
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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

Little Caesar's Pizza 17 West Karsch Blvd. Farmington, 63640

Pizza cold table: ambient, mushrooms, 40, 37 Walk-in cooler: ambient, mushrooms 30, 32

beef 32

Pizza from oven 213

Hot hold cabinets 164, 160

Kelvfinator freezer 0

7-201.11B

4-601.11A

4-601.11A

A spray bottle of cleaner was observed hanging from a rack above paper towels at the front of the
kitchen. Toxic materials shall be stored so they cannot contaminate food, equipment, single use
items and clean linens. COS by relocating the cleaner.
Grease residue was observed on plastic containers and lids in clean storage at the back of the
kitchen. Food contact surfaces shall be clean to sight and touch. Please ensure that food
equipment is cleaned and sanitized adequately.
An accumulation of food debris was observed on a wire rack and tray in clean storage at the back
of the kitchen. Food contact surfaces shall be clean to sight and touch. Please ensure that food
equipment is cleaned and sanitized adequately.

COS

9-30-19

9-30-19

4-601.11C

5-205.15B

4-601.11C

6-501.12A

Food debris was observed on the interior of the make station cold table and in the door seals.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean and disinfect the interior of the cold table including the doors and seals.
The flow of hot water at the hand wash sink at the front of the kitchen is inadequate for hand
washing. A plumbing system shall be maintained in good repair. Please repair the faucet.
Food debris and mold was observed on the shelving in the walk-in cooler. Nonfood-contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
and disinfect the shelving.
Dirt and food debris was observed on the floor below equipment in the kitchen. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the floor in the kitchen
area.
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