SITE by mixing bleach sanitizer solution to approximately 100 ppm.

The sandwich press in the kitchen has a heavy accumulation of dried grease on it. Food contact surfaces
shall be clean to sight and touch. Please clean the sandwich press.

Packages of raw hamburger meat were observed on a shelf in the upstairs walk-in freezer above ready to
eat foods. Raw animal derived products shall be stored below ready to eat foods. Please rearrange.
Hot dogs were observed in the roller heater upon arrival and they were first measured at a temperature of 80
degrees at 10:36 AM. According to staff, the hot dogs were placed in the heater about 15 minutes earlier.
By 11:41 AM the hot dogs were at 124 degrees. The hot dogs were taken from previously opened package
so they shall be heated to 165 degrees before serving. At 11:41 AM the heater was adjusted to a higher
setting and by 12:00 the temperature of the hot dogs was 180.

COS
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4/18/19

4/15/19

5-202.12A
4-501.19

4-903.11A

4-601.11C

3-305.11A

4-302.14

The temperature of the hot water in the kitchen sinks was measured at 88 degrees. The hot water at the
hand washing sink shall be at least 100 degrees Fahrenheit and the hot water for the "wash" compartment of
the 3-vate sink shall be a minimum of 110 degrees Fahrenheit. Please adjust the water temperature so that
it reaches the minimum temperates stated above.

A box of paper towels was observed sitting on the floor next to the prep cooler by the ice machine. Single
use articles shall be stored at least 6 inches off the floor. CORRECTED ON SITE by moving the paper
towels to storage off the floor.

Water and mold were observed inside a blue cooler sitting by the ice machine. Non-food contact surfaces
shall be free of residue accumulations. Please clean and sanitize the inside of the cooler.

Ice was observed dripping from the condenser unit in the upstairs walk-in freezer. Ice encrusted boxes of
food stacked close to the condenser unit and an accumulation of ice was observed on the floor beneath the
condenser. Food shall be stored in a clean, dry location where it is not exposed to drips and other
contamination. Please remove the ice buildup inside the walk-in freezer.

No sanitizer test strips were available during this inspection. Sanitizer test strips shall be available for
measuring the concentration of chemical sanitizer solution. Please obtain test strips and have them avaible
for use in the kitchen.
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2-201.11 to
2-201.13

8-201.13

2-301.14

3-501.18

It was determined that an employee illness policy was not present in written form. Please develop a
written policy that requires food employees and conditional employees to report to the person-in-charge
information about their health and activities that relate to diseases that are transmittable through food.
Alternatively, the FDA Employee Health and Personal Hygiene Handbook may be used citing specific pages
employees must read and signing a reporting agreement. The handbook and the Missouri Food Code are
available online.

Raw meats, pimento cheese, and smoked meats were vacuum packed by this establishment and stored
in the walk-in cooler and walk-in freezer. Reduced-oxygen packaging (ROP) requires the pre-approval of a
HACCP plan. Please remove all ROP food from the facility, or store in a designated staff cooler, until a
HACCP plan is approved. (see Codes 3-502.11D; 3-502.12A,B,C; 8-201.13;
and 8-201.14 in the Missouri Food Code).

Staff was observed performing food preparation activities in the kitchen when no soap was available at
the hand washing sink. Employees shall wash their hands immediately before engaging in food preparation
activities including before donning food service gloves. CORRECTED ON SITE by discussion with kitchen
staff and placement of soap at the hand washing sink.

A package of slice ham was observed in the bottom drawer of the GE refrigerator labeled with the date
"4/3/19" and the kitchen staff said the date was when it was opened. Ready-to-eat potentially hazardous
food held under refrigeration shall be labeled with a 7-day discard date and shall be discarded at the end of
the date of disposition. CORRECTED ON SITE by voluntarily discarding the sliced ham.
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