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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.

2

SFC 4H Council Food Stand 1450 Woodlawn Drive Farmington, 63640

Crosley Freezer: Ambient 8 Crosley Refrigerator: Ambient, Ground Beef 39, 39

Crosley Chest Freezer: Ambient 10 Hot Hold: Nacho Cheese, Chili, Hot Dogs* 139, 151, 131

Prep Cooler Top: ***Tomatoes, Lettuce 43, 38 Hot Dogs from Roller 171

Pulled Pork from Crock Pot** 129

3-501.16A
(1)

3-501.16A
(1)

3-501.16A
(2)

2-401.11

*Hot dogs in the hot hold were measured at 131F. Potentially hazardous foods held hot shall be held at
135F or higher. If the temperature drops below 135F for less than 4 hours the food can be rapidly reheated
to 165 and returned to hot hold. If the temperature is below 135 for 4 hours or more then it shall be
discarded. The hot dogs in the hot hold were removed from the hot roller less than 1 hour earlier.
CORRECTED ON SITE by returning the hot dogs to the roller and heating to 167F.

**Pulled pork in the crock pot was measured at 129F. According to the manager the pulled pork was
prepared on site less than 2 hours earlier. CORRECTED ON SITE by reheating the pulled pork to 187F on
the stove-top and returning to the crock pot turned on a higher setting.

***Tomatoes in the top of the prep cooler were measured at 43F. Potentially hazardous food held cold
shall be maintained at 41F or lower. CORRECTED ON SITE by placing more ice below the pans and adding
water so the pans were in contact with an ice-water bath. The temperature of the tomatoes 30 minutes later
was 39F. NOTE: The prep cooler does not run so the bottom portion is used as a storage cabinet. Ice is the
cooling method used for the top of the cooler. Please ensure that adequate ice and water remains in the
pans throughout periods of use.

Employee beverages were observed on a counter surface and on top of the microwave in the kitchen.
Employees shall eat and drink (and store drinks) only in designated areas where contamination of exposed
food, clean equipment, utensils, linens, and single use items cannot occur. CORRECTED ON SITE by
moving them away from food preparation areas.
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COS

COS
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5-205.15B

4-204.112

6-501.12A

6-202.15A

There was a drip from a copper water line in the kitchen area. Plumbing systems shall be maintained in
good repair.

No thermometer was provided in the Crosley chest freezer. Mechanical refrigeration units shall be
equipped with an accurate thermometer to measure the ambient temperature inside the unit. Please provide
a thermometer inside the freezer.

Some debris, mouse droppings, and spider webs were observed at the end of the facility away from the
kitchen area. Physical facilities shall be kept clean. Please clean debris and evidence of pests from the
facility.

A visible gap was observed at the bottom and side of the rear entry door. The outer openings of a food
establishment shall be sealed to prevent the entry of rodents and insects. Please seal the gap around the
door.
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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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