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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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Crystal & Rich's Produce and Tropical Snow 525 Potosi Street Farmington, 63640

Hisense Refrigerator (Staff Food): Ambient 40 Produce walk-in Cooler: Ambient 39

Dip'n Dots Freezer: Ambient <0 2-Door True Cooler: Ambient 35

4-Door Produce Cooler: Ambient, Watermelon, Cole Slaw 38, 41-42, 48*

Maytag Chest Freezers 1 and 2: Ambient <0, <0

Whirlpool Chest Freezer: Ambient <0

3-501.14B

6-501.111

 PRODUCE AREA:
Cole slaw in quart containers in the 4-door produce cooler was measured at 48 degrees Fahrenheit.
According to the owner, the cole slaw was made approximately 2-hours before the temperature was
measured for this inspection. The mayonnaise used to make the cole slaw is stored at ambient room
temperature before opening for use. Potentially hazardous foods made from refrigerated or ambient
room-temperature ingredients shall be cooled to 41 degrees or lower within 4-hours of preparation.
CORRECTED ON SITE by discussion with manager regarding cooling the cole slaw to 41 degrees or lower
within 4 hours. It is recommended to refrigerate the mayonnaise before opening to reduce the temperature
of the fresh made cole slaw before placing in refrigeration. When large batches are prepared it is also
recommended to place the cole slaw in large shallow pans on a bed of ice to speed the cooling process.
Please monitor the temperature through the cooling process.
TROPICAL SNO BUILDING:

Wasps and wasp nests were observed around the back entry door and a spider was observed in the
restroom. 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. CORRECTED ON SITE by removing the wasps, wasp nests, and spider.
Please continue to monitor for evidence of pests.
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3-305.11A

6-501.12A

4-302.12A

5-501.110

6-501.18

3-305.12F

5-205.15B

PRODUCE AREA:
An accumulation of dust and mold growth was observed on the fan covers on the condenser unit in the

walk in cooler. Food shall be stored where it is not exposed to dust or other contamination. Please clean the
fan covers.

An accumulation of debris and spilled produce was observed on the floor of the walk-in cooler. Physical
facilities shall be kept clean. Please clean the floor, including under the pallets and shelves, as often as
needed to keep them clean.

No cook's thermometer was available at the facility to monitor cooling temperatures for pre-cut melons
and cole slaw. Food temperature measuring devices shall be provided and readily accessible for use in
ensuring attainment of food temperatures.

Spilled produce scraps were observed on the ground around the dumpster. Refuse shall be stored in
receptacles so it is not accessible to vermin. Please clean the produce scraps from around the dumpster.
CORRECTED ON SITE by cleaning.
TROPICAL SNO BUILDING:

The toilet bowl in the restroom was dirty. Plumbing fixtures shall be cleaned as often as needed to keep
them clean. CORRECTED ON SITE by cleaning.

Bottles of sno cone syrup were observed stored below sink drains. Food shall not be stored below
unshielded sewer lines. CORRECTED ON SITE by moving the syrup to another location.

A leak was observed in the water line beneath the utility sink in the kitchen. Plumbing systems shall be
maintained in good repair. Please repair the leak.
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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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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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Crystal & Rich's Produce and Tropical Snow 525 Potosi Street Farmington, 63640

2-201.11 to
2-201.13

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. CORRECTED ON
SITE by reviewing FDA handbook information and signing a reporting agreement form during this inspection.

COS

6-501.12A

4-601.11C

5-501.110

4-601.11C

TROPICAL SNO BUILDING:
Residue and debris accumulations were observed on the floor along the edges of equipment. Physical

facilities shall be cleaned as often as needed to prevent residue and debris accumulations. Please clean the
floors, including behind and under equipment.

Sticky residue was observed around the rim of the Dip'n Dots freezer. Non-food contact surfaces shall be
free of residue accumulations. Please clean the freezer.

An accumulation of debris and food residue was observed on the ground near the rear entry to the
building. Refuse shall be stored in receptacles so it is not accessible to vermin. CORRECTED ON SITE by
cleaning the debris and food residue from the ground.

An accumulation of debris and sticky residue was observed on the blue shelves where sno cone syrup is
stored. Non-food contact surfaces shall be free of debris and residue accumulations. Please clean the
shelves.
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