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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.

4

Papa's Fruit of the Vine 6873 Busiek Road Farmington, 63640

Prep Cooler - Bottom: Ambient 37 White Refrigerator/Freezer #1: Ambient 38-45*/18

Coca-Cola Beer Fridge: Ambient 32 White Refrigerator/Freezer #1: Lettuce, Ranch Dressing 44, 45

Wine Coolers (Wine Only): Ambient 48/60 White Refrigerator/Freezer #2: Ambient 41/5

Delfield Bar Cooler: Ambient 54 White Refrigerator/Freezer #2: Spinach Artichoke Dip 41

Keg Cooler: Ambient 38 Red Bull Cooler: Ambient 34

3-501.17A

3-701.11A

3-501.16A
(2)

3-501.18A

4-601.11A

KITCHEN:
In the left-hand white refrigerator (#1), one bag of cut lettuce in good visual condition was not labeled with

a discard date. Ready-to-eat potentially hazardous foods held cold shall be labeled with a 7-day discard date
that is the date of opening plus 6 additional days. Please label all ready-to-eat potentially hazardous foods
held cold with a 7-day discard date.

In the white refrigerator #1, a bag of lettuce was spoiled and was not labeled with a discard date. Foods
that are unsafe or adulterated shall be discarded. CORRECTED ON SITE by discarding the lettuce.

The temperatures of cut lettuce and ranch dressing in the white refrigerator #1 were measured at 44
degrees and 45 degrees, respectively. The ambient temperature in the refrigerator was also initially
measured at 45 degrees. Potentially hazardous foods held cold shall be maintained at 41 degrees or colder.
The facility owner adjusted the temperature control to a lower setting. Within 30 minutes the ambient
temperature dropped to 38 degrees. CORRECTED ON SITE.

A container of spinach artichoke dip was observed in refrigerator #2 with a label dated 7/6/19.
Ready-to-eat potentially hazardous foods held cold shall be consumed or discarded no later than 7 days after
opening or preparation. It is unclear if the date is the preparation date or the 7-day discard date. In either
case, the dip is past the 7-day discard date. Please discard the spinach artichoke dip.

Residue and debris was observed on equipment and utensils stored on shelves below the central work
table in the kitchen, cabinets, and drawers throughout the kitchen. Food contact surfaces shall be clean to
sight and touch. Please wash rinse and sanitize all cookware and utensils stored in the kitchen.

 7/20/19 

COS

 COS 

 7/20/19 

7/21/19

4-601.11C

4-601.11C

4-204.112

4-203.12B

4-101.19

4-903.11A

KITCHEN:
Residue was observed in the creases of the rubber seal on the left-hand white refrigerator (#1). Non-food

contact surfaces shall be free of residue accumulations. Please clean the door seals.
Residue and debris was observed inside the freezer and in the creases of the door seals of the right-hand

white refrigerator (#2). Non-food contact surfaces shall be free of residue accumulations. Please clean the
freezer and the door seals.

No thermometer was observed in the freezer of the white refrigerator #1. Each mechanical refrigeration
unit shall be equipped with a thermometer located in the warmest part of the unit to measure the air
temperature inside the unit. Please place a thermometer in the freezer that displays the temperature reading
in 2-degree Fahrenheit increments or is digital.

The thermometer in the freezer of the white refrigerator #2 read 20 degrees Fahrenheit when the actual
temperature was 5 degrees. Ambient temperature measurement devices shall be accurate within +/- 3
degrees Fahrenheit. Please replace the thermometer in the freezer.

A towel was observed in the bottom of the white refrigerator #2. Equipment surfaces exposed to splash
and drips shall be smooth and non absorbent. CORRECTED ON SITE by removing the towel from the
refrigerator.

Debris and residue was observed on shelves, cabinets, drawers, and drain racks where clean equipment
and utensils are stored. Equipment, utensils, clean linens, and single use items shall be protected from
contamination. Please clean the spaces throughout the kitchen where clean equipment and utensils are
stored.

7/24/19

7/24/19

7/24/19

7/24/19
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7/24/19

A line through an item on page 1 of this report indicated the item was either not observed or not applicable.
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Papa's Fruit of the Vine 6873 Busiek Road Farmington, 63640

6-501.111

3-501.17B

7-202.12A
(2)

4-601.11A

A live spider was observed in the kitchen, mouse feces was observed in the kitchen (below on and below
the dish drain racks and in the drawer below the oven) and spider webs were observed in the dining room
and restrooms. 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.

An open No. 10 can of pizza sauce was observed in the bottom of the prep cooler with no discard date.
Please discard if the can has been open for 7 days or more. If the can was opened less than 7-days ago,
please label the can with a 7-day discard date that is the date of opening plus 6 additional days.

Several cans of pesticide not labeled for use in a food establishment were observed in the cabinet above
the mop sink. Only pesticides designated by the manufacturer as approved for use in a food establishment
may be stored or used in the facility. CORRECTED ON SITE by removing the pesticide from the facility.

The pan inside the toaster oven and the door of the toaster oven stored on a shelf above the hand sink
were soiled with dried food residue. Food contact surfaces shall be clean to sight and touch. Please wash,
rinse, and sanitize the pan and clean the surfaces of the toaster oven.

NOTE: The OWTS area at the facility was observed and no violations were seen.
NOTE: A bacteriological water sample will be collected at this facility on a later date.

7/24/29

7/20/19

COS

7/21/19

4-601.11C

4-601.11C

3-302.12

4-601.11C

5-205.15B

6-501.12A

6-501.14A

Residue was observed on the dish drain racks by the 3-vat sink. Non-food contact surfaces shall be free
of residue accumulations. Please clean and sanitize the dish drain racks.

Dried food residue was observed in the catch pans below the pizza ovens. Non-food contact surfaces
shall be free of residue accumulations. Please clean the catch pans at least daily when in use.

A jar of red liquid/sauce in the bottom of the prep cooler had no label indicating the identity of the food or a
discard date. Food storage containers holding foods removed from original contains or food prepared in the
facility shall be labeled with the common name of the food. Please label the food container, or discard if past
discard date.
BAR:

A sticky residue was observed on the rubber door seals of both wine coolers. Please clean the door
seals.

The faucets at the 3-vat sink and the hand washing sink at the bar do not fully shut off. Plumbing systems
shall be maintained in good repair. Please repair the faucets.

Debris and residue was observed on the floor below the 3-vat sink and behind other equipment and
cabinets. Physical facilities shall be cleaned as often as needed to keep them clean. Please clean the floor
under and behind equipment in the kitchen.
RESTROOMS:

An accumulation of dust was observed on the ceiling vent fan covers in the men's and women's
restrooms. Ventilation systems shall be cleaned so they are not a source of contamination. CORRECTED
ON SITE by cleaning the dust from the vents.

7/24/19

7/20/19

7/20/19

7/21/19

7/24/19

7/24/19

COS

Clayton Cox July 19, 2019

Daniel Huff 1645 7/24/19



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.

4

Papa's Fruit of the Vine 6873 Busiek Road Farmington, 63640

4-601.11A

3-501.16A

4-501.114A

2-201.11 to
2-201.13

BAR:
Black residue and mold were observed inside the ice maker at the bar. Food contact surfaces shall be

clean to sight and touch. Please discard the ice from the machine and wash, rinse, and sanitize the inside
surfaces of the machine.

The Delfield refrigerator in the bar measured at an ambient temperature of 54 degrees Fahrenheit.
Opened commercially prepared fruit juices were stored in this cooler. Potentially hazardous foods held cold
shall be maintained at 41 degrees or less. All open containers of juice were voluntarily discarded. Do not
place any potentially hazardous foods in this cooler until it has been repaired to maintain food temperatures
at 41 degrees or less.

The chlorine concentration in the sanitizer tub of the 3-vat sink and in the bucket of sanitizer solution was
measured at approximately 200 parts per million (ppm). Chlorine sanitizer solution for food contact surfaces
shall be mixed to a concentration between 50 and 100 ppm. Please dilute the sanitizer solution so it is
between 50 and 100 ppm.

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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