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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

Slyders 5089 Flat River Road Farmington, 63640

Cold table ambient 38 Pork cooked in the microwave 202

Kenmore R/F 38, 5

Walk-in cooler (no PHFs) 24

3-302.11A

7-201.11B

Raw shell eggs were observed above ready to eat foods in the Kenmore refrigerator in the kitchen. Food
shall be protected from cross contamination by storing raw animal foods away from and below ready to eat
foods. COS by rearranging the foods.
Jugs of ammonia and bleach were observed in the three compartment sink. Toxic materials shall be stored
so they cannot contaminate food, equipment, utensils, and single use items. COS by relocating the
chemicals.

COS

COS

5-205.11A

4-601.11C

5-202.12A

6-301.11
6-301.12

Ash trays were observed in the hand wash sink in the kitchen. Hand wash sinks shall be used for hand
washing exclusively. Please do not use the hand wash sink for other purposes.
Minor food debris was observed inside the microwave in the kitchen. Nonfood contact surfaces shall be kept
free of an accumulation of dust, dirt, food residue and debris. Please clean the microwave as needed.
Hot water was not available at the hand wash sink in the bar area. Hand wash sinks shall be provided with
hot and cold running water. COS by restoring hot water to the sink.
Soap and paper towels were not available at the hand wash sink in the bar area. Hand wash sinks shall be
provided with soap and a sanitary means of hand drying. COS by providing soap and paper towels.
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