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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

Summit Bistro 1350 Airpark Drive Farmington, 63640

Grill Sta. cold table: ambient, tomato, 38, 36 Pizza Sta. cold table: ambient, sauce, 38, 37

ham 39 beef, cheese 40, 39

Hot cabinet ambient 170 Sandwich Sta. cold table: ambient, tomato, 38, 36

Under counter cooler 40 egg salad, sliced turkey 35, 39

Cooler drawers: ambient, raw chicken 26, 37 Salad cooler ambient 36

6-501.111

2-401.11

Temperatures Cont. (F)
 Hot cabinet at Entree area = 170, hot held dumplings = 165
Under counter cooler at Entree area = 54 (no food inside)
Traulsen cooler at Entree area = 38
Salad bar: ham = 40, cottage cheese = 40, hard boiled egg = 41, soup = 158
Reach-in coolers in the cafeteria area = 32, 32
Traulsen coolers in kitchen area = 38, 36
Traulsen cooler near storage area = 32, cooked turkey = 38
Walk-in cooler: ambient = 34, raw beef = 39, cooked pork = 39
Walk-in freezer = 0

Mouse droppings were observed in the under-counter spaces below the counter opposite the
pizza oven and the hand wash sink. The presence of insects and rodents shall be controlled to
minimize their presence on the premises. Adhesive trap stations were observed in various places
in the kitchen and storage area. Please take action to minimize the presence of rodents.
An employee beverage was observed atop the prep sink in the kitchen area. Employee
beverages shall be handled and stored in a manner with prevent contamination of food,
equipment, single use items and clean linens. Please locate employee beverages where
contamination cannot occur.

8-20-19

6-501.12A

4-203.11B

4-203.12B

3-602.11

4-601.11C

An accumulation of dirt and debris was observed on the floor below equipment in the grill area.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor in this area.
The food thermometer at the grill station was checked for accuracy and indicated a temperature of
20F in ice water. Thermometers for cooks' use shall be accurate to within two degrees F. Please
calibrate food thermometer as often as necessary to maintain accuracy.
A thermometer was not observed in the cold table cabinet at the pizza station. Mechanically
cooled food storage units shall be provided with a thermometer that is accurate to within three
degrees F. Please place a thermometer in the cold table.
Packaged food such as yogurt, salads and cottage cheese were observed in the reach-in cooler in
the cafeteria area without complete labeling. Food packaged in a food establishment shall be
labeled with: 1) The name and place of business, 2) The common name of the food, 3) A
complete list of ingredients including major allergens such as wheat, eggs, soy, peanuts, tree
nuts, milk and fish. Please label these items accurately.
Minor food debris was observed on clear plastic storage totes for utensil storage in the clean
equipment area. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the totes.
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Summit Bistro 1350 Airpark Drive Farmington, 63640

2-401.11

4-601.11A

3-202.15

An employee beverage was observed on a shelf above the three compartment sink in the kitchen
area. Employee beverages shall be handled and stored in a manner with prevent contamination
of food, equipment, single use items and clean linens. Please locate employee beverages where
contamination cannot occur.
Food debris was observed on a metal pan in clean storage in the kitchen area. Food contact
surfaces shall be clean to sight and touch. COS by moving the pan to ware washing.
The top seal was damaged on a #10 can of artichoke hearts in the dry storage room. Food
packaging shall be in good condition and protect the integrity of the contents so that the food is
not exposed to adulteration or contamination. Please remove the food from service.

Note: The mechanical dishwasher was not in use at the time of this inspection due to mechanical
problems. All food equipment was being cleaned and sanitized in the three compartment sink.
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