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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.

6

Schnucks 942 Valley Creek Drive Farmington, 63640

DELI TEMPERATURES (F)
Under counter cooler=30
Salad case: ambient=36, ham salad=38, potato salad=41, cranberry salad=41
Meat & cheese case: ambient=34, ham=41, roast beef=40
CM53A=36, B=38, C=40, D=38, E=36, F=38
Packaged lunch meat case = 34, Retail cake cooler = 34
Hot held chicken in Vulcan cabinet = 154
True raw chicken cooler = 32, Walk-in freezer = 0
Walk-in cooler: ambient=32, mac & cheese=41, roasted chicken=35
Chicken from fryer: 197, 205
Rotisserie chicken = 187
Deli hot bar: chicken=171, corn=158, egg roll=151
RETAIL FREEZERS
A5A=5, A5B=5, A3A=5, A3B=5, A3C=0, A3D=0, A4A=0, A4B=0, A4C=0
A6C=5, A6B=5, A6A=0, A7C=5, A7B=5, A7A=0
A6D=5, A9C=0, A9B=0, A9A=0, A8D=0, A8C=0, A8B=0, A8A=0
A11D=5, A11C=0, A11B=0, A11A=0, A10D=0, A10C=0, A10B=0

4-601.11C

4-601.11C

4-601.11C

4-601.11C

4-601.11C

4-601.11C

DELI
Minor food debris was observed inside and in the door tracks of the deli salads case. Nonfood-contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean these
areas.
Minor food debris was observed on the outside of the deli salads case and on hinged shelves on the front of
the case. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean these areas.
Minor food debris was observed inside and in the door tracks of the deli meat and cheese case.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
clean these areas.
Food splatters were observed on the underside of the heating elements inside the deli hot bar.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
clean this area.
An accumulation of dust and debris was observed on the shelves below the hot bar where single use
containers are stored. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean these areas.
Minor food debris was observed in the retail reach-in cases in front of the deli. Nonfood-contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the cases.
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4-601.11A

7-201.11B

4-601.11A

4-601.11A

3-501.17A

4-601.11A

3-302.11A

DELI
Food debris was observed on knives in the knife holder beside the slicers in the deli. Food contact surfaces
shall be clean to sight and touch. COS by moving to ware washing.
Containers of SaniWipes were observed on open wire shelving above the prep tables in the deli prep area.
Toxic materials shall be stored so they cannot contaminate food, equipment, utensils, single use items and
clean linens. COS by relocating the SaniWipes.
Dried food debris was observed on black rubber gloves hanging on the wall in the deli prep area. These
gloves are used for handling rotisserie chicken from the oven. Food contact surfaces shall be clean to sight
and touch. Please wash, rinse and sanitize the gloves after use. COS by cleaning and sanitizing.
Food debris was observed on the upper interior surface of the microwave in the deli prep area. Food contact
surfaces shall be clean to sight and touch. COS by cleaning.
A discard date was not observed on cooled roasted chicken in the deli walk-in cooler. Potentially hazardous
foods held refrigerated shall be marked with a discard date that is not greater than six days from the date oof
preparation. COS by marking with a discard date.
Food debris was observed on black salad trays and on a large number of metal pans in clean storage in the
deli/bakery ware washing area. Food contact surfaces shall be clean to sight and touch. COS by washing
and sanitizing all of the equipment.
Raw Swaggerty's pork sausage was observed stored above convenience packaged burritos in the A6C
freezer. Food shall be protected from cross contamination by separating raw animal foods from ready too
eat food. Please store raw animal foods separate from or below ready to eat foods.
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COS

COS

COS

COS

COS
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6-501.12A

6-501.12A

4-601.11C

6-501.12A

4-601.11C

4-601.11A

DELI
An accumulation of food debris was observed in the floor drain below the prep sink in the deli prep area.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean and disinfect the
drain.
Food debris was observed on the wall next to the table mounted can opener in the deli prep area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the wall.
Dried chicken juices were observed on rolling racks in the True raw chicken cooler and on the floor of the
cooler. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean and disinfect the carts and the floor of the cooler.
Water was observed pooling on the floor immediately outside the deli walk-in freezer door. Ice is forming on
the freezer threshold and melting into the pool observed in front of the door. Please keep this area mopped
free of water.
An accumulation of food debris was observed on storage racks at the almond milk and fresh milk reach-in
coolers. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean these areas.
MEAT SERVICE AREA
Debris observed on the meat/cheese slicer. According to staff, the machine was not used since cleaning

last night. Food contact surfaces shall be washed, rinsed, and sanitized a minimum of every four hours.
CORRECTED ON SITE by breaking down the machine for wash, rinse, sanitize and discussion with staff.
(note: this is a priority item)
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NOTE

NOTE

4-501.114C

3-302.11A

3-302.11A

PRODUCE PREP ROOM and WALK-IN COOLER
Temperatures, in degrees Fahrenheit: Prep room 47; cut cantaloupe 43; cut watermelon 67

Cut watermelon had an internal temperature of 67F. According to staff, the watermelon was cut at room
temperature (70+) and will be cooled in the walk-in cooler. Temperatures are taken. Please ensure the
internal temperature of all melons fall to 41F or lower within four hours after cutting. Discard any that are not
at 41F within four hours. To facilitate cooling, divide into shallow containers and spread fruit out.
The sanitizer concentration at the 3-compartment sink was greater than 500 ppm. According to

manufacturer's label, the concentration should be

MEAT PREP ROOM and WALK-IN COOLER/FREEZER
Temperatures: meat room ambient 39F; walk cooler, ambient 32; walk-in freezer, ambient 8

A mixture of different kinds of packaged, raw meats was stored next to seasonings, and a package of raw
bacon was stored with the seasonings. Raw meats shall be stored separately and below all other foods.
Staff stated the meats and bacon were pulled for discard. Food to be discarded shall be segregated and
stored in a designated area where other food cannot be contaminated. CORRECTED ON SITE by moving
the meat to the bottom shelf. Please label a tub or shelf for use of storing pulled product.
Raw turkey, ground meats, and whole muscle meats were stored inter-mingled in the walk-in freezer. Raw

meat and poultry shall be stored separately and in the following vertical order: poultry on bottom, then ground
meats, then whole muscle meats, then fish and seafood on top. Please store all food in the freezer to prevent
cross contamination. CORRECTED ON SITE by arranging in correct order

COS

COS

3-305.11A

4-302.12B

4-901.11A

4-601.11C

5-205.15B

PRODUCE PREP and WALK-IN COOLER
A lidded container of cut cantaloupe was stored below the paper towels next to the handwashing sink.

Food shall be protected from contamination from splash. Please do not store food, clean equipment, clean
linens, or single use items below the towel dispenser. CORRECTED ON SITE by discussion and moving
container; the tables will be moved to prevent storage beneath the dispenser.
There was no food thermometer with a probe available for use in the produce prep room. An infrared

thermometer was used. The internal temperature of potentially hazardous food shall be measured with a
probed thermometer. Please provide a thermometer that has a probe to take the internal temperature of
foods. CORRECTED ON SITE by providing a stemmed thermometer.
Clean containers, stored on the clean equipment rack, were wet nested. Equipment and utensils shall be

air dried before storing nested. CORRECTED ON SITE by un-nesting.
SEAFOOD PREP, WALK-IN COOLER and SERVICE AREA
Temperatures: walk-in freezer, ambient 0; walk-in cooler, ambient 36
Display cooler: ambient 32 L, 35 R; salmon 37; crab dip 38
Debris/rust observed on the tray holding the draining grate for the ice scoop, stored on the top of the ice

maker. Please wash, rinse and sanitize the tray, grate, and scoop at least daily. CORRECTED ON SITE by
replacing tray with a clean tray.
The handwashing sink in the prep room drained slowly. Plumbing shall be maintained in good condition.

Please service to allow sink to drain quickly.
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3-501.16A

3-203.11A

3-203.11A

3-202.15

RETAIL
The mobile merchandiser cooler that held trays of vegetables and cut fruit had an ambient temperature

of 53F; cut watermelon and cantaloupe had an internal temperature of 57 and 54. Potentially hazardous food
shall be held at 41F or lower. CORRECTED ON SITE by discarding watermelon and cantaloupe packs that
were placed in the cooler last night and placing the packages that were packed this morning into another
cooler.
Packages of raw salmon and raw chicken were stored touching in a display cooler in the produce area.

Raw chicken shall be stored separated from raw fish. Please place a divider between the fish and chicken.
CORRECTED ON SITE by placing a plastic divider between the chicken and salmon.
Raw sausage and bacon was stored intermixed with fully cooked foods in coffin cooler #34B, "reduced for

quick sale." Raw meats shall be stored separately from fully cooked foods. Please store separately.
Two No. 10 cans of Bushs best chili beans were dented on their seams. Food packaging shall protect the

contents. Please place in designated area for return to distributor or discard. COS by placing in area for
marking out
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5-205.15B
4-602.13

4-501.14C

4-601.11A

6-501.12A

MEAT SERVICE AREA.
Temperatures, display case: ambient 39L, 33R; hamburger 33, chicken 36

Water in the handwashing sink drained slowly. Please service to allow sink to drain quickly.
Meat debris observed in the handwashing sink vat and ledges. Handwashing sinks shall be cleaned at a

frequency needed to keep clean. Please clean the sink.
Debris observed on the shower head and handle area of the single-vat prep sink. Please clean as often

as needed to prevent debris accumulation.

RETAIL
Black debris, possibly mold, was observed on the bottom rack of the wall cooler holding cottage cheese

(B16A). Please clean and sanitize to reduce mold growth.
Black debris was observed inside the toilet bowl of two toilets in the women's customer bathroom. Toilets

shall be clean. Please clean to remove black debris.
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RETAIL TEMPERATURES, in degrees Fahrenheit:
Produce coolers: 40, 41, 36, 38, 38, 41, 42, 38, 41, 41; Watermelon 57, cantaloupe 54 in mobile
merchandiser; Deli coolers: 33, 30, 40, 30, 34, 33, 30, 38; Cake freezer 4, 3; egg merchandising 38, 39
CL39 - 6 D32B - 0
D35A - 20 D32A - 0
D35B - 23 B16E - 34
D33A - 38 B16D - 35
B19B - 34 B16C - 38
D33B - 39 B16B - 37
D33C - 36 B16A - 38
D33C - 42 D30A - 17
D34B - 33 D30B - 15
D34A - 37 B58C - 38
B20A - 37 B58D - 42
B20B - 35 B58D - 39
B20C - 35 B58F - 41
B20D - 34 B58A - 39
B19B - 30 B58B - 42
B19B - 28
B18A - 41
B18B - 38
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