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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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Spokes Pub and Grill 1627 West Columbia Street Farmington, 63640

Grill cold table: ambient, raw burger, 36, 36 Fryer cold table: ambient, diced tomatoes 32, 34

sliced tomato, kraut, raw shrimp 42, 37, 35 Walk-in cooler: ambient, raw beef, portioned pasta 36, 39, 39

Hot hold: mashed potatoes, gravy, 160, 155 Walk-in freezer, beer cooler 0, 34

cheese sauce 151 Hot cabinet, True cooler at wait area 182, 34

Wings from the fryer 207 Wait area cold table: ambient, lettuce, dressing 46, 43, 48

3-501.18A

3-501.17A

3-501.18A

3-501.17A

2-401.11B

2-401.11B

Cooked pork and prime rib stored in the grill cold table were marked with a start date of 6/2 and an end date
of 6/8. Potentially hazardous food which is past the product discard date shall be discarded. COS by
discarding the food.
A tray of portioned cooked chicken was observed in the grill cold table with a date of 5/28. According to the
cook, this date is inaccurate and the food was removed from the freezer on the previous day. 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 an accurate
discard date.
Hardboiled eggs stored in the fry station cold table were marked a date of 6/2. Potentially hazardous food
which is past the product discard date shall be discarded. COS by discarding the food.
A bag of artichoke hearts in the fryer station cold table was not marked with a discard date. 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 discarding the food.
An employee beverage in a foam cup was observed on a shelf above the fry station cold table. Employees
may drink from closed containers if the beverage is handled and stored to prevent contamination to hands,
food, equipment and single use items. COS by relocating the beverage.
An employee beverage was stored on a table with food equipment in the prep area. Employees may drink
from closed containers if the beverage is handled and stored to prevent contamination to hands, food,
equipment and single use items. COS by relocating the beverage.

COS

COS

COS

COS

COS

COS

4-601.11C

6-501.14A

5-205.11B

4-204.112

Minor food debris was observed inside the cold table at the fry station. Nonfood contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Please clean the interior of the cooler.
An accumulation of dust was observed on a ceiling vent in the prep area. Intake and exhaust air ducts shall
be cleaned so they are not a source of contamination by dust, dirt, and other materials. Please clean the
vent.
A container of soaking beverage equipment was observed in the hand wash sink in the bar area. Hand wash
sinks shall be used for hand washing exclusively. Please do not use the hand was sink for ware washing or
any other purpose.
A thermometer was not observed in the salad cooler in the wait station. Mechanically refrigerated food
holding units shall be provided with a thermometer that is accurate to withing three degrees F. Please place
a thermometer in the cooler.
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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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Spokes Pub and Grill 1627 West Columbia Street Farmington, 63640

4-202.11A

3-501.18A

3-501.17A

3-302.11A

7-201.11B

3-501.16B

A badly cracked metal bowl was observed in clean storage in the prep area. Multi-use food contact surfaces
shall be free of cracks, breaks, chips, pits, inclusions and similar conditions which adversely affect cleaning
and sanitation. COS by discarding the bowl.
A pan of portioned pasta was observed in the walk-in cooler with a date of 6/2. Potentially hazardous food
which is past the product discard date shall be discarded. COS by discarding the food.
Ziplok bags of sliced meat were observe in the walk-in cooler without discard dates. Potentially hazardous
foods held refrigerated shall be marked with a discard date that is not greater than the date of preparation of
opening from a manufacturer sealed container. Please ensure that all such food is appropriately date
marked with the discard date.
Raw bison steaks were observed stored above boxes of shrimp and corned beef in the walk-in cooler. Food
shall be protected from cross contamination by storing raw animal foods away from and below ready to eat
foods or other foods which may be contaminated. Please store foods in such-like descending order: ready to
eat foods, fish and seafood, whole muscle meats, ground meats, poultry.
A white sanitizer bucket of bleach solution was stored on the edge of the prep sink in the prep area. A large
colander of pickles was stored in the prep sink. Toxic materials shall shall be stored so they cannot
contaminate food, equipment, utensils, linens and single use items. Please locate sanitizer buckets away
from food, equipment and single use items.
The ambient temperature of the cold table in the wait station was measured at 46F. Lettuce in the cooler
was measured at 43F. Portioned salad dressing in the cooler was measured at 48F. Potentially hazardous
food held refrigerated shall be held at 41F or less. Adjust the cooler temperature to hold the food at 41F.

COS

COS
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