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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.

3

102 Taphouse 102 West Columbia Street Farmington 63640

Walk-in cooler: ambient, cooling cauliflower 41, 39 Salad prep cooler, top: lettuce, tomatoes 44, 44

Salad prep cooler, top: tomatoes 40, blue cheese 40, 41

Salad prep cooler, bottom: ambient, toasted ravioli 40, 41

Pizza prep cooler, top: roast beef, tomatoes 41, 41

Pizza prep cooler, bottom: ambient, chicken 40, 41

4-601.11A

4-601.11A

3-302.11A

3-501.17A

4-601.11A

4-601.11A

4-101.11A

KITCHEN
A can opener was stored in a holder that held non-sanitized items. Also, debris was observed on the

can opener. Food contact surfaces shall be cleaned and sanitized after use, and stored to prevent
contamination. Please wash, rinse, sanitize can opener and store in an area with other sanitized equipment.

Frying pans, stored on the bottom wire rack shelf, were observed dirty from falling debris. Food
contact surfaces shall be clean to sight and touch, and shall be stored to prevent contamination. Please
wash, rinse, sanitize all equipment on this rack and either cover or store where they cannot be contaminated.

Fully cooked meats in zip-lock bags were stored on top of and with raw pork . Food shall be protected
from cross contamination by storing raw meat products separately from or below all other foods. Please
rearrange food to prevent cross-contamination. COS by arranging cooked foods separately from raw meats.
Several containers of fully-cooked foods, stored in the walk-in cooler, lacked disposal dates. Potentially
hazardous, fully cooked foods shall be labeled with a 7-day discard date, which is the day of preparation or
opening plus six days. Please label all such foods with a correct discard date.
Sticker residue was observed on the bottoms of the porcelain oval bowls. Please remove all stickers and

residue from all equipment and utensils and wash, rinse, sanitize.
Food debris observed on a clean tong and on a spoon, hanging on the clean equipment rack by the dish

machine. Please inspect equipment and utensils after cleaning before storing. COS by moving to sink.
Trash cans were used to store flour. Equipment used for food-contact shall be safe and not allow the

migration of deleterious substances to food. Please line containers with food-grade plastic bags or replace
with food-grade containers.

8/29/19

8/29/19

COS

8/29/19

8/29/19

COS

8/31/19

6-501.110B

4-903.11A

6-202.15A

4-101.17A
4-202.11A

3-304.14A,
D

KITCHEN
Employee backpacks and drink were stored on the same shelf and above facility items (onions, single-use

items). Employee personal items shall be stored in a designated location where food, clean linens, clean
equipment and utensils, and single-use items cannot be contaminated. Please designate a storage location.
Clean aprons were stored intermingled with a dirty tool holder, notebooks, and papers on the mobile rack

by the window.. Clean linens shall be protected from contamination while in storage. Please store food and
food-related items separately from all non-clean and non-sanitized items.
Upon arrival, the outside entry door into the kitchen was propped open, and the door self-closure was

dismantled. Outside entries shall be self-closing and sealed. Please keep door closed. If needed for
ventilation, then a screened door can be installed. The screened door shall be self-closing and sealed.
Wood slabs, with bark attached, were used to serve desserts. Wood and wood wicker may not be used

as a food-contact surface, except hard maple or equivalently hard, close grained wood may be used for
cutting boards, cutting blocks, bakers' tables, rolling pins, doughnut dowels, salad bowls, and chopsticks.
Also, food-contact surfaces shall be smooth to allow effective cleaning and sanitizing. According to the
owner, these slabs are food-safe. Please provide documentation.
Cooks were observed using dry, cloth towels for wiping and touching hot surfaces. One towel was

observed touching food on a plate, and staff used the towels for wiping hands as well as spills. The towels
were soiled. Dry wiping cloths may be used for: (a) wiping food spills from tableware and carry-out
containers that occur as food is being served; they shall be maintained dry and used for no other purpose.
(b) dry wiping cloths shall be free of food debris and visible soil.

8/29/19

8/29/19

8/29/19

8/31/19

8/29/19
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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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102 Taphouse 102 West Columbia Street Farmington 63640

Coca Cola cooler, bar, ambient 38

Beer chest cooler, ambient 40

Small cooler, bar, ambient 38

4-601.11A

4-601.11A

7-102.11

7-201.11B

KITCHEN, continued
When questioned, the owner stated the meat/cheese slicer was used disassembled and cleaned after

use. Food debris was observed on the back of the blade. Please disassemble and thoroughly clean all parts
of the slicer a minimum of every four hours while in continual use, or after each use if not in continual use.

BAR/DINING ROOM
Debris observed on the high chair and booster seats. This equipment is considered food-contact so must

be washed, rinsed, sanitized after each use. Please clean and sanitize all parts after use.
A bucket labeled "sanitizer" appeared to contain soapy water. No sanitizer was detected. Containers

holding chemicals shall be correctly labeled with the contents. Please use the sanitizer buckets only for
sanitizer. Use a container labeled detergent for soapy water.
A container of detergent and sanitizer pellets were stored on the drainboard of the 3-vat sink. Chemicals

shall be stored separately from or below clean equipment.

8/29/19

8/29/19

8/29/19

8/29/19

4-601.11C

3-302.15A

4-101.19

3-502.12E
4-903.12A

KITCHEN, Continued
The bulk flour container, stored at the side of the pizza prep cooler, was dirty. Please wash, rinse, and

sanitize lid and outside surfaces at a frequency to prevent debris accumulation.

DINING ROOM/BAR
According to bartender, fruit is not washed prior to cutting. Produce shall be washed prior to cutting,

peeling, cooking, or serving whole. Please wash fruit well to remove chemicals and soils prior to cutting to
prevent contaminating inside of fruit with debris/chemicals on the peels, and to prevent contamination of
gloved hands. Wash fruit is running cold water before gloving up for cutting fruit.

Clean glasses were stored on a cloth towel inside the beer chest cooler. Clean equipment may not be
stored on absorbent materials. Please remove cloth from cooler.

Packets of food and single-use items were stored in the furnace room. Food, clean linens, clean
equipment and utensils, and single-use items may not be stored in mechanical rooms. Please store food and
food-related items where they are protected from contamination.
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