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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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Casa Sol 204 South A Street, Suite 203 Farmington, 63640

2-door stainless freezer: ambient 23 2-door stainless refrigerator: ambient, sliced tomatoes 38, 40

Hot Hold: beans, taco meat, rice 145, 137, 138 2-door stainless refrigerator: baked potato, cooked pork 42-43, 41

Steak fajita from grill 184 White single door freezer: Ambient 7

Beef from pan on stove 184 Wait Station Coke Cooler: Ambient 38

Wait Station 3-door Cooler: Ambient 40

2-401.11A
and B

4-601.11A
4-901.11A

3-302.11A

3-302.11A

KITCHEN:
Open topped employee beverages were observed on shelves in the kitchen where food and clean

equipment were stored. Employees may only eat or drink in designated areas where contamination of
exposed food, clean equipment, utensils, linens, or single use items cannot occur. A food employee may
drink from a closed beverage container with a straw if it is handled in a manner that prevents contamination
of the employee's hands, the container, and food service related items. CORRECTED ON SITE by
discarding the open beverage containers and placing covered containers with straws in a pan on a lower
shelf.

Food residue was observed on the table mounted can opener and on the blender pitcher in the kitchen.
The pitcher also had a small amount of water inside it. Food contact surfaces shall be clean to sight and
touch. Also, equipment shall be air dried after washing, rinsing, and sanitizing. CORRECTED ON SITE by
washing, rinsing, and sanitizing then the items were placed on a rack for air drying.

Various types of raw animal products including eggs, chicken, ground meats, whole muscle meats, and
shrimp were intermixed and stored above ready to eat foods in the stainless 2-door freezer, the stainless
2-door refrigerator, and the prep cooler. Raw animal derived products shall be stored separately or below all
ready-to-eat or fully cooked foods. Raw animal products shall be stored in the following vertical order: Eggs
and poultry on the bottom; then ground meats such as burger and sausage; then whole muscle meats such
as bacon, steaks, and roasts; then seafood at the top. CORRECTED ON SITE by rearranging.

A container of butter was observed contaminated with juice from a leaking container of raw beef that was
stored above it and a bag of shrimp was observed sitting in juice from a package of marinading raw pork.
CORRECTED ON SITE by discarding the butter and the shrimp.
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Upon arrival the cold water control knob at the kitchen hand washing sink would not turn. An employee
repaired the control knob so it turned but then the cold water would not completely shut off. Plumbing
fixtures shall be maintained in good repair. Please repair the sink so the cold water functions and there is no
leak when shut off.

The basin and the faucet of the service sink in the kitchen is damaged and repaired with tape. Plumbing
fixtures shall be maintained in good repair. Please replace the sink and faucet or repair them with a
permanent method that provides a smooth cleanable surface.

No cooks thermometer was available during this inspection and no thermometer was placed in the
stainless 2-door freezer, stainless 2-door refrigerator, or the white freezer in the kitchen to monitor
temperatures. Cook's thermometers shall be available to verify cooking temperatures and thermometers
shall be installed in every refrigerator and freezer to monitor ambient cold storage temperatures. Please
obtain cook's thermometers and freezer/refrigerator thermometers and keep them available for use.

Wet wiping cloths were observed on the prep surface in the kitchen. Cloths used for wiping counters and
other equipment surfaces shall be held in a chemical sanitizer solution between used. CORRECTED ON
SITE by placing the cloths in the bucket of sanitizer solution.
WAIT STATION AREA:

Mold was observed on the door seals of the Coke cooler and the 3-door cooler in the wait station area.
Non-food contact surfaces shall be free of residue accumulation. Please clean and sanitize the door seals.
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NOTE: 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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Casa Sol 204 South A Street, Suite 203 Farmington, 63640

Walk-in cooler: **Raw Chicken 34-52 Prep cooler top: tomato, lettuce, guacamole 39, 41, 40

Beer Keg Cooler: Ambient 40 Prep cooler top: *Raw beef, raw cut chicken 48, 40

Beer Mug Freezer: Ambient 5 Prep cooler top: *Raw chicken breast 50

Beer Cooler at Bar: Ambient 28 Prep cooler bottom: Amb, raw shrimp, tamale 35, 39, 41

Walk-in cooler: Amb, rice, cooked chicken, beans 40, 41, 42

3-501.16A
(2)

4-601.11A

3-501.17A
and B

4-501.114A

3-501.16A
(2)

Raw beef and raw chicken breast on the top of the prep cooler were measured at 48 and 50 degrees
Fahrenheit. Potentially hazardous foods held cold shall be maintained at 41 degrees or colder. It is unclear
why these items were at the high temperatures because other items and the ambient temperature of the
cooler were at or below 41 degrees. CORRECTED ON SITE because the chicken breast was voluntarily
discarded and the beef was divided into two smaller pans and placed in a freezer for rapid cooling.
approximately 2 hours after placing in the freezer the beef was measured at 41 degrees.

An accumulation of grease droplets was observed inside the hood above the cook line. This is
considered a food contact surface because it is located directly above food preparation operations. Food
contact surfaces shall be clean to sight and touch. Please clean the hood.

No discard date was observed on containers of fully cooked/ready-to-eat potentially hazardous foods
stored in refrigerators. Fully Cooked ready-to-eat foods stored in refrigeration shall be marked with a 7-day
discard date that is the date of opening (or preparation) plus 6 additional days. CORRECTED ON SITE by
labeling with a 7-day discard date.

No chlorine was detected in the bucket of sanitizer solution in the kitchen and in the wait station. Chlorine
sanitizer solution shall have a chlorine concentration of 50 to 100 parts per million (ppm). CORRECTED ON
SITE by remixing the sanitizer solution.

Raw chicken in the walk-in cooler was measured at 34-52 degrees Fahrenheit. According to staff, the
chicken was thawed this morning by running cool water over it and it had been placed in the walk-in cooler
approximately 3-hours before the temperature was measured. Potentially hazardous foods held cold shall be
maintained at 41-degrees of colder. The chicken was divided into two separate pans and placed on a bed of
ice and returned to the cooler. One hour later the chicken was 37-40 degrees. CORRECTED ON SITE.
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STORAGE AREA BETWEEN KITCHEN AND BAR:
A wet mop were observed in the bottom of the mop bucket. After use, mops shall be placed in a position

that allows them to air dry without soiling walls, equipment, or supplies. Please install a rack or hanger to
hang mops in a position that they can air dry or drape the mop over the mop squeezer mounter on the mop
bucket for drying after use. CORRECTED ON SITE by laying the mop over the squeezer.

The pan below the draft beer spigots was observed with spilled beer from previous use with a film of mold
floating on it. Non-food contact surfaces of equipment shall be free of residue accumulations. CORRECTED
ON SITE by cleaning and sanitizing.
WALK-IN COOLER:

The floor in the walk-in cooler was soiled and several laminate floor tiles are broken and missing which
allows heavier soil accumulation in cracks and crevices. Physical facilities shall be maintained in good repair
and cleaned as often as needed to keep them clean. Please repair the floor in the walk-in cooler and keep it
clean.

Mold was observed on the rubber door seals of the walk-in cooler. Non-food contact surfaces shall be
free of residue accumulations. Please clean and sanitize the seals.

The rubber door seals of the walk-n cooler are broken. Equipment shall be maintained in good repair.
Please replace the seals.

An accumulation of dust and mold was observed on the condenser fan covers in the walk-in cooler. Food
shall be stored where it is not exposed to contamination. Please clean and sanitize the condenser fan
covers.
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STORAGE AREA BETWEEN KITCHEN AND BAR:
A 5-gallon plastic gasoline can was observed filled with tequila. Food shall not be stored in a container

that held chemicals and food containers shall be safe (food-grade). Please discard the tequila and remove
the gasoline container from the facility. CORRECTED ON SITE by voluntarily discarding the container of
tequila.
WAIT STATION AREA:

Black residue was observed inside the ice machine and dust and residue was also observed on outside
surfaces of the machine. Food contact surfaces shall be clean to sight and touch. Please discard the ice
from the machine and clean and sanitize the inside and outside surfaces of the machine.

Food debris was observed on the chip baskets in the wait station. According to staff, the baskets are not
washed, rinsed and sanitized between each use. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse, and sanitize the baskets between each use. CORRECTED ON SITE by removing all of
the baskets to the warewashing area.

Dried food residue was observed on the high chairs and booster seats. High chairs and booster seats are
considered food contact surfaces. Food contact surfaces shall be clean to sight and touch. Please clean
and sanitize the high chairs and booster seats after each use.
BAR:

Sticky residue and mold was observed on the hand held dispensing nozzle at the bar. Food contact
surfaces shall be clean to sight and touch. Please clean and sanitize the nozzle. NOTE: According to staff,
the nozzle is not currently functional and Coke has been contacted to have it repaired.
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NOTE

RESTROOMS:
An accumulation of dust was observed on the ventilation fan cover in the men's and women's restroom.

Ventilation ducts shall be cleaned so they are not a source of contamination. Please clean the vents.
No hand washing signs were observed in the handicap or men's restrooms. A sign that notifies food

employees to wash their hands shall be provided at all hand washing sinks used by employees. Please
place hand washing signs in the restrooms. Hand washing signs were provided during this inspection.
DUMPSTER AREA:

The lids of the outside dumpster were observed open. Outdoor dumpsters shall have tight fitting lids that
are kept closed. Please close the dumpster lids and keep them closed except when placing trash in the
dumpster. CORRECTED ON SITE by closing the lids.

A pile of discarded paneling was observed on the ground beside the outside dumpster. Refuse storage
areas shall be of unnecessary items. Please remove the paneling from the dumpster area.

A large pan of beef was observed cooking in the kitchen. When asked about cooling methods, staff
stated that the beef would be placed in a large flat pan and the pan placed on a bed of ice. The described
procedure is a good method for cooling. However, staff should be aware that when cooling potentially
hazardous foods the temperature must drop from 135 degrees to 70 degrees within 2 hours and from 70
degrees to 41 degrees in another 4 hours. If the first benchmark is not met then reheat to 165 degrees and
restart the cooling process. If the second benchmark is not met the food shall be discarded. Currently there
is no cook's thermometer in the facility to monitor cooling. Thermometers are critical for this process.
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