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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

Pad Thai Kitchen 809 East Karsch Boulevard Farmington, 63640

True single-door fridge(ambient) 39

Walk-in (ambient) 52 Cooked yellow and white egg noodles (2hrs cooling) 58/50

Half and half in walk-in(1 day old) 50 Cut lettuce on prep-surface 54

egg in walk in (1 day old) 49 Cooked broccoli in top of prep cooler 41

cooked white noodles on top of prep counter 52

7-204.12,
3-302.15

3-201.11A,
C

2-401.11A

7-202.12A

7-102.11

Alum was used to was vegetables. Vegetables and raw fruits shall be washed before consumption using only
chemicals under the Missouri food code section 7-204.12. Alum is not believed to meet these guidelines.
Please discard or remove from facility and only use cold water or an approved alternative to wash fruits and
vegetables.
Packaged food was found in a chest freezer of the establishment without labeling or USDA inspection
markers. Upon questioning staff said it came from St. Louis and was not for resale, but was meant for staff
only. Food shall be obtained from an inspected and approved source that comply with law; also, packaged
food shall be labeled as specified in law including 21 CFR 101 food labeling; 9 CFR 317 Labeling, Marking
Devices and containers, and 9 CFR 381 subpart N. Please remove unlabeled and non-USDA inspected food
from the premises. Only use food from inspected and approved sources and that have labels on the
packaging.
Employee beverages without closed top containers were observed throughout the facility: in the ware-wash
area with clean dishes, in the walk-in above establishment food, and similarly in the walk-in freezer. Also
employee food, raw and ready-to-eat was stored above establishment food. Employees shall only eat and
drink in designated areas and store food where it cannot contaminate facility food.
Ortho home insect killer was stored in the ware-wash area beneath the sink. Poisonous or toxic material shall
be used in accordance with law and this code. Please remove the insect killer from the establishment.
An unlabeled spray bottle of brown liquid was stored in the kitchen near the oven. Working containers for
storing possible toxic materials shall be labeled with the common name of the material. COS by adding
labeling to the bottle.

COS

COS

COS

COS

COS

5-205.11B

3-304.12C
F

6-501.14A

5-501.17

A container of alum was found in the hand-wash sink upon arrival near the kitchen entrance. Hand-wash
sinks shall not be used for purposes other than hand-washing. COS by removal of alum from sink.
Utensils were stored for the rice in the rice cooker in 87 degree water. Utensils used with potentially
hazardous food shall be kept in 135F water or greater and container cleaned at a frequency of every 24
hours or greater if needed if there is soil and debris accumulation. Or keep the utensil on a clean and
sanitized portion of the prep surface and wash, rinse, and sanitize every 4 hours. Please choose an
approved option in the food code to store utensils and clean utensils and surfaces holding utensils
appropriately.
The intake vent on the prep-cooler was dusty and dirty. Intake ducts shall be cleaned so they are not a
source of contamination. Please clean the vent at a frequency to prevent dust and debris accumulation.
There was no covered waste receptacle observed in the ladies restroom. A restroom used by women shall
have a covered waste receptacle. Please supply a covered waste bin in the restroom.

COS

7/9/20

7/12/20

7/12/20

A line through an item on page 1 means not observed or not applicable.
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These items are to be corrected by the next regular inspection or as stated.
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Pad Thai Kitchen 809 East Karsch Boulevard Farmington, 63640

Utensil in water for rice 87 Rice in cooker 178

Prep cooler bottom (ambient) 39 Chest Freezer (ambient) 0

Glass door beer cooler (ambient) 33 Walk-in Freezer (ambient) 0

3-302.11A

3-501.16A2

3-501.18A

Raw chicken was on top of pork in the walk-in freezer. Food shall be protected from cross-contamination by
storing in the vertical order, top to bottom, ready-to-eat, seafood, whole muscle meats, ground meats,
chicken/eggs. COS by rearranging foods.
Potentially hazardous foods were being held above 41F in the walk in and near the prep cooler. Items such
as eggs and half and half milk were temped at about 50F and according to staff were in the fridge for over a
day. I asked that these items be voluntarily discarded. Other items that were temped above 41F in the
walk-in fridge, were according to staff just cooked the morning of this inspection at about 10:30 am. I asked
that they move these items to another cooler that had the capacity to hold the items at 41F or less. A
repairman came during my inspection and repaired the walk-in and it is now cooling down but it is still not at
41F. Potentially hazardous foods shall be held at 41F or less. Please do not use the walk-in cooler for
holding potentially hazardous food until I approve its use. COS by asking that PHF near prep cooler be held
on ice. Cooler fixed on site.
At about 2:00 pm I checked on the status of the walk-in cooler. I had earlier asked that potentially hazardous
foods be moved to another cooler so they could be saved and others that had been in the fridge for more
than a day be discarded. No potentially hazardous foods had been moved so I went through the cooler with
staff and had them voluntarily discard anything that was in the cooler after or near 4 hours of cooling and
over 41F. Items discarded included include: 144 eggs, 10 quarts of half and half milk, 1 bag of pot stickers
with chicken in them, 1 container of cooked rice approximately 3 pounds in weight, 1 large bowl of cream
cheese and a cut head of lettuce. Potentially hazardous food shall be discarded if it exceeds time and
temperature combinations specified in 3-501.17A, unless frozen. COS by discarding food that was out of
temperature and time specifications.

COS

COS

COS
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Pad Thai Kitchen 809 East Karsch Boulevard Farmington, 63640

Walk-in cooler (3:00 pm) 39

5-402.13

2-103.11G
2-101.11A

3-501.14

When questioned management stated that sewage was disposed behind building into storm drain, but then
later corrected themselves and pointed out they have a mop sink. Sewage shall be conveyed to the point of
disposal through an approved sanitary sewage system, that is maintained and operated according to law.
Please dispose of mop water through the mop sink in closet only.
Upon arrival there was no person in charge, also person in charge failed to ensure that staff were properly
using methods to cool potentially hazardous foods. The person in charge shall shall ensure that employees in
her charge shall use proper methods to rapidly cool potentially hazardous foods within 4 hours through daily
oversight. Please make sure potentially hazardous food is held cold at 41F and is cooled rapidly from 135F to
70F within 2 hours, and then 70F to 41F within another 4 hours appropriately.
Potentially hazardous food was not cooled properly. It was held in a fridge that had an ambient of about 52F.
Potentially hazardous food never reached the 41F threshold needed within 4 hours, after cooling from 135F
to 70F. Potentially hazardous food shall be cooled within a total of six hours from 135F to 41F or less. Please
monitor cooler ambient temperature and cooling food temperatures to ensure that these markers are met.
COS by adding ice to food that wasn't cooling for more than 4 hours and was less than 50F, then placing in
walk-in freezer.

COS

COS

COS

Note: Walk-in cooler was temped at 3:00 pm at 39F. I hereby approve the walk-in cooler for service. Please
monitor the cooler and monitor your ambient thermometer for changes and fix immediately if food is being
held at greater than 41F. Approved during routine inspection 7/8/2020

COS
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