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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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Wilson Rozier Concession Stand Perrine Road Farmington, 63640

Burger from Grill 196 Kenmore Chest Freezer: Ambient <0

Burger from Hot Hold 148 Pepsi Cooler No. 1: Ambient, Hot Dog 38, 40

Nacho Cheese from Dispenser 139

Hot Dog from Grill 178-184

6-501.111
A,B,C,D

4-702.11
2-102.11C
(11)

4-202.11A

3-501.17A

NOTE

Spider webs and live spiders were observed behind equipment and under the sink in the facility. The
presence of insects and other pests shall be controlled to minimize their presence on the premises.
CORRECTED ON SITE by removing the spiders and spider webs. Please continue to monitor by:
1) Inspecting incoming shipments of supplies,
2) Routinely inspecting the premises for pests,
3) Using methods of control such as traps or professional service, and
4) Eliminating harborage conditions.

When questioned about equipment washing procedures the person in charge said that equipment is
washed, rinsed, and placed on the dish drainer for drying. After being cleaned, utensils and food contact
surfaces shall be sanitized before use. CORRECTED ON SITE by discussion with person in charge and
mixing bleach sanitizer between 50 and 100 parts per million in the 3-vat sink.

Two plastic bowls were observed on a storage rack with spalls and blisters on the inside surface.
Multi-use food contact surfaces shall be smooth and free of imperfections that prevent effective cleaning.
CORRECTED ON SITE by voluntarily discarding.

A Ziploc bag containing hot dogs was observed in the Pepsi cooler No. 1 with the open date of 4/13/19 on
the bag. Ready-to-eat potentially hazardous food held in refrigeration shall be marked with a 7-day discard
date that is the date of opening plus 6 additional days. CORRECTED ON SITE by voluntarily discarding the
hot dogs.

Pepsi cooler No. 2 was not running and only had dry peanuts stored in it. According to the person in
charge, the refrigerator will be replaced soon.
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Upon arrival, the hand washing sink was blocked by a stack of soda crates. A hand wash sink shall be
accessible at all times. CORRECTED ON SITE by moving the soda crates from in front of the hand washing
sink.

The women's restroom was not provided with a covered waste can. A toilet room used by females shall
be provided with a covered receptacle for sanitary napkins. Please provide a covered waste receptacle in
the women's restroom.

An in-use scoop was observed in a bulk container of popcorn seeds with its handle in contact with the
popcorn. In-use scoops stored in bulk containers of non-potentially hazardous foods shall have their handles
above the surface of the food. CORRECTED ON SITE by placing the scoop with its handle above the
popcorn.

The two cook's thermometers in the facility read 100 and 110, respectively in food that was actually 148
degrees. Food establishments shall have cook's thermometers available for measuring food temperatures
and the thermometers shall be calibrated to an accuracy within +/- 2 degrees Fahrenheit.

NOTE: The person in charge requested information on where to buy chlorine test strips.
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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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