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Risk factors
Public health interventions
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Domino's Pizza Steve Wampler, Brian Gaylor Brian Gaylor

615 North A Street 4836 St. Francois

Farmington 573-756-8966 N/A

Brian Gaylor 6/12/2020

Nicholas Joggerst 1687 6/19/20



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.

2

Domino's Pizza 615 North A Street Farmington

Coke Cooler (No PHF) 43 Cold hold Prep cooler top: Chicken, Pasta 44, 46

Bottom Cold Hold 39 Ground Beef 41

Walk-in 38 Walk-in: cooked sausage and cooked burger 38, 37

Pizza out of oven 188

 3-501.16A
2

 The cold hold on the right side of the prep unit was not maintaining an ambient of 41F and food was not
being held at 41F or less. Potentially hazardous food shall be maintained at 41F or less when held cold. Food
that goes into this cold hold well comes out at 38-39F. Please do not use this unit, if it cannot maintain cold
hold temperatures.

6/14/20

5-202.12A

6-501.111
B, C
3-305.11A

4-901.11A

6-501.114B

4-903.11A

6-501.113A

No not water was available at the hand-sink near the three-vat in the back ware-wash area. A hand-wash
sink shall be equipped to supply to provide water at a temperature of at least 100F. Please fix the hand-sink
so hot water is supplied.
Gnats were observed in the mop-sink area and beneath the 3-vat. The presence of insects shall be
controlled by using traps or pest control and routinely monitoring the premises.
An employee phone was stored with condiments and near in-use utensils in the prep area. Food shall be
protected from contamination by by storing food where it is not exposed to contamination. COS by discussion
and moving personal items away from food.
Clean dishes were wet nested and brought for service onto the prep counter. After cleaning and sanitizing
dishes shall be air dried. Please allow for dishes to air dry by proper draining of water and proper
arrangement. COS
Boxes were stacked in the hallway near the walk-in. The premises shall be free of litter. Please remove
debris from the premises at a frequency to prevent an accumulation.
An employee beverage was stored above the towel dispenser for the hand-wash sink near the kitchen. Clean
single-service articles shall be stored in a location so they are not exposed to contamination. COS by moving
drink away to secure location.
Mop was observed dripping onto the floor creating a puddle of water in back ware-wash area. Maintenance
tools such as mops shall be stored so they cannot contaminate food or equipment. Please make a bracket so
the mop can hang above the mop sink and air dry without contaminating ware-wash area.

6/24/20

6/20/20

COS

6/24/20

A line through an item on page 1 means not observed or not applicable.
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