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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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Sugarfire Farmington 670 Walton Drive Farmington, 63640

Prep cooler 1 (ambient), cooked broccoli 47, 48 Prep cooler 2 (ambient) 41

3-door beer cooler (ambient) 40 Hosizaki freezer (ambient) 4

Walk-in cooler behind 3-vat (ambient) 38 Vanilla Ice cream in ice cream holding well 15

Cole slaw from ambient (2-2:30 hrs) 49 Amish style potatoes (cooled from 135) 50-54

Hot held: Baked beans, pulled pork 155, 140 Hot held: mac n cheese, hashbrowns 142,140

3-501.18A

3-501.17A

3-302.11A

3-501.18A3

Potentially hazardous food in the bottom of the first prep cooler entering the serving area was being held at
47F and temping near 50F. This food had been in the cooler for about a day according to staff. Potentially
hazardous food shall be discarded if it exceeds time and temperature combinations. COS by discarding pan
of cooked broccoli and artichokes.
Several items were not dated with a disposition date when being held for more than 24 hours including milk
and cooked vegetables. Other items were dated, but with the day the item was made and did not have a
disposition date. Potentially hazardous food shall be clearly marked with a seven day disposition date when
held at 41F. This shall include the day the item is opened or prepared. COS by asking that potentially
hazardous foods be marked with a disposition date when held for more than 24 hours.
Raw salmon was observed above green beans in the Hoshizaki freezer. Food shall be protected from
cross-contamination by storing in the vertical order top to bottom: ready-to-eat, raw seafood, raw whole
muscle meats, raw ground meats, raw poultry. COS by asking that the seafood be moved below ready to eat
items.
Potentially hazardous food in the walk-in cooler behind the 3-vat was dated with disposition dates that
exceeded today's date. Potentially hazardous food shall be discarded if it exceeds time and temperature
combinations. COS by asking that the items in the cooler that exceeded the disposition date be discarded.
This included a container of tomato sauce, ranch dressing made with buttermilk, chili with diced tomatoes,
and hashbrowns.

COS

COS

COS

COS

4-601.11C

4-601.11C,
6-501.12A

4-901.11A

4-601.11C

4-204.112A

Cabinets beneath soda dispensers in customer area were soiled with soda debris. Non food-contact surfaces
of equipment shall be clean to sight and touch. Please clean at a frequency to prevent an accumulation.
Cabinets and coolers were dirty throughout the facility with a film of grease residue. Non food-contact
surfaces of equipment shall be clean to sight and touch, and physical facilities shall be cleaned as often as
necessary. Please clean at a frequency to prevent an accumulation of grease.
Dishes and cooking pans were stored wet (wet nested) on the rack in the food prep-area. Equipment and
utensils shall be air-dried. Please allow for equipment to air dry by proper spacing and draining of utensils
and equipment.
Hot hold cabinets near the 3-vat was soiled with debris and seemed to not be in use. Non food-contact
surfaces of equipment shall be clean to sight and touch. Please clean at a frequency to prevent an
accumulation.

No ambient air thermometer was located in the 3-door beer cooler. An ambient air thermometer shall be
located in the warmest part of a mechanically refrigerated unit. Please place a thermometer in the unit.
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A line through an item on page 1 means not observed or not applicable.
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Sugarfire Farmington 670 Walton Drive Farmington, 63640

Cabinets under Grill: raw burger 40 Under grill cabinet: peeled boiled egg cooling 30 mins (12:52pm)71

Beer walk-in 41 Hot hold cabinet near fryer: mac n cheese 143

Hosizaki cooler next to grill: Turkey, Swiss 46, 48 Hosizaki cooler next to grill: American, shredded 47, 50

Cold drawers under grill:boiled egg 2:36pm 49 Cold drawers under grill: cut tomato 12:52pm 47

Cold drawers under grill: cut tomato (2:36pm) 42

4-601.11A

4-601.11A

3-501.18A

3-501.16A2

3-501.14

Mold was observed in the top sliding doors and ceiling of the ice maker. Food-contact surfaces of equipment
shall be clean to sight and touch. Please clean the ice maker to prevent an accumulation of mold and debris.
Debris was observed on the potato wedger in the prep-area. Food-contact surfaces of equipment shall be
clean to sight and touch. Please clean the wedge to prevent an accumulation of debris or if used every 4
hours.
Potentially hazardous food in the top drawer and cabinet of the Hosizaki cold hold near the grill was being
held at an ambient of around 50F and food was temping in the upper 40F range. This food had been in the
cooler for about one day to three days according to staff. Potentially hazardous food shall be discarded if it
exceeds time and temperature combinations. COS by discarding chopped lettuce, cooked turkey, sliced
cheeses, and cream cheese. Shredded cheese that had been in the cooler for less than 3 hours was moved
to walk-in cooler.
Potentially hazardous food was being held above 41F in the Hoshizaki cold prep unit and drawer near the
grill and also the first prep unit as you enter the serving area, near the hot hold cabinet. Potentially hazardous
food shall be held at 41F or less. Please fix the equipment so it holds food at 41F or less. Please do not use
the equipment until I clear it for use.
Amish potatoes and cole slaw were not being cooled to 41F within 4 hours without given warning. Potentially
hazardous food shall be cooled from 135 to 70 within two hours and then from 70 to 41 within additional 4
hours. COS by moving items to walk-in cooler.
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7/21/20

COS
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COS
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