
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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102 TapHouse Brian Hurst Josh O'farrell/manager

102 West Columbia Street 4855 St. Francois

Farmington, 63640 573-852-9813 N/A

Josh O'farrell/manager 6/10/2020

Nicholas Joggerst 1687 6/24/20



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.

3

102 TapHouse 102 West Columbia Street Farmington, 63640

Tall Coke Cooler 41 Whirlpool Freezer 0

Beer Chest 40 Cold-hold Top: cut lettuce 42

Mini fridge(bar area) 40 Beef, Chicken 45, 48

Walk-in 41 Cold-hold Bottom 40, 40

Chest Freezer 0

7-102.11

6-501.111A
C

4-602.11C,
4-603.16

4-601.11A

3-501.16A1

Several spray bottles in the bar area were not labeled with common name of the contents of what was in the
bottle. Working containers for storing toxic chemicals shall be labeled with the common name of the
chemical. Please label the bottles.
A live Cockroach was observed in the hand-wash sink of the storage area off the kitchen. Pests shall be
controlled by monitoring the premises and using methods such as traps and pest control. Please employ
traps, and pest control if necessary to remove pest from establishment.
When questioned employees stated in-use utensils are only washed every 24 hours (or as needed). Also
only a sanitizing step was taken. In-use utensils with potentially hazardous food shall be washed, rinsed,
sanitized and air dried every 4 hours. Please wash, rinse, sanitize and air dry in-use utensils with PHF's
every 4 hours.
Debris was observed on the wall mounted fry maker. Food contact surfaces shall be clean to sight and touch.
Please clean at least every 24 hours.
Beer cheese was observed being held hot at 120F. Potentially hazardous Foods shall be held hot at 135F.
COS by raising to 165, then holding at 140.

6/11/20

COS

6/11/20

COS

6-501.114B

4-601.11C

4-903.11A

3-305.11A

3-304.14B
D

Cluttered boxes and debris observed outside back door. The premises shall be free of litter. Please remove
items and debris from premises to prevent an accumulation.
Mold was observed in the soda gun holder behind the bar, and there was an accumulation of soda debris on
the outside of the second ice bin . Non food-contact surfaces of equipment shall be clean to sight and touch.
Please clean the equipment.
Single service items on a cart in the bar area were stored beneath an ice tea machine and exposed to
splash.
Single service items shall be stored in a dry place and not be stored in a place where splashing will occur.
Please move the items to a dry place.
The condensation line in the walk-in cooler was observed dripping into a bucket above food items. Food shall
be stored where it is not exposed to splash or other contamination. Manager will temporarily move line away
from food until unit is permanently fixed.
Several wiping cloths were observed used improperly. They were stored outside chemical sanitizer and dry
wiping cloths were observed with food debris on them. Cloths in use for wiping counters shall be kept in
sanitizer solution and dry wiping cloths shall be maintained free of soil debris. Please put wiping cloths for
counters and equipment in sanitizer solution and if dry wiping cloths become soiled launder them.

6/24/20

COS

A line through an item on page 1 means not observed or not applicable.
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Nicholas Joggerst 1687 6/24/20



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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102 TapHouse 102 West Columbia Street Farmington, 63640

Walk-in: cooked pasta, chicken 41,40

Hot-hold: beer cheese(adjusted) 120(165)

held 140

3-305.11A

6-501.113A

An employee beverage was stored above food items and clean equipment near the pizza oven on a rack.
Food shall be stored where it is not exposed to splash or other contamination. Please store drinks where they
cannot possibly contaminate clean equipment and food.
Equipment used to clean oven was stored on the ground along with soiled rags. Maintenance equipment
shall be stored so it doesn't contaminate food and equipment. Please hang these items up off the ground
since you are using them to clean the pizza oven and launder the rags used to clean facility daily to prevent
contamination of food and equipment.

COS
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