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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.

4

Colton's Steakhouse and Grill 1300 Maple Street Farmington, 63640

Cold table at grill: ambient, tomatoes, 40, 39 Dressing cooler at cookline 36

mac & cheese 38 Baked potatoes in hot holding 200

BBQ ribs in Alto Sham hot cabinet 193 Steak from grill 181

Raw beef in grill cooler 39 Fryer cold table: ambient, diced tomato 40, 40

Raw burger, raw salmon in gill cooler 39, 38 Hot held potato soup 144

3-501.16B

3-501.16B

7-102.11

6-501.111

Raw chicken in the drawer below the fryer at the cookline was measured at 56F. The ambient temperature
of the cooler drawer was measured at 28F. It was observed that large amounts of raw chicken were in the
prep area where it was being seasoned and portioned for holding at the cookline. This chicken was
measured at 57F. Refrigerated potentially hazardous foods shall be held under temperature control to
maintain temperatures of 41F or less. Remove from temperature control only amounts of food which can be
processed without temperature abusing the food. This chicken was moved to the walk-in cooler and
replaced with cold chicken from the walk-in cooler.
Raw beef and cooked turkey in the drawers below the flat-top grill were measured at 55F and 56F.
Potentially hazardous foods held refrigerated shall be held at 41F or less. These foods were removed from
the drawers and placed in the walk-in cooler. They were replaced with reserve foods from the walk-in.
Adjust or repair the cooler drawers to maintain food temperatures of 41F or less.
An unlabeled spray bottle of yellow liquid was observed on the lower shelf of the condiment area in the
beverage station. Working containers of cleaning agents shall be labeled with the common name of the
material. Please label all spray bottles.
Numerous flies were observed in the kitchen and prep areas. The presence of insects, rodents, and other
pests shall be controlled to minimize their presence on the premises. Take action to control the presence of
flies in the back-of-house area. Actions should include: preventing entry into the building by keeping doors
shut, removing ancillary food debris from walls, floors and equipment, removing harborage conditions such
as standing or pooling water around drains and below equipment, removing trash from the facility frequently,
and using pest traps in appropriate areas.

7-15-20

4-601.11C

6-501.12A

6-501.14A

4-601.11C

6-301.11

6-501.12A

4-601.11C

An accumulation of food debris was observed on the inside of the True coolers at the grill side of the
cookline. An accumulation of water was observed in the bottom of these coolers as well. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Thoroughly clean the
inside and outside of these coolers.
An accumulation of food debris was observed on the underside of the pass-through at the cookline. Physical
facilities shall be cleaned as often as necessary to keep them clean. Clean the debris from this surface.
An accumulation of dust and debris was observed on the overhead fans in the kitchen area. Air circulating
equipment shall be cleaned as often as necessary to prevent them from being a source of contamination by
dust, dirt, and other materials. Please clean all soiled fans.
An accumulation of dirt and food debris was observed in under-counter storage areas at the cookline and
beverage station. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean these areas.
Soap was not available at the hand wash sink near the meat cutting room. Hand wash sinks shall be
provided with a supply of soap. COS by providing soap.
A dead insect was observed on the hand wash sink in the beverage station. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean sinks as necessary.
Food debris was observed on surfaces of the rolling racks in the walk-in cooler. Nonfood contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the rolling racks.
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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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Colton's Steakhouse and Grill 1300 Maple Street Farmington, 63640

Flat-top drawers: raw beef, cooked chicken 55, 56 Halved baked potatoes in tub at prep 70

Poek steak from smoker 184 Walk-in cooler: ambient at 11am & 12:40pm, 42, 48

Hot held: rice, gravy, mashed potatoes 178, 170, 183 raw beef, cooked portioned turkey, potato wedges 43, 48, 52

Raw chicken in tub at prep sink 57 raw ribs, raw steak, raw eggs 50, 47, 50

Avantco cooler, fryer freezer 38, 20 Walk-in freezer 24

4-601.11A

4-601.11A

4-601.11A

4-601.11A

3-501.16B

3-501.17A

An accumulation of food debris was observed on chopping and dicing equipment stored below the work
surface in the prep area. Food contact surfaces shall be clean to sight and touch. Food equipment should
be cleaned and sanitized after each use.
Food residue was observed on plastic containers stored on the clean equipment rack in the prep area. Food
contact surfaces shall be clean to sight and touch. Please ensure that food equipment is adequately
cleaned.
A build-up of food debris was observed on a scoop in use for dispensing breading in the prep area. Food
contact surfaces shall be clean to sight and touch. If this utensil is in constant use; replace it or clean it every
four hours.
An accumulation of dust and grease was observed on the dough divider in the prep area. Food contact
surfaces shall be clean to sight and touch. Please clean this equipment.
The temperature of foods in the walk-in cooler were measured at 43F to 50F. The ambient temperature was
measured at 42F at 11:am and at 48F at 12:48pm. Some of these foods were placed in the walk-in after
being seasoned and portioned in the prep area. Potentially hazardous food held refrigerated shall be held at
41F or less. Yount Heating and Cooling was called and Mr. Yount arrived immediately. Mr. Yount indicated
that the thermostat in the cooler was malfunctioning. Mr. Yount replaced the thermostat and the temperature
fell to 40F by 1:00pm.
A discard date was not observed on containers of cooked chicken and an open container of Mandarin
oranges in the walk-in cooler. Potentially hazardous foods held refrigerated shall be marked with a discard
date that 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.

7-15-20

3-305.11

4-601.11B

6-501.12A

6-501.12A

6-501.12A

6-501.14A

4-601.11C

Ice was observed dripping onto boxes of food in the walk-in freezer. Food shall be protected from sources of
contamination. Place a tray below the dripping ice.
A build-up of grease and food debris was observed on sheet pans in the prep area. The food contact
surfaces of cooking equipment and pans shall be kept free of encrusted grease deposits and other soil
accumulations. Please thoroughly clean the sheet pans.
An accumulation of grease and food debris was observed on walls in the prep area. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean the walls of food debris.
Mildew was observed on the fan cover of the cooling unit in the meat cutting room. Physical facilities shall be
cleaned as often as necessary to keep clean. Please clean the fan cover.
An accumulation of grease and debris was observed on the walls and drainboards at the dishwasher area.
An accumulation of mildew was observed in the grout sealing the drainboards to the wall. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean this area and replace the grout.
An accumulation of dust and debris was observed on the ceiling vents in the ware washing area. Intake and
exhaust vents shall be cleaned so they are not a source of contamination by dust, dirt, and other materials.
Please clean the ceiling vents.
Mold and debris was observed on the inside of the ice machine door and on the door frame. Nonfood
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the
door and frame.
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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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Colton's Steakhouse and Grill 1300 Maple Street Farmington, 63640

Bar area: glass front coolers 36, 32 Meat cutting room: at 11:50am, at 12:10pm 60, 40

Bar area: keg cooler 38 Raw beef in meat cutting room at 11:50am 49, 52

3-501.16B

7-201.11B

7-102.11

7-201.11B

4-601.11A

2-301.14

Upon entering, the meat cutting room ambient temperature was measured at 60F. Raw beef in this room
was measured at 49F and 52F. The cooling unit in this room was turned off. The meat cutter turned it on
during the course of the inspection of this area. Potentially hazardous foods held refrigerated shall be held at
41F or less. Ensure that the cooling unit in this room is on at all times that meat is present and that
refrigeration is adequate to maintain food temperatures of 41F or less. Twenty minutes after turning the
cooling unit back on, the ambient temperature of this room was measured at 40F.
A small container of dish liquid was stored on a shelf above meat in the meat cutting room. Toxic materials
shall be stored so that contamination of food, equipment and single use items cannot occur. Store the dish
liquid below work surfaces.
An unlabeled spray bottle of yellow liquid was observed on the chemicals shelf near the mop sink. Working
containers of cleaning agents shall be labeled with the common name of the material. Please label all spray
bottles.
Cans of paint were observed stored above clean linens in the soda room. Toxic materials shall be stored so
that contamination of food, equipment, single use items and clean linens cannot occur. Please store the
paint to prevent contamination.
Food debris was observed on the slicer on the cart in the soda room. Food contact surfaces shall be clean to
sight and touch. After use, the slicer must be dismantled and the removable parts cleaned and sanitized.
The non-removable parts must be washed, rinsed and sanitized in place. Please clean the slicer after use.
An employee in the prep area was observed wiping their hands with a soiled cloth and then putting on single
use gloves. Dry wiping cloths may not be used for more than one purpose. Employees must wash their
hands before putting on clean gloves.

7-15-20

4-302.12

4-601.11C

Two food thermometers were located in storage in the prep area. One was a digital device that was
determined to by accurate. The other was an analog device that was scaled from 50F-550F. Food
thermometers shall be provided and readily accessible for cooks' use, Locate an accurate thermometer at
the cookline for the cooks to use. Do not use the other thermometer for measuring food temperatures.
An accumulation of water was observed in the bottom of the three coolers in the bar area. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please remove the
pooling water.
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