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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

The Farmer's Diner 1600 Woodlawn Dr. Farmington, 63640

Hot held gravy, sausage 170, 135 Frigidaire freezer 0

American cheese TPHC 54 Hot held green beans, corn 197, 210

Burger from grill 163 Frigidaire in service area R/F 34, 0

Kenmore R/F 36, 10

Frigidaire R/F 30, 0

7-201.11

4-601.11A

7-201.11

4-601.11A
6-501.111

4-601.11A

A bottle of Windex was stored on the central work table in the kitchen. Toxic materials shall be
stored so they cannot contaminate food, equipment, single use items and clean linens. COS by
removing the cleaner.
An accumulation of food debris was observed inside the microwave in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please clean and sanitize the microwave as often as
necessary to keep clean.
A bottle of grill cleaner was stored with single use foam containers on the shelf near the grill.
Toxic materials shall be stored so they cannot contaminate food, equipment, single use items and
clean linens. COS by removing the cleaner.
Dust, debris and rodent droppings were observed on food equipment and shelving below the
central work table. Food contact surfaces shall be clean to sight and touch. Please clean and
sanitize all equipment stored below the work table. Thoroughly clean and disinfect the shelving.
The presence of insects and rodents shall be controlled to minimize their presence on the
premises. Remove evidence of pests and take action to minimize the presence of rodents.
Food residue was observed on tongs stored below the central work table. Food contact surfaces
shall be clean to sight and touch. Please clean all utensils stored in this area.

COS

10-2-19

COS

10-25-19

3-305.11

5-502.11

4-601.11C

4-204.112

4-601.11C

Adhesive fly strips were observed hanging from the ceiling in the kitchen. One fly strip was
positioned above the central work table. Food shall be protected from sources of contamination.
Please relocate the fly strips to an area not above food preparation areas or ware washing areas.
Pots of waste grease were observed below the work table near the fryer. Dead flies were
observed in the grease. Refuse shall be removed from the premises at a frequency that will
minimize the development of odors or conditions that attract or harbor insects and rodents.
Please remove the waste grease from the kitchen.
An accumulation of grease residue was observed on the grill table and surrounding areas.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean this area.
A thermometer was not observed inside the Kenmore R/F in the kitchen. All mechanically
refrigerated food holding units shall be provided with a thermometer that is accurate to within three
degrees F. Please place a thermometer in the refrigerator.
An accumulation of food debris was observed inside the Kenmore refrigerator in the kitchen.
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 refrigerator.
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3-501.17A

3-101.11

6-501.111

7-201.11

A discard date was not observed on a container of cooked ground beef stored in the Kenmore
refrigerator. 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.
A bottle of vodka was stored directly atop ice in the Frigidaire freezer in the kitchen. Food shall be
safe and unadulterated. Please remove the bottle from the ice and discard the ice.
Rodent droppings were observed throughout the kitchen area, including on floors, shelves and
below equipment. The presence of insects and rodents shall be controlled to minimize their
presence on the premises. At the time of this inspection; no rodent remediation efforts were
observed. Remove evidence of pests and take action to minimize the presence of rodents.
Actions shall include: Routinely inspecting the premises for the presence of pests, Removing
clutter and conditions that provide harborage, Removing extraneous food debris and access to
food stuffs, Closing holes in walls and floors; and closing gaps around pipes and conduit entering
the building and, professional pest control services.
A bottle of spray cleaner was stored on the counter near the hot held food. Toxic materials shall
be stored so they cannot contaminate food, equipment, single use items and clean linens. COS
by removing the cleaner.
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COS

4-601.11C

5-205.15B

5-205.15B

6-501.12A

6-501.12A

An accumulation of dust and spilled food debris was observed on the shelving above the three
compartment and hand wash sinks. Nonfood-contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clear the shelving and clean the
surfaces.
A water leak was observed at the faucet at the three compartment sink. A soiled cloth has been
wrapped around the area of the leak to prevent it from spraying out. A plumbing system shall be
maintained in good repair. Please fix the leak.
The plumbing below the hand wash sink appears to be leaking. A plumbing system shall be
maintained in good repair. Please fix the leak.
An accumulation of dirt and debris was observed on the floor throughout the kitchen, especially
below equipment. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the floor in the kitchen.
The storage room is dirty and disorganized. There is equipment and clutter on the shelves and
floor. Food residue is spilled on the shelves and floor. Rodent droppings were observed on
shelving and floors. Thoroughly clean and organize this room. Remove all unnecessary items,
clean all surfaces in the room and follow pest control procedures as mentioned previously.
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7-201.11B

5-403.11A

Hand lotion and dishwashing liquid was stored on the shelf above the three compartment sink.
Toxic materials shall be stored so they cannot contaminate food, equipment, single use items and
clean linens. Please do not store cleaning supplies above the sink.

Wet areas were observed in the dispersal field. Areas of dead grass and algae growth due to
standing water was observed in this area. The area was not probed. An odor was not noticeable.
A down spout from the building roof discharges into this area. The permit issued at the time of the
system installation indicated that all runoff water must be conducted away from the dispersal field.
Please conduct runoff water around and away from the dispersal field. It is advised that a
registered septic installer/inspector be employed to determine if the septic system is in good repair
and operation. At the time of this inspection; conditions have been generally dry with little
precipitation. The dispersal field should be free of surfacing or standing water.

10-2-19

10-25-19

5-501.114 The facility dumpster is not provided with a drain plug. Drains in waste receptacles shall have
drain plugs in place. Please have the waste removal company install a drain plug in the dumpster.
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