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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.
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Parkland Health Center 1101 West Liberty Street Farmington, 63640

Service Line Hothold: Chicken, Mostaccioli 138, 140  Lettuce on Ice at Service Line 56*

Hothold cont: Broth 156 True Refrigerator Ambient 30

Service Line Coldhold: Sliced Tomato 41 Walk-In Cooler Ambient 40

Coldhold cont: Pepperoni, Sliced Deli Meat 40, 35 Walk-In Freezer Ambient 13

Service Line: Victory Cooler, Victory Hothold 38, 160 Victory Freezer Ambient 11

3-501.16A2

3-202.15

3-501.16A2

Temperatures Continued: Victory Cooler: 40; True Freezer: 0; True Cooler:30; Trawlsen Hothold: 141;
Victory Cooler: 37; Continental Cooler: 38; True Freezer: 0; Victory Cooler at 12:15 PM: 50*; Victory Cooler
at 12:54 PM: 50*

Lettuce was observed stored in a bin which sat mostly out of another bin which was full of ice; the lettuce
near the top of the bin registered at 56 Fahrenheit. Potentially Hazardous Foods (PHFs) shall be held cold at
a temperature of 41 Fahrenheit or less. Please ensure that lettuce stored for use in sandwiches is kept at or
below 41 Fahrenheit either by using a cooler or ensuring that any bin is situated deep in the ice and the ice
ice is changed frequently. CORRECTED ON SITE by reduced the amount of lettuce and transferring it to a
smaller bin which can more deeply nestle into the ice to help with temperature control.

A can of Campbell's Soup in dry storage was observed to have a dent on the top seam. Food packages
shall be kept in good condition and protect the integrity of the food product within them. Please inspect
packages of food for defects upon receipt and during stocking and remove damaged product from service.
CORRECTED ON SITE by removing the can from storage and placing in the appropriate area for withdrawal
from service.

The ambient temperature of the Victory Cooler marked #1425 and known as the tray line cooler was
registered at 50 Fahrenheit. PHFs shall be held cold at 41 Fahrenheit or lower. Please maintenance the unit
and ensure it can hold a temperature of 41 Fahrenheit or lower before it is used to store PHFs again. NOTE:
All PHFs were removed from the cooler and the temperature was checked again 35 minutes later which
registered at 50 Fahrenheit. The Person In Charge stated they would put a work order in on the cooler
immediately.
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4-601.11C

3-305.11A2

4-501.14C

Dust and debris, potentially mold, was observed on the grates of the bottle feeders in the Pepsi Cooler in
the retail section. Non-Food Contact (NFC) surfaces shall be kept free of an accumulation of debris. Please
wash, rinse and sanitize the bottle feeders of the Pepsi cooler to clean them and kill any potential mold.

There was a small accumulation of frozen ice drippage on a vent to the immediate right of the walk-in
freezer's door. Foods shall be stored in a location which is cool, dry and where they are protected from
splash, dust and other contamination. Please do not store food under the drippage or shield food with a piece
of cardboard until the walk-in freezer has been maintenanced to remove the drip.

The sprayer handle on the sink up the line from the dishwasher was observed to have an accumulation of
debris around the sprayer handle and housing. Warewashing equipment shall be cleaned at least once every
24 hours. Please clean the sprayer handle.
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