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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.

2

Farmington Senior Center 607 Wallace Rd. Farmington, 63640

Hot hold: pepper steaks, mashed potato, 138, 156 Walk-in cooler: ambient, milk 38, 36

mixed veg 157

True cooler: ambient, cooked potatoes 36, 38

True freezer 0

3-501.17A

7-201.11B

3-202.15

A discard date was not observed on a ziplok bag of cooked potatoes stored in the True refrigerator in the
kitchen. 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.
Pump dispensers of hand sanitizer were observed on a prep table in the kitchen. Toxic materials shall be
stored so that contamination of food, equipment, single use items and clean linens cannot occur. COS by
relocating the sanitizer.
A #10 can of pineapple tidbits stored in the dry storage room had a damaged top seal and was leaking
product. Food packages shall be in good condition and protect the integrity of the contents so that food is not
exposed to adulteration or potential contamination. COS by discarding the food.

NOTE: At the time of this inspection, the facility was providing food on a carry-out basis. Inside dining was
not provided.
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NOTE: The hot water sanitizing dishwasher was determined to operate at adequate sanitation temperatures.
The thermal test strip used to test the dishwasher will be attached to the Health Center copy of the inspection
report.
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