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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.

5

Jade Buffet 674 Walton Drive Farmington, 63640

Cold Buffet: pineapple, melon 31, 41 Kitchen cold table: ambient, raw beef, raw chicken 38, 41, 41

Hot Buffet: chicken strips, pork & mush, 134, 151 Hot held rice in kitchen 156

noodles, fried rice 147, 148 Two door cooler in kitchen: ambient, 38

pepper steak 154 cooked chicken, raw chicken 41, 42

Two door cooler near buffet 38 Sushi rice held by TPHC 76

4-601.11A

4-202.11

3-202.15

2-401.11

4-202.11

Minor mold was observed on the flat portion of the soda nozzle housing of the soda machine on
the north side wait station. Food contact surfaces shall be clean to sight and touch. Please clean
and sanitize the nozzle housing.
The lids are cracked and broken on some of the food storage cans on rollers in the kitchen. Food
contact surfaces shall be free of cracks, breaks, chips, pits, inclusions and similar imperfections
which adversely affect cleaning and sanitation. Please replace broken lids.
An #10 can of cocktail sauce which was very rusted and a #10 can of peaches with damage to the
top seal were observed in the storage area below the central work station in the kitchen. Food
packages shall be in good condition and protect the integrity of the contents. COS by discarding
the food.
An employee beverage was observed stored atop the sushi prep station in the kitchen. Employee
beverages must be covered and handled and stored to prevent contamination of food, equipment,
and single use items. COS by removing the beverage.
A plastic tub of seafood salad was observed leaking from a break in the tub onto a tub of stuffed
crab shells stored below it. Food contact surfaces shall be free of cracks, breaks, chips, pits,
inclusions and similar imperfections which adversely affect cleaning and sanitation. The seafood
salad was transfered to a different tub. Please remove or replace all broken and cracked food
equipment.
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4-901.11

6-501.12A

4-601.11C

4-203.12

4-601.11C

5-205.11A
3-305.11

Clean beverage cups were observed wet-nested in both wait stations. After cleaning and
sanitizing, food equipment shall be dried prior to placing in clean storage. Please ensure that
equipment is dried prior to placing it in storage.
An accumulation of debris was observed on the floor in the corner below the counter in both of the
wait stations. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the floor in the wait station.
Dust and food residue was observed on shelving below the counter in both of the wait stations.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean inside the cabinets in the wait station.
An oven thermometer ranged from 150F to 550F was observed inside the two door cooler near
the buffet area. Thermometers must have an operable range for their intended use. COS by
removing the thermometer and placing an appropriately scaled one in it's place.
Food residue was observed inside the two door cooler near the buffet area. Nonfood-contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
inside the cooler in in the door tracks.
Five gallon buckets of in-use condiments was observed in front of the hand wash sink on the
south side of the cook-line. Hand wash sinks must be unobstructed at all times and food items
must be protected from contamination. Move the buckets away from the hand wash sink.
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These items are to be corrected by the next regular inspection or as stated.
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Jade Buffet 674 Walton Drive Farmington, 63640

Chicken dish as prepared 204

Sushi cooler: ambient, cream cheese 38, 35

Walk-in cooler: ambient, seafood sld, 38, 39

raw shrimp 38

Walk-in freezer 5

3-701.11A

3-302.11A

A paper bag of what looks like fresh mustard greens was stored on a tray of pooling raw chicken
liquid which was dripping from the tray of raw chicken stored above. The paper bag had absorbed
the raw chicken liquid and contaminated the greens. Food which has been adulterated shall be
discarded. The person in charge attempted to retain the greens. I indicated that the greens were
contaminated and must be discarded. COS by discarding the greens.
Raw chicken and raw pork was observed stored above raw fish in the walk-in cooler. Food shall
be protected from cross contamination by arranging each type of food in equipment so that cross
contamination of one type with another is prevented. I attempted to explain this requirement to
the person in charge and provided a diagrammatic placard showing the correct storage of foods.

COS

10-31-19

4-101.19

4-601.11C

3-304.12

4-601.11C

4-204.112

Tables for rice cookers in the kitchen were wrapped with plastic wrap which was torn and soiled.
Nonfood contact surfaces that are exposed to splash or food soiling shall be durable,
non-absorbent and easily cleanable. Please remove the plastic wrap and clean surfaces as
necessary.
Food debris was observed on the exterior of the plastic food storage cans on rollers in the kitchen.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean inside the exterior of the cans.
Scoop handles of in-use utensils stored in dry foods in buckets in the kitchen were observed in
contact with the foods. In-use food utensils shall be positioned with their handles above the
surface of the food. Please ensure that all in-use dispensing utensils have handles and that the
handles are above the food surface.
Food debris was observed on the interior and in the door tracks of the two door cooler at the
cook-line. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean inside and in the door tracks of the cooler.
A thermometer was not observed inside the two-door refrigerator at the cook-line. All refrigerators
must have thermometers that are accurate to within three degrees F. Please place a thermometer
in this cooler.
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Jade Buffet 674 Walton Drive Farmington, 63640

5-205.115
B
4-601.11C

4-101.19

4-901.11

4-602.11

A water leak was observed at the prep sink faucet in the central work table in the kitchen. A
plumbing system shall be maintained in good repair. Please repair the leak at this faucet.
An accumulation of dust and food debris was observed in the storage areas below the central
work station in the kitchen. Soiled cardboard was observed in use in this area as shelf liners.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please remove the soiled cardboard and clean this area.
Plastic wrap was observed used as a surfaces covering on the shelf above the central work
station in the kitchen. Nonfood contact surfaces that are exposed to splash or food soiling shall
be durable, non-absorbent and easily cleanable. Please remove the plastic wrap and clean
surfaces as necessary.
Metal pans were wet-nested in clean storage in the kitchen area. After cleaning and sanitizing,
food equipment shall be air dried prior to placing in storage. Please ensure that equipment is
adequately dried after cleaning.
A five gallon bucket of food-soiled water was stored atop a box near the rice cookers at the
cook-line in the kitchen. The person in charge was not able to identify the purpose of the bucket
of water. Please be aware that cooking utensils may not be immersed in the water as a means of
cleaning when cooking. Food utensils must be washed, rinsed and sanitized when necessary and
at least every four hours when in constant use.
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5-501.13

3-304.14

5-205.15B

6-501.12A

A cardboard box was observed in use as a trash can at the cook-line in the kitchen. Trash cans
must be durable, cleanable, non-absorbent and leak proof. COS by replacing the box with a
plastic tub.
A wet wiping cloth was observed stored on the sushi prep surface in the kitchen. Wet wiping
cloths for cleaning counter surfaces shall be stored in a chemical sanitizer between uses. Please
stored wiping cloths in a container of appropriate chemical sanitizer.
Cold water was not available at the hand wash sink on the north side of the cook-line. When this
condition was brought to the attention of the person in charge, he indicated that the water supply
had been turned off below the sink due to a water leak at the faucet. A plumbing system shall be
maintained in good repair. Please repair the faucet leak at the sink.
An accumulation of dirty water was observed on the floor in the walk-in cooler. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean and disinfect the floor of
the cooler.
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