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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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Mario's Italia 204 South A Street, Suite 205 Farmington, 63640

Chest Freezers No. 1 and No. 2 0, 0 True Sliding Door Refrigerator: Ambient, Lasagna 35, 40

Chicken Breast from Oven 178-184 3-door prep cooler top: half & half, sliced meat, boiled egg 38, 38, 36

*Tomato Sauce Hot Hold 171, 41 3-door prep cooler bottom: Amb, Meat Balls, Cooked Chix 32, 36, 36

Migali Freezer: Ambient 0 Walk in cooler: Ambient, Tomato Sauce, Raw Meat Patties 35, 39, 38

Philly Cheese Steak from Stove 168 Pizza from oven 200

4-601.11A

4-601.11A

3-501.17A
and B

3-302.11A

NOTE*

Greasy residue was observed on the outside of plastic pans used to store bread dough in the 2-door True
refrigerator. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize all surfaces
of the pans.

An accumulation of residue and food debris was observed on bread pans and pan ledges inside the red
proofer in the kitchen. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize
the pans and the ledges inside the proofer. CORRECTED ON SITE.

Several ready-to-eat potentially hazardous foods including cooked chicken, meat balls, lasagna, cut
lettuce, and cut cabbage were observed in refrigerators without discard dates. Ready-to-eat potentially
hazardous foods held cold for more than 24 hours shall be labeled with a 7-day discard date that is the date
of opening or preparation plus 6 additional days. CORRECTED ON SITE.

Raw breaded chicken tenders were observed on a shelf in the Migali freezer above fully cooked chicken
wings. Raw animal derived foods shall be stored separately or below fully cooked foods. CORRECTED ON
SITE by rearranging the foods.

Two containers of tomato sauce were observed on a hot hold unit. One container was preheated on the
stove-top before placing on the hot hold and its temperature was 171F. The other container was place on
the hot hold unit directly from the refrigerator and had a temperature of 41F. The pH of the sauce was
measured to be below 4.6 using a pH test strip. Because the pH is below 4.6 the sauce is not considered a
potentially hazardous food. Therefore, pre-heating is not required before placing on the hot hold unit.

5/10/19
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3-303.12A

4-204.112

6-501.14A

4-601.11C

4-501.14C

4-903.11A

5-501.113B

5-501.115

A buildup of ice was observed inside both chest freezers to the point that it is in contact with food
packages and the lids do not fully close. Packaged food may not be stored in direct contact with ice if the
nature of its packaging may allow the entry of water. Please defrost the chest freezers.

No thermometers were observed in the two chest freezers or the sliding door True refrigerator. All
mechanically refrigerated food storage units shall be provided with a thermometer that is capable of
measuring the chest freezers and the sliding door True refrigerator in a location that is easily readable.

An accumulation of dust was observed on the Stanley blower in the kitchen. Ventilation systems shall be
cleaned so they are not a source of contamination. CORRECTED ON SITE by cleaning.

An accumulation of dust was observed on the ledges of the rack where tubs of utensils were stored.
Non-food contact surfaces shall be free of debris accumulations. CORRECTED ON SITE.

An accumulation of greasy residue was observed on the pre-rinse spray nozzle at the warewashing 3-vat
sink. Warewashing equipment shall be cleaned at least every 24 hours. CORRECTED ON SITE by cleaning.

Bags of clean linens were observed stored on the floor in the dry storage room. Clean linens shall be
stored at least 6 inches above the floor. CORRECTED ON SITE by moving the linens to a location more
than 6 inches above the floor.

The lid on the outside dumpster was observed open. Outdoor trash receptacles shall have tight fitting lids
that are kept closed. CORRECTED ON SITE by closing the lid.

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.
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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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Mario's Italia 204 South A Street, Suite 205 Farmington, 63640

Pizza Prep Cooler - Top: Ham, Burger, Tomato Sauce 38, 40, 39

Pizza Prep Cooler - Bottom: Ambient, Tomato Sauce 39, 38

Beer Cooler: Ambient 34

Mini Fridge in Bar: Ambient 38

7-207.11B

6-501.111

7-202.12A

4-601.11A

A bottle of acetaminophen tablets were observed in a drawer above clean linen storage. Employee
medications shall be stored in a designated location separate from,or below storage of food, clean
equipment, utensils, clean linens, or single use items. CORRECTED ON SITE by removing the medicine to
a separate location.

One small roach was observed on a metal pan on a clean equipment storage rack. The presence of
insects, rodents, and other pests shall be controlled to minimize their presence on the premises. Control
measures should include: 1) sealing or closing openings in the outside of the building and interior walls,
floors, and ceilings, 2) removing harborage such as clutter and items that are unnecessary to the operation of
the facility, 3) removing all extraneous food sources by keeping facility floors and surfaces clear of food
debris and residues, 4) using traps and bait stations appropriately, and 5) using professional pest control
services. NOTE: According to the owner, a professional pest control service treats the facility monthly.

A can of Hot Shot Ant and Roach spray was observed below the 2-vat prep sink in the kitchen. Only
those insecticides approved for use in a food establishment may be used or present on the premises. Please
remove this product and discontinue its use on the premises. CORRECTED ON SITE by removal.

Dried food debris was observed on the housing of the Wilder floor standing mixer. Because these areas
of the machine are located above open food containers during use they are considered food contact
surfaces. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize the surfaces of
the mixer. CORRECTED ON SITE.
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5-501.17

6-301.14

4-601.11C

4-601.11C

6-501.18

RESTROOMS:
The toilet seat in the handicap restroom has damaged paint so that raw wood is exposed. Equipment that

is exposed to splash, spills, or soiling or that require frequent cleaning shall have a smooth, nonabsorbent
surface. Please replace the toilet seat.

No covered waste container was observed in the women's restroom. A toilet used by females shall be
provided with a covered receptacle for sanitary napkins. Please provide a covered trash can in the women's
restroom. CORRECTED ON SITE.

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. NOTE: Two hand washing signs were provided to the facility
owner during this inspection. CORRECTED ON SITE by installing signs in the restrooms.
BAR:

Mold growth was observed on the wire racks inside the beer cooler. Non-food contact surfaces shall be
free of residue accumulations. Please clean and sanitize the inside surfaces of the cooler.

Food debris was observed in the creases of the rubber door seal on the mini fridge in the bar. Non-food
contact surfaces shall be free of debris accumulations. Please clean the door seals.

Debris was observed in the drain of the hand washing sink in the bar. Plumbing fixtures shall be cleaned
as often as needed to keep them clean. CORRECTED ON SITE by removing the debris.
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Mario's Italia 204 South A Street, Suite 205 Farmington, 63640

4-601.11A
and C

4-601.11A
4-501.11C

4-601.11A

4-501.114A

2-201.11 to
2-201.13

Dried food splatters were observed inside and outside the microwave. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize the inside of the microwave as often as needed to keep it
clean (at least every 4 hours when in use. Clean the outside of the microwave as often as needed to prevent
an accumulation of residue or debris. CORRECTED ON SITE.

Food residue and metal shavings were observed on the table mounted can opener. Food contact
surfaces shall be clean to sight and touch. CORRECTED ON SITE by removing the can opener to the
warewashing area. NOTE: The cutting blade of the can opener shall be kept sharp to minimize the creation
of metal fragments.

An accumulation of dried food residue was observed on the holder for the digital cooks thermometer.
Food contact surfaces shall be clean to sight and touch. Please clean the thermometer holder and clean and
sanitize the thermometer between uses. CORRECTED ON SITE.

The sanitizer solution in buckets in the kitchen and bar area had a chlorine concentration greater than 200
parts per million (ppm). Chlorine sanitizer solution shall be mixed to a concentration between 50 and 100
ppm. CORRECTED ON SITE by re-mixing the sanitizer solution to the correct concentration.

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.
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Mario's Italia 204 South A Street, Suite 205 Farmington, 63640

3-501.14A

7-201.11B

4-901.11

At approximately 10:30 AM a pan of boiled eggs was placed in the 2-vat prep sink for cooling by filling the
pan with cool water. Approximately 90-minutes later the temperature of the boiled eggs was 90F. Potentially
hazardous foods shall be cooled from 135F to 70F within 2 hours and then from 70F to 41F within an
additional 4 hours. After the eggs were measured at 90F ice was added to the pan to speed the cooling
process. By 12:30 PM the temperature of the eggs was 54 degrees. CORRECTED ON SITE by adding ice
to cool the eggs from 135F to below 70F within 2 hours.
BAR:

Hand soap, hand lotion, and dish soap were observed on the drain board of the 3-vat sink at the bar.
Toxic materials be stored where they cannot contaminate clean equipment. Please devise a different
convenient storage location for the hand soap and the dish soap. Please store hand lotion in a separate
location designated for employee items.

According to the bar staff, dishes washed at the bar are hand dried with a cloth towel before hanging on
racks. After cleaning and sanitizing equipment and utensils shall be air dried and may not be cloth dried.
Please do not use a cloth towel to dry dishes. CORRECTED ON SITE by discussion with manager.

COS

5/10/19

COS

Clifford Olsen May 7, 2019

Daniel Huff 1645 5/21/19


