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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.

4

Pad Thai Kitchen 809 East Karsch Blvd. Farmington, 63640

Cold table: ambient, corn, raw shrimp 40, 41, 35 Chest freezer, walk-in freezer 0, 0

Hot held rice 165 Walk-in cooler: ambient, sauces 34, 40

Chicken dish as prepared 179 Water bath for rice scoops 84, 109

Fried rice as prepared 178 Soup base in w/i cooler: 12:25pm/ 131

Lipton bev cooler, Prep room cooler 34, 30

2-401.11

7-201.11B

4-601.11A

3-302.11A

7-201.11B

An employee beverage in an open-top coffee cup was observed stored above food items at the
cook-line. Employees may drink from closed containers if the container is handled and stored to
prevent contamination of food, equipment and single use items. Please store employee
beverages appropriately.
A container of Tums and of unlabeled pills was observed stored in a tray with single use food
containers atop the Lipton beverage cooler in the kitchen. Pharmaceuticals and toxic materials
shall be stored so they cannot contaminate food, equipment and single use items. Please
separate all medicines and toxic materials from anything which is food related.
Water and a cloudy debris was observed inside the steel pail used for ice scoop storage in the dry
storage room. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize
the pail daily.
A variety of uncovered foods were observed stored intermingled in the chest freezer in the prep
area. Some foods appeared to be raw animal foods and others appeared to be ready to eat
items. Food shall be protected from cross contamination and incidental contamination. Please
cover foods in storage and separate raw animal foods from other foods.
A small bowl of pills were observed stored atop a container of food at the prep table in the prep
area. Pharmaceuticals and toxic materials shall be stored so they cannot contaminate food,
equipment and single use items. Please separate all medicines and toxic materials from anything
which is food related.

10-25-19

6-501.12A

3-304.12F

4-601.11C

4-501.11B

6-501.14A

Minor food debris was observed on the floor below the cook-line in the kitchen. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the floor below the
cook-line.
The hot water in a small crock pot for rice scoop storage was measured at 84F at 11:12am and at
109F at 12:12pm. The water for storing scoops in this manner must be maintained at 135F.
Adequate equipment must be used for this purpose to maintain a water temperature of 135F or
greater. It is strongly recommended that the water be preheated prior to placing in the crock pot
or whatever device is used for this purpose.
Food debris was observed on the inner surfaces and in the door seals of the cold table at the
cook-line. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean all surface and door seal of the cold-table.
The door seals on the cold table in the kitchen are broken and accumulating debris. Equipment
components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and
adjusted in accordance with manufacturer's specifications. Please replace the broken door seals.
A heavy accumulation of dust was observed on the surface of the fan covers in the cold table in
the kitchen. Intake and exhaust air vents shall be cleaned so they are not a source of
contamination by dust, dirt, and other materials. Please remove and clean the fan covers.
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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.

4

Pad Thai Kitchen 809 East Karsch Blvd. Farmington, 63640

4-601.11A

3-307.11
6-501.11B

2-401.11

3-501.17A

An accumulation of metal fragments was observed inside the gear housing of the table-mounted
can opener in the prep area. Food contact surfaces shall be clean to sight and touch. Please
clean the can opener daily to prevent an accumulation of metal fragments that can create physical
contamination. COS by cleaning.
An employee cell phone was observed atop a cutting board on the prep table in the prep area.
Employee personal belongings such as food, clothing, electronic devices, jewelry, medicines,
personal foods, and such-like items shall be stored where they cannot contact or contaminate
food, equipment, and single use items. Please ensure that all employee personal items are stored
away from facility foods and equipment.
Employee beverages were observed stored on the prep table in the prep area. Employees may
drink from closed containers if the container is handled and stored to prevent contamination of
food, equipment and single use items. Please store employee beverages appropriately.
There were no discard dates of any foods in the walk-in cooler. Potentially hazardous foods held
refrigerated shall be marked with a discard date that is not greater than six days from the date of
preparation or opening from a manufacturer sealed container. Please place discard dates on all
potentially hazardous foods held refrigerated.

COS

10-25-19

6-501.14A

4-601.11C

4-501.14

6-501.12A

6-501.14A

4-601.11C

An accumulation of dust was observed on and around ceiling vents in the kitchen area. Intake
and eshaust air vents shall be cleaned so they are not a source of contamination by dust, dirt, and
other materials. Please clean the air vents and the surrounding ceiling area.
Food debris was observed in the door seals of the True cooler in the prep area. Nonfood-contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the door seals.
An accumulation of hardened grease residue was observed on the inner surface of the
mechanical dishwasher. A ware washing machine shall be cleaned at a frequency necessary to
prevent recontamination of equipment. Please clean the interior of the dishwasher.
Minor dust and spider webs were observed on the walls and ceiling in the prep area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean these areas.
An accumulation of debris was observed on the fan covers of the cooling unit in the walk-in cooler.
Intake and exhaust air vents shall be cleaned so they are not a source of contamination by dust,
dirt, and other materials. Please remove and clean the fan covers.
An accumulation of debris and mold was observed on surfaces of open wire 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 as often as necessary to keep it free
of debris and mold.
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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.
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Pad Thai Kitchen 809 East Karsch Blvd. Farmington, 63640

3-307.11
6-501.11B

4-101.11

3-501.14

3-302.11

Employee food items and beverages were observed stored above food items in the walk-in cooler.
Employee personal belongings such as food, clothing, electronic devices, jewelry, medicines,
personal foods, and such-like items shall be stored where they cannot contact or contaminate
food, equipment, and single use items. Please store employee foods in a separate tub or tray
which is marked as employee food.
Newspaper was used an an absorbent surface below green beans stored in a container in the
walk-in cooler. Food contact surfaces shall be safe and may not allow the migration of deleterious
substances or impart colors, odors, or taste to food. Please discontinue using newspaper as a
food contact surface.
Two stockpots of soup base were observed in the walk-in cooler at 131F at 12:25pm. The food
was not being actively cooled. Food which is cooled for later service shall be cooled from 135F to
70F within two hours and from 70F to 41F within an additional four hours. The stockpots were
immersed in an ice water bath and cooled to below 70F by 12:55pm. COS by cooling.
Bags of raw chicken were observed stored atop bogs of other raw animal foods in the walk-in
freezer. Food shall be protected from cross contamination by arranging foods of different types so
that cross contamination of one type with another is prevented. Arrange all raw animal foods such
that they are away from or below ready to eat foods and so that raw poultry is separated from all
other foods.

10-25-19

COS

11-14-19

4-302.12A

6-501.12a

There was no food thermometer available for cooks use in the kitchen. Food thermometers shall
be provided and readily available for use in attainment and maintenance of food temperatures.
Please obtain at least one food thermometer for this purpose. The thermometer must be in the
operational range of 0F - 220F in two degree increments and accurate to within two degrees F. A
digital or analog device is acceptable. Do not use glass or "meat" thermometers.
Minor debris was observed on the floor in the prep area. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the floor in the prep area, especially below
the cooler, tables and ware washing areas.
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