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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

Twin Oaks Vineyard Tasting Room and Glass House6470 Highway F Farmington, 63640

Tasting Room Keg Cooler: Ambient 33 Glass House Hot Point Refrigerator/Freezer: Ambient 36/7

Tasting Room True Refrigerator: Ambient 28 Glass House Sears Refrigerator/Freezer: Ambient 36/7

Tasting Room Wine Cooler: Ambient 40 Kenmore Freezer: Ambient 8

Glass House Idylis Chest Freezer: Ambient <0 Prep Cooler Top:Amb, Lettuce, Slice Tomato, Cut Tomato 38, 44*, 43*, 40

Walk-In Cooler: Ambient 42 Glass House Bar True Cooler and Keg Cooler: Ambient 33 and 40

7-201.11

5-203.14A

7-201.11

3-302.11A

3-501.17A
and B

3-302.11A

TASTING ROOM:
A bottle of Clorox spray cleaner was observed on the drain board of the 3-vat sink in the kitchen. Toxic

materials shall be stored where they cannot contaminate clean equipment. CORRECTED ON SITE by
placing the bottle in a separate location.

The discharge line from the water softener was inserted below the flood level rim of the floor drain in the
kitchen. Water shall be protected from contamination. Please provide an air gap that is no less than 1 inch
between the discharge hose and the rim of the receiving floor drain.
GLASS HOUSE:

A bottle of quaternary ammonia sanitizer tablets was observed on the rack above the 3-vat sink in the
kitchen. Toxic materials shall be stored where they cannot contaminate clean equipment. CORRECTED ON
SITE by placing the bottle below the sink.

A bag of raw chicken was placed on top of a container of fully cooked pulled pork in the Sears refrigerator.
Raw animal derived products shall be stored separately or below fully cooked/ready-to-eat food.
CORRECTED ON SITE by placing the chicken at the bottom of the refrigerator.

Containers of cooked ground beef and pulled pork in the Sears refrigerator had no discard dates.
Ready-to-eat potentially hazardous foods shall be labeled with a discard date that is the date of preparation
(or opening) plus a maximum of 6 additional days. CORRECTED ON SITE by voluntarily discarding the
ground beef and pulled pork.

Raw burger patties were observed in the Kenmore freezer stored above hamburger buns. Raw animal
derived products shall be stored separately or below fully cooked/ready-to-eat food. Please rearrange so the
raw beef is not above any ready-to-eat food. CORRECTED ON SITE.
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3-305.11A

5-205.11A

4-903.11A

5-205.15B

4-601.11C

4-601.11C

TASTING ROOM:
Mold was observed inside the beer keg cooler. Food shall be stored where it is not exposed to

contamination. Please clean and sanitize the inside of the cooler.
Items were placed on the hand washing sink in the kitchen. Hand washing sinks shall be accessible at all

times. CORRECTED ON SITE by removing the items from the sink.
Bags of clean linens were observed on the floor in the kitchen. Clean linens shall be stored at least 6

inches above the floor to protect them from contamination. CORRECTED ON SITE by placing the linens at
location off of the floor.

An accumulation of moisture and residue was observed on the floor in the vicinity of the water softener,
mop sink, and floor drain. The source of the moisture could not be visually determined during this inspection.
It appears to be possible plumbing leak. Plumbing systems shall be maintained in good repair. Please
determine the source of the moisture on the floor and make necessary repairs.
GLASS HOUSE:

Dark residue was observed on the door, the door seals, and the top rim of the Idylis chest freezer.
Non-food contact surfaces shall be free of residue accumulations. Please clean the chest freezer.

Residue was observed on the door seals of the Hot Point refrigerator/freezer and food splatters were
observed inside the refrigerator portion of the unit. Please clean the refrigerator/freezer doors seals and the
inside of the refrigerator.
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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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Twin Oaks Vineyard Tasting Room and Glass House6470 Highway F Farmington, 63640

4-601.11A

3-101.11

3-501.16A
(2)

3-501.17A
and B

6-501.111

GLASS HOUSE CONTINUED:
Dried food debris was observed inside the microwave in the kitchen. Food contact surfaces shall be clean

to sight and touch. Please clean the microwave at least every 4 hours when used. CORRECTED ON SITE.
Molded lettuce, tomato, and sour cream were observed in the kitchen prep cooler. Food shall be safe and

unadulterated. CORRECTED ON SITE by voluntarily discarding the molded foods.
*Sliced tomatoes and cut lettuce in the top of the kitchen prep cooler were measured at 43F and 44F,

respectively. Refrigerated potentially hazardous foods shall be held at 41F or colder. The sliced tomatoes
and the lettuce were in individual containers inside of a large pan placed on the top of the cooler. A cut
tomato placed directly on the large pan was measured at 40F. Please avoid having multiple container layers
between the food and the refrigerated air at the bottom of the cooler. Otherwise, place ice inside the large
outer pan to maintain foods at colder temperatures. COS by discarding the lettuce and tomatoes.

Cut lettuce, cut tomatoes, and open sour cream in the prep cooler were not labeled with discard dates.
Ready-to-eat potentially hazardous foods shall be labeled with a discard date that is the date of preparation
or opening, plus a maximum of 6 additional days. CORRECTED ON SITE by voluntarily discarding the
foods.

Mouse droppings were observed in a basket containing utensils in the kitchen and spider webs were
observed behind equipment in the kitchen. The presence of pests in the facility shall be controlled to
minimize their presence on the premises. Please remove all evidence of mice and spiders 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.
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4-601.11C

6-501.12A

3-303.12A

4-601.11C

3-305.11A

6-501.14A

4-601.11C

4-903.11A

GLASS HOUSE:
Residue was observed on the door seals of the Sears refrigerator/freezer, inside the refrigerator portion of

the unit, and on the door handles. Please clean the refrigerator/freezer doors seals, the inside of the
refrigerator, and the door handles.

Food debris and dead insects were observed on the floor along the wall and under/behind equipment in
the kitchen. Physical facilities shall be cleaned as often as needed to keep them clean. Please clean the
floor in the kitchen.

An accumulation of frost was observed inside the Kenmore freezer that was encroaching on food
packages. Food shall be stored where it is not in direct contact with ice. Please defrost the freezer.

Residue was observed on the door handle and in the bottom of the Kenmore freezer. Non-food contact
surfaces shall be free of residue accumulations. Please clean the freezer.

Mold was observed inside the prep cooler as well as on the doors and door seals on the cooler. Food
shall be stored where it is not exposed to contamination. Please clean and sanitize the cooler.

An accumulation of dust and debris was observe on the fan in the kitchen. Ventilation systems shall be
cleaned so they are not a source of contamination. Please clean the fan.

Grease and debris were observed on the table and shelf below the grill in the kitchen. Non-food contact
surfaces shall be free of residue and debris accumulations. Please clean the table and shelf.

Packages of paper towels were observed on the floor in the storage room. Single-use items shall be
stored at least 6 inches above the floor. Please elevate the paper towels.
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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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Twin Oaks Vineyard Tasting Room and Glass House6470 Highway F Farmington, 63640

4-601.11A

2-201.11 to
2-201.13

GLASS HOUSE:
Grease and debris were observed on metal pan lids stored on the shelf below the grill in the kitchen. Food

contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by placing the lids in the 3-vat
sink for washing, rinsing, and sanitizing.
GENERAL:

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.

NOTE: No food was prepared during this inspection.

NOTE: The hot water sanitizing dish washer in the Tasting Room kitchen reached adequate sanitizing
temperatures based on the thermo test label attached to an equipment item and passed through the cycles of
the mechanical warewashing machine. The thermo test label will be attached to the Health Center copy of
this routine inspection report.

NOTE: Water for this facility is supplied by a private well. A water sample will be collected for bacteriological
analysis on a future date.

COS

10/10/19

4-601.11C
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5-501.113

GLASS HOUSE:
Mold was observed on the door seals of the beer keg cooler. Please clean and sanitize the door seals.
Brown residue was observed in the bottom of the beer keg cooler. Please clean the inside of the keg

cooler.
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.
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