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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.

4

Jade Buffet 674 Walton Road Farmington, 63640

Hot Buffet 1: Gen Tso's, Baked Seafood 159, 169 Ice Cream Freezer Ambient 1

Peanut Chicken, White Rice 148, 135 Sushi Prep Table Ambient 41

Hot Buffet 2: Chicken Strips, Potatoes 142, 146 Walk-In Freezer Ambient 20

Sweet & Sour Chicken, Sweet & Sour Sauce 156, 140 Two Door Cooler in the Kitchen Ambient 39

Two Door Cooler; Ambient, Cut Melon 38, 44 Walk-In Cooler; Ambient, Beef 35, 37

3-501.17A

4-501.114A

3-501.17A

3-501.16A2

Cut melon was observed inside the two door cooler without a disposal date. Potentially Hazardous Food
(PHF) prepared in an establishment and held for over 24 hours shall be labeled with a seven day discard
date on the date of preparation; in this case when the melon is cut. Please ensure all PHFs inside the two
door cooler have a disposal date of seven days.
Chlorine based sanitizer inside a bucket at the south wait station was tested and registered at 200ppm.

Chlorine sanitizers for use on Food Contact Surfaces (FCSs) shall be used at around 100-150ppm which can
be achieved with a single cap full of plain bleach per gallon of water. Please ensure sanitizers are mixed to
correct concentrations.
All of the PHFs inside the walk-in cooler were observed to be labeled with the dates the foods were

prepared. PHFs prepared in an establishment and intended to be held for over 24 hours shall be labeled with
a seven day discard date. Please label all PHFs inside the walk-in cooler with a seven day discard date.
The raw meats inside the cold wells in the kitchen prep table were found to be at a temperature ranging

from 44 to 41 Fahrenheit. PHFs shall be held cold at 41 Fahrenheit or lower for no longer than seven days
from the date of preparation or opening of a commercial package. Please ensure the cold wells are not over
loaded and that meat is kept in contact with the cold well. CORRECTED ON SITE by rearranging excess
meat for more even distribution and cooling inside the cold well and discussion with the manager.
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6-202.15A3

5-205.11B

5-205.15

4-903.12 &
3-305.12

3-305.12

5-205.11B

The front outside door has a gap in-between the two doors. Outer openings to food establishments shall
have solid, tight fitting and self closing doors. Please repair or replace the weather stripping in-between the
front outside doors.
The handwashing sink to the left of the kitchen entrance was observed to have an accumulation of food

debris inside the basin which also slowed the drain. Handwashing sinks shall be used only for handwashing.
Please instruct employees to only use the handwash sink for handwashing. CORRECTED ON SITE by
cleaning the sink.
The handwashing sink to the right of the kitchen entrance was found to have neither hot nor cold water

which was due to the water supply having been shut off because of a leak. Plumbing systems shall be
maintained in good repair. Please ensure the handwashing sink has water available by fixing the leak.
A discarded employee surgical face mask was observed on a shelf by the two door cooler by the buffet;

the mask was next to single service chopsticks and boxes of soda syrup. Food and single service items shall
be stored in locations where they are protected from sources of contamination. Please remove the mask and
ensure employees do not use the shelf to store masks.
Wait service trays were observed stored on top of boxes of soda syrup at the south wait station. Food shall

be stored in a location where it is protected from contamination. Please move the trays to a different location
for storage in between use.
The handwashing sink in the south wait station was observed to have an accumulation of food debris

inside the drain. Handwashing sinks shall be used only for handwashing. Please instruct wait staff to only use
the handwashing sinks for handwashing.
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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.

4

Jade Buffet 674 Walton Road Farmington, 63640

Kitchen Prep Cooler Top; Raw Chicken 44-41

Raw Beef, Raw Shrimp 41, 43-41

Fried Fish out of Deep Fryer 204

4-901.11A

4-903.12

4-601.11C

4-601.14A

6-501.12A

4-101.19

Cleaned cups were observed to be wet nested at both wait stations. Food equipment and utensils shall be
thoroughly air dried after washing, rinsing and sanitizing. Please ensure that cups are completely air dried
before they are stacked at the wait stations.
A pair of employee shoes was found stored on a shelf above food equipment and bins of utensils. Food

equipment, utensils and single service items shall be stored in locations where they are protected from
sources of contamination. Please store employee items in a separate location where they cannot potentially
contaminate food equipment or utensils. CORRECTED ON SITE by moving the shoes to a proper location.
The wire shelving inside the walk-in cooler were found to have a heavy accumulation of spilled food debris.

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.
The ventilation grates inside the walk-in cooler were found to have an accumulation of debris, possibly

mold. Ventilation air intake and exhaust vents shall be kept clean to prevent them from becoming sources of
contamination. Please clean the grates of the ceiling vent inside the walk-in cooler.
The floors inside the walk-in cooler were found to have a large accumulation of dirty water. Physical

facilities shall be cleaned as often as necessary to prevent an accumulation of debris. Please mop up the
excess water and clean the floors.
The side of the kitchen prep cooler was covered with plastic wrap which was starting to tear and peel off of

the surface of the cooler. Non-Food Contact surfaces that are exposed to spillage and debris shall be
smooth, durable and easily cleanable. Please remove the peeling plastic wrap from the side of the kitchen
prep cooler.

7/31/2020

COS

8/7/2020

7/31/2020

8/1/2020

8/1/2020

Feng Hua He July 31, 2020

Donovan Kleinberg
1686

■

8/14/2020



  

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.
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Jade Buffet 674 Walton Road Farmington, 63640

5-205.11A
& 3-305.11

4-901.11A

4-601.11C

Multiple five gallon buckets were found stored in front of the handwashing sink on the south end of the
cook line. Handwashing sinks shall always be kept accessible so that they can be used for handwashing;
food shall also be stored in locations where it is protected from splash, dust and other contamination. Please
store the buckets in a location where they do not block access to the handwash sink and are not exposed to
splash and other contamination. CORRECTED ON SITE by adjusting buckets.
Practically all the metal trays, pans and inserts in the warewashing clean storage were observed to be wet

nested. Food equipment and utensils shall be thoroughly air dried after washing, rinsing and sanitizing.
Please ensure that all trays, pans and inserts are completely air dried after going through warewashing.
The metal cabinets at both wait stations were observed to have a minor accumulation of dust. NFC

surfaces shall be kept free of an accumulation of debris. Please clean the interior of the metal cabinets.
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