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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.

6

C-Barn #5 13 West Karsch Blvd. Farmington, 63640

Fryer: Chicken Tender, Chick Gizzard, Fish 180, 187, 181 True Retail Cooler: Amb, Chicken tenders, Fried Chicken 32, 41-43, 40

Hot Food Cabinet: Ambient, Corn Dog 141-173, 151 Nacho Cheese from Dispenser 142

Burger from Grill 187 Retail Pepsi Beverage Cooler: Ambient 36

Frigidaire Refrigerator: Ambient 36 Walk-In Freezer: Ambient 18

Frigidaire Freezer: Ambient 2 Walk-in cooler: Ambient, Bologna, Milk* 41-48, 47, 47

4-501.114A

4-601.11A

4-601.11A

2-401.11

3-101.11

 KITCHEN: 
Chlorine sanitizer in a tub in the kitchen was measured at a concentration of approximately 200 parts per

million (ppm). Chlorine sanitizer for food contact surfaces shall be mixed to a concentration of 50 to 100
ppm. CORRECTED ON SITE by diluting the sanitizer to approximately 100 ppm chlorine. 1/2 to 1 teaspoon
of regular bleach per gallon of water will give 50 to 100 ppm.

Residue was observed on utensils stored in a red crock and in a drawer in the kitchen. Food contact
surfaces shall be clean to sight and touch. CORRECTED ON SITE by placing the utensils with dirty dishes
at the 3-vat sink.

An accumulation of grease and dust was observed inside the hood above the fryer and grill. The hood is
considered a food contact surface because it is located above food preparation activities. Please clean the
hood.

Employee food and beverages were observed on a table in the kitchen where the microwave is located
and above a shelf where bread is stored. Employee foods and beverages shall be stores where they cannot
contaminate facility food, clean equipment, utensils, clean linens, or single use items. CORRECTED ON
SITE by moving the items to a separate shelf away from food related items in the kitchen.
RETAIL AREA:

Seven boxes of ZZZQuil over the counter sleep aid on retail shelves were past their expiration dates.
Pharmaceuticals with time/dose instructions that are past their discard dates shall be removed from sale.
CORRECTED ON SITE by removing from retail shelves.
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3-302.14

6-501.18
4-501.14C

4-402.11A

6-501.18

4-601.11C

4-601.11C

4-601.11C

KITCHEN:
No sanitizer test strips were available in the kitchen. A testing device shall be available for testing the

concentration of chemical sanitizer solutions. Please supply the kitchen with test strips for chlorine sanitizer.
Residue was observed on the faucets and basins of the hand washing sink, the dump sink, and the 3-vat

sink as well as the pre-rinse spray nozzle in the kitchen. Plumbing fixtures shall be cleaned as often as
needed to keep them clean and warewashing equipment shall be cleaned at least every 24 hours when in
use.

The back of the 3-vat sink is separating from the wall it is mounted to. Fixed equipment that does not
allow space for cleaning behind it shall be sealed to the wall or adjoining equipment. Please secure the sink
to the wall so there is a space of no more than 1/32 inch between the sink and the wall.

An accumulation of grease and food debris was observed in the indirect drain in front of the grease trap.
Plumbing fixtures shall be kept clean. Please clean the drain.

Food residue was observed inside the food warming drawer in the kitchen. Non-food contact surfaces
shall be kept free of residue accumulations. Please clean the warming drawer.

An accumulation of residue was observed wheeled food cart in the kitchen. Non-food contact surfaces
shall be kept free of residue accumulations. Please clean the cart.

An accumulation of debris and residue was observed in the bottom of the Frigidaire refrigerator, the
rubber door seal of the Frigidaire freezer, and the tops of both units. Non-food contact surfaces shall be kept
free of residue accumulations. Please clean the bottom of the refrigerator, the door seal of the freezer, and
the tops of both units.
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10/17/19

10/11/19

10/7/19

10/7/19

10/7/19

A line through an item on page 1 of this report indicates the item was either not observed or not applicable.

Joyce Meadows October 4, 2019

Daniel Huff 1645 10/17/19



FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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Creamer Dispenser: Ambient, Half & Half, French Vanilla 42, 45, 55*

3-501.16A
(2)

3-501.16A
(2)

3-302.11A

RETAIL AREA CONTINUED:
When initially measured, the temperatures in the creamer dispenser were as follows: Ambient 47, French

Vanilla 59, and Half & Half 47. Approximately 1 hour later the temperatures were: Ambient 42, French
Vanilla 55, and Half & Half 45. Potentially hazardous foods held cold shall be maintained at 41F or lower.
The date labeling on the product packages indicated that the French Vanilla was replaced today prior to this
inspection and the container was stored at ambient temperature. It is possible the placing the warm
container of French Vanilla in the dispenser caused the ambient temperature and the temperature of the Half
& Half to rise. Please monitor the temperature of the creamer from the dispenser and it the temperature
does not drop to 41F by early this afternoon please discard the creamer and discontinue use of the dispenser
until it is repaired to hold the creamers at 41F or lower.

Milk and bologna from the walk-in cooler were both measured at 47F. The ambient temperature in the
cooler ranged from 41F to 48F. Potentially hazardous foods held cold shall be maintained at 41F or lower.
Please repair the walk-in cooler so it maintains foods at 41F or below. NOTE: All potentially hazardous
foods from the cooler including raw shell eggs, raw bacon, cheese, hot dogs, and milk were voluntarily
discarded. Please co not store potentially hazardous foods in the cooler until it is repaired.

Raw shell eggs and raw bacon were stored above raw bacon and ready-to-eat foods and the raw eggs
were stored above the bacon. Raw animal derived foods shall be stored separately or below ready to eat
foods and different types of meat shall be stored in the following vertical order: Poultry on the bottom, then
ground meats such as burger and sausage, then whole muscle meat such as steaks and roasts, then fish on
top. CORRECTED ON SITE because the eggs and bacon were discarded as noted above.

10/4/19

10/5/19
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4-601.11C

4-203.14B

4-601.11C

6-202.11A

6-501.12A

6-501.12A

KITCHEN CONTINUED:
Residue was observed inside the drawer to the left of the hot food cabinet where utensils were stored.

Non-food contact surfaces shall be free of residue accumulations. Please clean inside the drawer.
The thermometer in the Frigidaire freezer read 12F when the actual temperature was 2F. Thermometers

used to measure the ambient temperature inside a refrigeration unit shall be accurate within
+/- 3F. Please replace the thermometer.

An accumulation of food debris was observed in the door slides of the hot food cabinet. Non-food contact
surfaces shall be free of debris accumulations. Please clean the door slides.

The shielding on the fluorescent light bulb in the hot food cabinet is peeling off of the bulb. Light bulbs
installed above exposed food shall be shielded or shatter resistant. Please replace the damaged shielding.

Dirt and food debris were observed on the floor in the kitchen area, especially below and behind
equipment, below sinks, in corners, and at floor/wall junctures. Physical facilities shall be cleaned as often as
needed to keep them clean. Please thoroughly clean the floor in the kitchen.

Various surfaces throughout the kitchen area are soiled with dust and debris accumulations including:
table surfaces, containers, storage racks, and equipment surfaces. Physical facilities shall be cleaned as
often as needed to keep them clean. Please thoroughly clean all surfaces in the kitchen area.
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10/11/19
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4-601.11A

6-501.111

5-203.14A

2-201.11 to
2-201.13

BACK ROOMS:
Mold and dark residue was observed on the deflector of the ice machine. Food contact surfaces shall be

clean to sight and touch. Please discard the ice from the machine and clean and sanitize its inside surfaces.
Mouse droppings were observed on the floor below the electrical panels and fruit flies were observed

around the soda syrup boxes. The presence of pests in the facility shall be controlled to minimize their
presence on the premises. Please remove all evidence of mice and fruit flies from the facility and routinely
inspect for return of evidence of pests. Employ an approved and effective method of pest control if their
presence persists.

The vacuum breaker (backflow prevention device) at the mop sink is leaking. A plumbing system shall be
equipped with a properly functioning backflow prevention device to preclude contamination of the water
system with solid, liquid, or gaseous contaminant. Backflow prevention devices shall be approved by the
American Association of Sanitary Engineers (ASSE). Please replace the vacuum breaker at the mop sink
faucet with a new ASSE approved vacuum breaker.
GENERAL:

An employee illness policy in written form was not available for review during this inspection. According to
the manager the establishment does have a written illness policy. Please locate the policy and ensure that
all food service employees understand the policy and have signed a reporting agreement related to
employee illness.

10/5/19

10/17/19

10/7/19

10/17/19

4-601.11C

4-601.11C

4-601.11C

4-601.11C

4-601.11C

3-305.11A

6-501.12A

RETAIL AREA:
Debris and residue were observed on the door slides and inside surfaces and racks in the True retail

cooler. Non-foood contact surfaces shall be free of residue and debris accumulations. Please clean the door
slides and inside of the cooler.

Dust and food residue were observed on the base of the Nacho cheese dispenser. Please clean the
dispenser. CORRECTED ON SITE.

Residue and mold were observed on the outside of the ice chute and housing behind the dispensing
nozzles on the soda machines. Non-foood contact surfaces shall be free of residue and debris
accumulations. Please clean and disinfect the affected surfaces of the soda machines.

Residue accumulations were observed inside the powdered drink flavoring dispensers at the coffee
station. Please clean inside the dispensers.

Residue, debris, and mold were observed on many of the retail cooler beverage racks and shelves of the
walk-in cooler as well as the ledges inside the retail doors of the cooler. Non-foood contact surfaces shall be
free of residue and debris accumulations. Please clean and disinfect the affected surfaces inside the cooler.

Mold and debris were observed on the condenser fan covers and condenser units inside the walk-in
cooler. Food shall be stored where it is not exposed to contamination. Please clean and disinfect the
condensers and the condenser fan covers in the walk-in cooler.

An accumulation of dust was observed on the ceiling-mounted metal conduit pipes in front of each
condenser unit inside the walk-in cooler. Physical facilities shall be cleaned as often as needed to keep them
clean. Please clean the dust from the conduit pipes.

10/11/19
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6-501.12A

3-305.11A

6-501.12A

3-305.11A

6-501.18
6-501.11

6-501.11

RETAIL AREA CONTINUED:
Residue and food debris was observed on the floor inside the walk-in freezer. Physical facilities shall be

cleaned as often as needed to keep them clean. Please clean the floor in the walk-in freezer.
Ice was observed dripping from the condenser unit in the walk-in freezer and accumulating on boxes of

food below the unit. Foods shall be stored where it is not exposed to contamination. Please remove the ice
from the food boxes and repair the condenser so it no longer creates an ice accumulation.
BACK ROOMS:

Sticky residue was observed on the floor below the soda syrup boxes supplying the soda machine.
Physical facilities shall be cleaned as often as needed to keep them clean. Please clean the floor below the
soda syrup boxes.

A bag of soda syrup was observed removed from its box and sitting on the floor. Food shall be stored at
least 6 inches above the floor to prevent contamination. Please elevate the bag of soda syrup.

The mop sink is excessively dirty. Plumbing fixtures shall be kept clean. Please clean the mop sink.
The paint on the wall behind the mop sink is chipping and peeling. Physical facilities shall be maintained

in good repair. Please remove peeling paint and repaint the wall in the affected area.
A ceiling tile in the dry storage area and a ceiling tile in the men's restroom were observed with water

damage and staining. Physical facilities shall be maintained in good repair. Please determine the source of
the moisture and repair if needed and replace the damaged tiles.
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6-501.14A

5-501.17

5-501.113

5-501.116B

RESTROOMS:
An accumulation of dust was observed on the ceiling air vents in the men's and women's restrooms.

Ventilation systems shall be cleaned so they are not a source of contamination. Please clean the vents.
No covered trash can was observed in the women's restroom. Women's restrooms shall be provided with

a covered trash can. Please place a covered trash can in the women's restroom.
OUTSIDE:

The dumpster lid was open upon arrival for this inspection. Outside refuse containers shall have secure
lids and the lids shall be kept closed. CORRECTED ON SITE by closing the lids.

The outside grease container was observed with an excessive buildup of greasy residue on it's outside
surfaces. Waste containers shall be kept clean so they are not an attractant for pests. Please clean the
grease container.
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