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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.

6

Huddle House 305 East Karsch Boulevard Farmington, 63640

Walk-In Cooler ambient, Hash Browns 38, 39 Salad Prep Cooler Top; Salad Mix 1, 2, Fruit Mix 48, 49, 49*

Walk-In Freezer Ambient 11 Grill Prep Table; Sliced Tomatoes on Ice, Cubed Ham/Ice 45-41, 51-39*

Delfield Freezer Ambient 5 Waffle Cooler; Ambient, Bacon 40, 41

Delfield Cooler 1; Ambient, Sliced Ham 32, 27 Hotheld Gravy 1, 2, Grits 160, 141, 165

Delfield Cooler 2 Ambient 32 Hashbrowns with Cheese and Eggs off Grill 180

4-601.11A

4-601.11A

5-203.14A

7-201.11B

4-601.11A

Several knives on a magnetic strip above the prep sink were observed to have rust and debris on the
blades. Food Contact Surfaces (FCSs) shall be kept clean to both sight and touch. Please clean and remove
debris and rust from the surfaces of the knives.
The deflector inside the ice maker machine was observed to have black debris, presumably mold. FCSs

shall be kept clean to both sight and touch. Please dispose of all ice inside the ice maker and then
breakdown the machine and wash, rinse and sanitize the interior surfaces to clean the machine and kill any
potential mold.
The sprayer at the three vat sink sits below the flood rim of the vats of the sink when allowed to hang

loosely. Plumbing systems shall be installed and designed in a manner to prevent potential back flow of
contaminants into the establishment's water supply. Please repair or replace the tension coil for the sprayer
so that an air gap of at least one inch or twice the diameter of the outlet of the sprayer, whichever is larger, is
maintained between the bottom of the sprayer and the flood rim of the three vat sink.
A spray bottle of heavy duty degreaser was observed stored on the drainboard of the three vat sink.

Potentially toxic or poisonous materials shall be stored in a location which is separate from and not above
food, food equipment, utensils and single service items. Please store potentially toxic and/or poisonous
materials in a location that is not above food equipment.
Several stacked highchairs in clean storage were observed to have crumbs and food debris on them.

FCSs shall be kept clean to both sight and touch. Please wash, rinse and sanitize highchairs after each use
in order to keep them clean.

9/30/2020

9/30/2020

10/1/2020

9/28/2020

9/28/2020

6-501.112

6-501.12A

6-501.14A

4-601.11C

6-501.12A

3-305.11A1

Dead insects were noticed in various locations on the floor especially in the back of house areas of the
establishment. Dead pests shall be removed from traps or the establishment at a rate that is sufficient to
prevent the build up of dead pests. Please clean up and remove dead pests from the facility.
The flooring under the shelving in dry storage was observed to have an accumulation of dust and debris.

Physical facilities shall be cleaned as often as necessary in order to keep them clean. Please clean the floor
beneath the shelving in dry storage.
The grates over the fans of the condenser inside the walk-in cooler were observed to have an

accumulation of dust and debris. Ventilation systems, both intake and exhaust, shall be kept clean in order to
prevent them from becoming potential sources of contamination. Please clean the grates over the condenser
fans inside the walk-in cooler.
The wire shelving inside the walk-in cooler was observed to have an accumulation of food debris and

potentially mold. Non-Food Contact (NFC) surfaces shall be kept free of an accumulation of debris. Please
wash, rinse and sanitize the shelving inside the walk-in cooler in order to clean them and kill any potential
mold on the shelving.
The floor of the walk-in cooler was observed to have an accumulation of food debris particularly under the

shelving. Physical facilities shall be cleaned as often as necessary in order to keep them clean. Please clean
the floors of the walk-in cooler.
Two boxes of hash brown potatoes were observed stored in a plastic bin which had an accumulation of

water inside. Food shall be stored in a clean dry location where it is not exposed to dust, splash or other
sources of contamination. Please store the hashbrowns in a manner where they are not exposed to water.
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Huddle House 305 East Karsch Boulevard Farmington, 63640

4-601.11A

3-501.16A2

4-601.11A

3-501.16A2

Splatter was observed on the upper housing of the soda dispenser at the east wait station which could
potentially drip into cups. FCSs shall be kept clean to both sight and touch. Please wash, rinse and sanitize
the housing of the soda dispenser at the south wait station.
The temperatures of the salad prep cooler were taken with salad mix and fruit salad on the top registering

at between 55-48 Fahrenheit with the ambient of the bottom of the cooler registering at 48 Fahrenheit.
Potentially Hazardous Foods (PHFs) shall be held cold at a temperature of 41 Fahrenheit or less. Please do
not use the salad cooler to hold PHFs until it has been repaired and holds PHFs at 41 Fahrenheit or less.
NOTE: The salad mixes and PHFs in the bottom of the cooler were disposed while the fruit mix which had
been only prepared 30 minutes earlier and nno-PHFs were moved to other coolers.
The nozzles and upper housing of the soda dispenser at the west wait station were observed to have an

accumulation of debris. FCSs shall be kept clean to both sight and touch. Please wash, rinse and sanitize the
nozzles and housing of the soda dispenser at the west wait station.
Sliced tomatoes and cubed ham were observed stored on the grill prep table on ice; both were in cups

which were mostly out of the ice and full with the temperatures collected for both ranging from 51-39
Fahrenheit depending on how deep the food was in the cup. PHFs shall be held cold at a temperature of 41
Fahrenheit or lower. Please store any PHFs in a manner or cooler that is capable of holding them cold at a
temperature of 41 Fahrenheit or lower. NOTE: The grill prep table was not working at the time of this visit
which was why the food was on ice. The manager states that they plan on getting a replacement cooler
within a couple weeks. Please note that holding PHFs on ice is only a temporary measure and will not be
accepted as a long term solution.

9/28/2020

10/1/2020

9/28/2020
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6-501.12A

5-202.12A

6-202.13B2

4-501.14C

4-501.14C

4-601.11C

The floor of the walk-in freezer was observed to have an accumulation of debris. Physical facilities shall be
cleaned as often as necessary in order to keep them clean. Please clean the floors of the walk-in freezer.
The handwash sink in the hallway did not have hot water when used. Handwash sinks shall be provided

with hot water that reaches at least 100 Fahrenheit. Please repair the handwash sink and restore hot water
flow to the handwash sink.
A fly trap strip was observed hanging over several plastic pallets containing bread. Traps for pests shall be

stored in locations where their usage and accumulation of pests cannot potentially contaminate food, food
equipment, utensils or single service items. Please either adjust the positioning of the fly tape strip or move
the pallets of bread to a location not underneath the strip.
The sprayer at the three vat sink was observed to have a heavy accumulation of grease and debris on the

handle, housing and the sprayer head. Warewashing equipment shall be cleaned at least once every 24
hours while in use. Please thoroughly clean the sprayer at the three vat sink.
The sprayer at the pre-clean sink before the dish washing machine was observed to have an accumulation

of debris on the housing and sprayer head. Warewashing equipment shall be cleaned at least once every 24
hours while in use. Please clean the sprayer at the pre-clean sink.
The wire rack over the three vat sink was observed to have an accumulation of splatter and debris

particularly on the underside of the rack. NFC surfaces shall be kept clean of an accumulation of debris.
Please clean the rack over the three vat sink.
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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Huddle House 305 East Karsch Boulevard Farmington, 63640

4-601.11A The upper interior of the microwaves on the cook line had an accumulation of food debris. FCSs shall be
kept clean to both sight and touch. Please clean the interior of the microwaves.

9/28/2020

6-501.12A

3-305.11 &
4-903.11

3-305.11A2

4-501.14C

4-601.11C

The wall and caulking behind the three vat sink was observed to have an accumulation of black splatter
and debris. Physical facilities shall be cleaned as often as necessary in order to keep them clean. Please
clean the wall and caulking, if permanently stained then paint over the wall and replace the caulking.
Employee personal items including a hat and a backpack were observed stored on bag-in-box soda syrups

and above single service items. Food and single service items shall be stored in locations where they are not
exposed to dust, splash or other contamination and not stored in areas considered employee lockerrooms.
Please store employee personal effects and items in a location where it is not with or above food, food
equipment, utensils or single service items.
The shield between the handwashing sink in the hallway has a shield which protects the bag-in-box soda

syrups from splash; this shield is broken and appears to be missing a significant portion. Food shall be stored
in a manner which protects it from splash and other sources of contamination. Please replace the shield for
the hallway handwashing sink.
The interior of the dishwashing machine has an accumulation of debris, particularly on the upper interior

surfaces. Warewashing equipment shall be cleaned at least once every 24 hours while in use. Please clean
the inside of the dishwashing machine.
The upper surface of the exterior of the dishwashing machine was observed to have a heavy accumulation

of dust and debris. NFC surfaces of food equipment shall be kept free of an accumulation of debris. Please
clean the exterior of the dishwashing machine.
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4-601.11C

6-501.12A

4-601.11C

4-601.11C

4-601.11C

4-601.11C

There was an accumulation of dust and debris observed on the shelf which holds the sweet tea dispensers
at the east wait station. NFC surfaces shall be kept free of an accumulation of debris. Please clean the
shelving underneath and behind the tea dispensers.
The floors and coving near the trash can at the east wait station had an accumulation of dust and food

debris. Physical facilities shall be cleaned as often as necessary in order to keep them clean. Please clean
the floor around the trash can at the east wait station.
Food debris and potentially mold was observed in the door seals of the Delfield coolers and freezer. NFC

surfaces shall be kept free of an accumulation of debris. Wash, rinse and sanitize the door seals for the
Delfield cooler.
The bottom of the middle Delfield cooler was observed to have an accumulation of food debris on the

bottom of the cooler interior. NFC surfaces shall be kept free of an accumulation of debris. Please clean the
bottom of the interior of the Delfield cooler.
A heavy accumulation of food debris was observed on the wire shelving and bottom of the salad cooler.

NFC surfaces shall be kept free of an accumulation of debris. Please clean the shelving and bottom of the
interior of the salad prep cooler.
The bottom of the waffle cooler was observed to have an accumulation of food debris. NFC surfaces shall

be kept free of an accumulation of debris. Please clean the bottom of the waffle cooler.
The door seals for the waffle cooler were observed to have an accumulation of food debris in the creases.

NFC surfaces shall be kept free of an accumulation of debris. Please clean the door seals.
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6-501.12A

4-501.11A

There was an accumulation of food debris, trash and grease underneath essentially every large piece of
equipment on the cook line. Physical facilities shall be cleaned as often as necessary in order to keep them
clean. Please clean the floors underneath the equipment at the cook line.
The grill prep table was not operational at the time of this visit. Food equipment shall be kept in good repair

and maintained in good condition. Please repair the grill prep table.
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