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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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Doe Run Raceway Concession Stand 2953 Hwy 221 Farmington, 63640

Hot held hot dogs 136 Hot held cheese sauce 137

Hot held burgers 115 Chest freezer 20

Hot held taco meat 178

Whirlpool refrigerator: ambient, hot dogs 32, 38

Pepsi coolers #1 & #2 36, 40

3-501.16A

3-501.16A

2-401.11

3-501.17A

7-102.11

Hot dogs and burgers are being held hot on open trays below heat lamps. The burgers were measured at
115F. Potentially hazardous foods held hot shall be held at 135F or greater. The holding method used by
this facility is inherently inadequate for holding potentially hazardous foods. Discontinue this method and use
an enclosed holding device that can be accurately temperature controlled. The food currently in holding was
marked with a four hour discard date.
An open #10 can of cheese sauce with a clear plastic lid was observed below the counter in the kitchen area.
Potentially hazardous foods shall be held under temperature control. Do not open the cheese sauce until it is
to be placed in the hot holding device. COS by moving to the refrigerator.
Employee beverages were observed on a lower shelf with lemons and ready to eat foods and on a shelf
above the work table where food was stored. Employees may drink from covered containers if the
beverages are handled and stored to prevent contamination of food, equipment and single use items.
An open bag of hot dogs were observed in the Whirlpool refrigerator without a discard date. Potentially
hazardous foods held refrigerated shall be marked with a discard date that is not greater than six days from
preparation or opening from a manufacturer sealed container. Please mark potentially hazardous food with a
discard date. COS by labeling.
Several gallon jugs of hand sanitizer were observed below the tree compartment sink without labels. Toxic
materials shall be clearly labeled with the common name of the material. COS by labeling.
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3-302.12

4-903.11A

A container of sugar in use for making lemonade was observed in a plastic container without a label. Foods
which are not in their original containers and which are not readily identifiable shall be labeled with the
common name of the food. COS by labeling.
A case of single use cups were observed on the floor beside the three compartment sink. Single use items
shall be protected from contamination by storing them at least six inches off of the floor. COS by labeling.
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