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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.

2

Mario's Italia 204 South A Street, Suite 205 Farmington, 63640

Pizza cold table: ambient, ground beef, 32, 40 Grill cold table: ambient, hb eggs, diced meat 34, 29, 36

ham, sauce 33, 39 Migali freezer, chest freezers 1 & 2 0, 0, 0

True dough cooler 38 Glass front cooler: ambient, hb eggs, lasagna 34, 38, 37

Hot held red sauce 156 Walk-in cooler: ambient, ham, pasta 38, 38, 39

Pizza from oven 208 Bar: beer cooler, mini cooler 38, 32

4-601.11A

7-102.11
7-201.11B

3-501.17A

3-501.17A

4-101.11

4-501.114A

Metal fragments were observed in the gear housing of the table mounted can opener in the kitchen. Food
contact surfaces shall be clean to sight and touch. COS by cleaning.
An unlabeled spray bottle of bleach was observed on the counter surface at the prep sink. Working
containers of toxic materials and cleaning agents shall be marked with the common name of the material and
stored where contamination of food, equipment, single use items and clean linens cannot occur. COS by
labeling the bottle and storing it below the sink.
A discard date was not observed on potentially hazardous foods held in the True glass-front cooler in the
kitchen. Potentially hazardous foods held refrigerated shall be marked with a discard date which is not
greater than six days from the date of preparation or opening from a manufacturer sealed container. COS by
marking with a discard date.
A discard date was not observed on a cut piece of ham in the walk-in cooler in the kitchen. Potentially
hazardous foods held refrigerated shall be marked with a discard date which is not greater than six days from
the date of preparation or opening from a manufacturer sealed container. COS by marking with a discard
date.
Bread was observed stored in Members Mark brand Power Flex draw string trash bags. Materials that are
used in the construction of food contact surfaces may not allow the migration of deleterious substances or
impart colors, odors, or tastes to food and must be safe. Garbage bags are for garbage and often contain
chemicals which are not food friendly. Please discontinue the use of these bags for the storage of food.
The chlorine bleach sanitizer in the bucket in the bar area was measured at greater than 200ppm. Chlorine
sanitizers shall be used at a concentration of 50 - 100 ppm. COS by remaking the sanitizer.
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COS

COS

2-4-20

COS

4-501.11B

3-304.12

6-501.12A

6-301.12

The door seal is broken on the right-side door of the pizza cold table. 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 seal.
In-use kitchen utensils at the grill cold table were observed stored in ambient temperature water. In-use food
utensils which are stored in water must be stored in water that is maintained at 135F or in constantly running
water that is 70F or less. COS by removing the utensils to ware washing and discarding the water.
Dirt and debris was observed on the floor below equipment in the kitchen. Physical facilities shall be cleaned
as often as necessary to keep them clean. Please clean the floor below kitchen equipment.
Paper towels were not available at the hand wash sink in the bar area. Hand wash sinks shall be provided
with a sanitary means of hand drying. Please provide towels at the dispenser.
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Facility email: tw3167ml@gmail.com
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