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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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Summit Bistro 1350 Airpark Drive. Farmington, 63640

Grill area: Traulsen cooler, counter cooler 34, 40 Kitchen: Traulsen coolers #1, #2, #3 30, 34, 34

Salad cooler: ambient, tomato, turkey, chz 34, 40, 40 Hot held rice 197

Heated cabinet 160 Walk-in cooler: ambient, cheese, cooked chicken 36, 38, 41

Cooler drawers: raw burger, raw chicken 40, 38

Reach-in coolers 34, 34

2-401.11

4-501.114C

3-701.11A

NOTE: Due to the Covid-19 pandemic, the number on on-site employees has been reduced. As a result,
food service at this facility has been reduced to grill service only. The rest of the service line is inactive.

An employee beverage was stored with single use items in the cabinet across from the fryers. Food
employees may drink from a closed container is the container is handled and stored to prevent contamination
of food, equipment, and single use items. COS by relocating the beverage.
Quaternary ammonia sanitizer was not detected in the sanitizer bucket at the grill area. Quaternary ammonia
sanitizers shall be used at a concentration indicated by the product manufacturer. COS by providing fresh
sanitizer.
Bags of moldy vegetables and a piece of old raw beef was observed in the walk-in cooler. Food that is
unsafe or adulterated shall be discarded. COS by discarding the food.

COS

COS

COS

6-501.111

5-205.15B

Rodent droppings were observed on a soiled sheet pan in the ware washing area. The presence of insects,
rodents and other pests shall be controlled to minimize their presence on the premises. Take action to
control the presence of rodents in the facility.
The facility hot water-sanitizing dishwasher was not in service at the time of this inspection due to clogged
drain which services the unit. All food equipment is washed in the three compartment sink. A plumbing
system shall be maintained in good repair. Please repair the drain.
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