
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

12:40pm 2:42pm

8-6-20 2

Big Dick's BBQ Richard Kossman Emily Kossman

2327 Highway H 4763 187

Farmington, 63640 314-960-9331 na

pending

Emily Kossman August 6, 2020

John Wiseman 1507



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

Big Dick's BBQ 2327 Highway H Farmington, 63640

Hot hold on hot table: ribs, burgers, 162, 150 Walk-in cooler: ambient, pork, raw hamburger 34, 36, 36

mac & cheese, beans, 155, 162 brisket 85 @ 1:10pm

brisket, hot dogs 148, 157 Frigidaire cooler in W/I 20

Cold hold: slaw, potato salad 37, 36 Kenmore freezer in walk-in 10

Kitchen R/F 32, 0

3-302.11

3-501.14

Raw shell eggs were observed stored above ready to eat foods in the kitchen refrigerator. Food shall be
protected from cross contamination by storing raw animal food away from and below ready to eat food. COS
by removing the eggs.
Brisket was observed in a foil covered hotel pan in the walk-in cooler. The brisket was measured at 85F at
1:10pm. According to the owner, the brisket was placed in the cooler about an hour ago. The temperature
and time of placement for this product was not recorded. Foods which are cooled for holding at refrigerator
temperatures shall be cooled from 135F to 70F within two hours and from 70F to 41F within an additional
four hours. This must be a process of active cooling and monitored to ensure that temperature benchmarks
are met. The meat was subdivided into smaller portions and placed in food-safe plastic bags and placed in
an ice bath. The brisket was measured at 70F at 2:10pm. Continue to monitor the cooling process of
cooked meats to ensure that cooling requirements are met to minimize bacterial growth.

Note: The is facility is served by a private well. The bacteriological water sample will be collected at a later
date.

COS

COS

4-601.11C

4-204.112

6-602.16
6-202.15

Mold and food debris was observed on surfaces of open wire shelving in the walk-in cooler. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean and
disinfect the shelving.
A thermometer was not observed in the Frigidaire refrigerator located in the walk-in cooler. Cooling units for
food shall be provided with a thermometer that is accurate to within three degrees F. COS by placing a
thermometer in the refrigerator.
The meat smokers have been located from their original position inside the building to an outside area
between the restaurant and the flea market. The area of the smokers is covered with an aluminum canopy
but is not otherwise enclosed. Food preparation areas shall be enclosed and protected from the elements
and from pests. Please enclose this area with screening to exclude pest infiltration and to secure the food
from tampering.
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