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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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Casa Sol 204 South A Street, Suite 203 Farmington, 63640

Kitchen cold table: ambient, tomatoes, 34, 38 Sanyo refrigerator: ambient, raw chicken, pork 36, 44, 39

raw chicken, raw beef 38, 36 Steam table water below pulled chicken 139

Hot hold: cheese sauce, beans, 147, 158 Walk-in cooler: ambient, cooked chicken, 38, 39

pulled chicken, beef 113adj180, 135 meat in red sauce, soup 40, 38

Kenmore freezer, BevAire freezer 0, 18 Wait station refrigerator 38

3-501.16A

3-302.11

4-501.114A

7-102.11

7-201.11B

Pulled chicken stored in the steam table in the kitchen was measured at 113F. According to the manager,
the chicken was cook this morning and placed in the steam table. Potentially hazardous food held hot shall
be held at 135F or greater. The steam table water below the chicken was measured at 139F. The seam
table water is not hot enough to maintain the food at 135F. 1.) Ensure that the steam table is turned on and
the heating water is hot prior to placing food in the table, and 2.) Ensure that the food has been heated to
holding temperatures BEFORE placing food into steam table. COS The chicken was heated on the stove top
to 180F and then placed in the steam table.
Raw beef was observed stored above ice cream in the Kenmore freezer in the kitchen area. Food shall be
protected from cross contamination by storing raw animal foods away from and below ready to eat foods.
Please store raw animal foods below ready to eat foods.
A bucket of sanitizer in use in the kitchen was observed to have soap added to it and have a chlorine
concentration of greater than 100ppm. Food contact sanitizers shall be made with sanitizer and water only
and prepared in acceptable concentrations. Please prepare the sanitizer without soap and in the range of
50 - 100ppm chlorine.
Unlabeled spray bottles of green and red cleaners were observed without labeling on a shelf near the
dishwasher. Working containers of toxic materials shall be labeled with the common name of the material.
Please label the bottles.
Boxes of tortilla chips were stored below a shelf of cleaning supplies near the dishwasher. Toxic materials
shall be stored so that contamination of food, equipment, single use items and clean linens cannot occur.
COS by moving the food.

COS

2-6-20

2-6-20

2-6-20

COS

4-601.11C

3-304.14

6-501.12A

3-304.14

3-305.11

3-305.11

Food splatters were observed on the wall at the steam table and on the underside of the shelf above the
steam table. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean this area.
A wet wiping cloth was observed stored on the prep surface of the kitchen cold table. Cloths used for wiping
surfaces shall be held in a sanitizer solution between uses. Please store all wet wiping cloths in sanitizer.
Minor grease and food debris was observed on the floor below the fryer in the kitchen. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the floor below the fryer.
A kitchen employee was observed drying his hands with a cloth towel and then placing the towel in the
cincture of his belt. Hand drying may only be done with a disposable towel and dry cloths may not be used
for more than one purpose. Please ensure that dry cloths are not use for hand drying nor for multiple uses.
Various containers of food in the walk-in cooler were uncovered. Food shall be protected from sources of
contamination. Please cover foods stored in the cooler.
Boxes of lettuce were stored on the floor in the walk-in cooler. Food shall be protected from sources of
contamination. Please store food at least six inches off of the floor.
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3-501.17A

3-302.11

2-401.11

3-302.11

4-501.114A

Discard dates were not observed on cooked rice and cooked pork in the Sanyo refrigerator in the kitchen
area. Potentially hazardous foods held refrigerated shall be marked with a discard date that is not greater
than six days from the date of preparation. Please mark potentially hazardous food stored in this cooler with
discard dates.
Raw pork was observed above ice cream in the BeverageAir freezer in the kitchen. Food shall be protected
from cross contamination by storing raw animal foods away from and below ready to eat foods. Please store
raw animal foods below ready to eat foods.
An employee beverage in a foam cup was observed on the prep table in the kitchen. Employees may drink
from a covered container if the beverage is stored so that contamination of food and equipment cannot occur.
Please store employee beverages away from food, prep areas, and single use items.
Raw shell eggs were observed above ready to eat foods in the walk-in cooler. Food shall be protected from
contamination by storing raw animal foods away from and below ready to eat foods. COS by rearranging the
foods.
The chlorine in the sanitizer bucket in the wait area was measured at less than 50ppm. Chlorine sanitizers
shall be used at a concentration of 50-100ppm. Please use the sanitizer test strips to ensure that sanitizers
are made in affective concentrations.
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8-302.11
8-302.12

At the time of this inspection, the owner is in the process of moving the bar to a different space in the same
building. A person may not begin operation of a food establishment without obtaining a written approval to
open issued by the regulatory authority. A person desiring to operate a food establishment shall submit a
completed application and accompanying information to the regulatory authority for approval at least 30 days
before opening the establishment. Obtain an Application for a Food Establishment from the St. Francois
County Health Center and submit the completed form and additional information for approval.

address
this
immediate
ly

Adam Arango February 6, 2020

John Wiseman 1507 2-21-20


