
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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7/9/2020 3

Cuzzin's Tim Wiles Tim Wiles/Owner

313 East Columbia Street 0818 St. Francois

Farmington, 63640 573-756-4422 N/A

Tim Wiles/Owner July 9, 2020

Nicholas Joggerst 1687 7/20/2020



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

Cuzzin's 313 East Columbia Street Farmington, 63640

2-Door glass beer cooler(ambient) 39 3-Door beer chest cooler (ambient) 38

Coronado chest freezer (ambient) 21 2-Door beer chest cooler (ambient) No PHF 43

Frigidaire chest frigde/freezer(ambient) 39/5 True prep-cooler bottom 34

Walk-in(ambient) 46 cut lettuce/prep cooler top 41

Cooked chicken/raw hamburger(walk-in) 43-45/48 cut tomatoes cooling 45 minutes (prep cooler top) 48

4-601.11A
Bar area:
Mold was observed in the ice machine to the left of the glass door beer cooler. Food-contact surfaces of
equipment shall be clean to sight and touch. Please empty machine of ice; and wash, rinse, sanitize, and
allow to air dry.

7/9/2020

4-601.11C

6-501.12A

6-101.11A3

4-501.11A

6-304.11

Bar area
Dirty buckets for holding beer were held above the ice machine, also there was sand on top of the ice
machine. Non food-contact surfaces of equipment shall be clean to sight and touch. COS by moving and
storing buckets away from food items and cleaning above ice machine.
Debris was observed on the floor next to the water heater and beneath the 3-vat sink. Physical facilities shall
be cleaned as often as needed to keep them clean. Please clean these areas at a frequency to prevent an
accumulation.
Unpainted wood was observed beneath the 3-vat sink and appeared to be rotting in places. Materials for floor
and wall surfaces shall be nonabsorbent if subject to moisture. This includes ware-wash areas. Please
consider replacing damaged wood with new and sealed or painted materials if the old wood cannot be
salvaged.
Rust was observed in the bottom of a single-door cooler used to store glasses behind the bar. Equipment
shall be maintained in a good state of repair that meets 4-101.11 of the Missouri food code. Please repair the
cooler so it is rust free and safe.
Exhaust fan wasn't working in men's restroom. If necessary to keep rooms free of vapors and odors
mechanical ventilation shall be provided. Please repair the exhaust fan.

COS

7/20/2020

A line through an item on page 1 means not observed or not applicable.
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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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Cuzzin's 313 East Columbia Street Farmington, 63640

Grilled chicken 173 Fried Chicken 180

Received Food: Sliced cheese 41 Received Food: Frozen Tyson grilled chicken breast 32

3-302.11A

3-302.11A

3-501.16A2

Kitchen:
Raw hamburger was stored above cooked foods in the coronado freezer. Food shall be protected from
contamination by storing in the vertical order, top to bottom, ready to eat, seafood, whole muscle meats,
ground meats, poultry/eggs. COS by rearranging food properly in the freezer.
Eggs were stored above cooked ham in the Frigidaire fridge. Food shall be protected from contamination by
storing in the vertical order, top to bottom, ready to eat, seafood, whole muscle meats, ground meats, and
last poultry/eggs. COS by rearranging food properly in the fridge.
The walk-in cooler ambient was 46F and raw hamburger and cooked chicken was temped at 48 and about
44F respectively after being in the cooler for (2) hours. Potentially hazardous foods shall be held at 41 F or
less. COS by moving cooked chicken to Frigidaire fridge and raw hamburger meat to Coronado freezer, also
thermostat on walk-in was adjusted but it did not come down to 41F. Please fix or adjust walk-in so it holds
food at 41F. Do not use this fridge for potentially hazardous food until I approve its use.

COS

7/10/20

4-204.112A

6-501.14A

4-501.11B

6-501.12A

Kitchen:
No thermometer was in the Coronado chest freezer. An ambient air thermometer shall be located in the
warmest part of a mechanically refrigerated unit. Please place a thermometer in the unit.
The ventilation hood above the fryer was excessively dirty. Intake and exhaust ducts shall be cleaned to so
they are not a source of contamination. Please clean the ventilation hood and filter screens above the fryers
and grill.
Door seal on the True-prep cooler bottom portion was torn and peeling off. Equipment components such as
doors and seals shall be kept intact and with manufacturer's specifications. Please repair or replace the door
seal on the cooler.
Debris and staining was observed on the wall to the left of the fryer. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the wall in the kitchen as often as necessary to keep it
clean.

7/14/20

7/15/20

7/16/20

7/15/20
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