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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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Sure Stay Breakfast Bar 1625 West Columbia Farmington, 63640

New Air Refrigerator, Amb, Boiled Eggs, Milk 42-50, 41, 38 Spokes Walk-In Cooler where eggs are stored: Ambient 39

Hot Hold: Eggs, Sausage, Gravy 156, 152, 143

GE Upright Freezer: Ambient <0

Kenmore Refrigerator/Freezer: Ambient 30/<0

Idylis Chest Freezer: Ambient <0

3-501.16A
(2)

5-401.11A

4-601.11A

4-601.11A

3-202.15

The New Air refrigerator in the breakfast room had an ambient temperature ranging from 42F to 50F
(bottom to top). The food in the refrigerator was at or below 41F but was taken from the Kenmore refrigerator
in the kitchen this morning prior to this inspection. Please repair the refrigerator so it maintains an ambient
temperature of 41F or lower. Until the refrigerator is repaired please minimize the quantity of potentially
hazardous foods (milk, yogurt, and boiled eggs) placed in the refrigerator for the breakfast bar and discard
any of these foods if they remain in the refrigerator for 4 hours.

The air break at the indirect drain at the 3-vat sink was taped shut. A direct connection may not exist
between a sewage system and a drain from a sink where cooking equipment, utensils, or food is placed.
CORRECTED ON SITE by removing the tape from the air break.

Dark residue was observed inside the ice machine at the the breakfast bar service counter. Food contact
surfaces shall be clean to sight and touch. CORRECTED ON SITE by discarding the ice from the machine
and cleaning and sanitizing the inside of the ice machine.

The hinge of the ice machine in the kitchen is rusted and creates a rust powder that can fall into the ice.
Food contact surfaces shall be clean to sight and touch. Please clean the hinge and consider a food grade
oil to prevent the development of rust. CORRECTED ON SITE.

A bag of eggs stored in the walk-in cooler was broken open and leaking. Food packages shall be in good
condition to protect the integrity of the contents. CORRECTED ON SITE by voluntarily discarding the bag of
eggs.
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5-501.16C

3-304.14B

6-501.12A

6-501.11

4-204.112

6-501.11

4-101.19

There was no trash can conveniently located near the hand sink at the breakfast bar service counter. A
wastebasket shall be conveniently located at each hand sink for disposal of hand drying towels.
CORRECTED ON SITE by placing a trash can at the hand sink.

Wiping cloths were observed laying on a surfaces in the breakfast bar area and kitchen. Wiping cloths
used top clean counters or equipment surfaces shall be held in a chemical sanitizer solution between use.
CORRECTED ON SITE by placing the cloths in a bucket of chlorine sanitizer solution.

Debris was observed on the floor behind the breakfast bar service counter below and behind equipment.
Physical facilities shall be cleaned as often as needed to keep them clean. CORRECTED ON SITE by
cleaning the floor.

One of the door hinges is detached on the white cabinet behind the behind the breakfast bar service
counter. Physical facilities shall be maintained in good repair. Please repair the cabinet door.

No thermometers were observed in the Kenmore freezer or the Idylis Chest freezer in the kitchen. Each
mechanical refrigeration unit shall be equipped with a thermometer located in the warmest part of the unit to
measure the air temperature inside the unit. Please provide thermometers in the freezers.

Many of the door hinges on cabinets in the kitchen are loose or broken so the doors don't close properly.
Physical facilities shall be maintained in good repair. Please repair the cabinet doors.

The plastic coating on the dish drainers in the kitchen are cracking and chipping exposing rusted metal.
Non-food contact surfaces of equipment shall be smooth, corrosion resistant, and cleanable. Please replace
the dish drainers.
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NOTE: A line through an item on page 1 of this report indicates the item was either not observed or not applicable.

Devin Meadows October 9, 2019

Daniel Huff 1645 10/11/19



FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS
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Sure Stay Breakfast Bar 1625 West Columbia Farmington, 63640

2-201.11 to
2-201.13

An employee illness policy was not present in written form. Please develop a written policy that requires
food employees and conditional employees to report to the person-in-charge information about their health
and activities that relate to diseases that are transmittable through food. Alternatively, the FDA Employee
Health and Personal Hygiene Handbook may be used citing specific pages employees must read and signing
a reporting agreement. The handbook and the Missouri Food Code are available online.
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4-903.12A
(5)

4-601.11C

4-101.19

3-305.11A

Clean linens were stored in a cabinet below the sink in the kitchen. Clean equipment, utensils, clean
linens, and single use items shall not be stored below unshielded drains. CORRECTED ON SITE by
removing the linens from the cabinet.

Water and residue was observe in the bottom of the cabinet below the sink in the kitchen. Non-food
contact surfaces shall be free of residue accumulations. No evidence of a drain leak was observed. Please
clean the bottom of the cabinet and monitor to identify the source of the water. CORRECTED ON SITE by
cleaning the cabinet.

The lower shelf in the kitchen where bottled water was stored was observed with and accumulation of
residue and the surface was damaged, exposing raw particle board. Non-food contact surfaces shall be free
of residue accumulations and shall be constructed of a smooth, non-absorbent, and durable material. The
residue was cleaned during this inspection. Please resurface the shelf with a smooth, non-absorbent, and
durable material.

A box of eggs was observed on the floor in the walk-in cooler where they were stored. Food shall be
stored at least 6 inches above the floor to prevent contamination. CORRECTED ON SITE by removing the
box of eggs from the floor.
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