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True 2 Door Cooler: Soda, Beer
True Single Door Cooler
Frigidaire Freezer
Beer Cooler
GE Fridge/ Freezer

Farmington, 63640

40, 40
41
10
40
41/12

Kolpack Freezer
Pizza Cabinet
U.S. Cooler
Pepsi Cooler
Hot Dogs on roller

15
145
38
41
173, 177

PRIORITY ITEMS
These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

7-102.11
7-202.12A
3-304.11A
7-201.11A
4-501.114A

Unlabeled bottle in kitchen. Working containers used for storing toxic materials shall bear the common name COS
of the material. COS by writing name on bottle.
Hot Shot and X-pro hornet spray was observed in the kitchen. Poisonous materials shall be used according
to law and this code. COS by removal
Raw chicken was observed above potatoes and cooked chicken in the Frigidaire 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, poultry/eggs. COS by moving to bottom shelf.
Hand sanitizer was located where it could contaminate bread and single-service items in the kitchen. Toxic
materials shall be stored so they cannot contaminate food and equipment. COS by moving away from these
items.
No chlorine was detected in sanitizer water in 3-vat. A chlorine solution for sanitizing shall be between 50 and
100 ppm; by mixing (1/2) tsp unscented bleach per gallon of water. COS by Mixing New sanitizer and
checking with test strip.

CORE ITEMS
These items are to be corrected by the next regular inspection or as stated.

5-205.11B

Handwash sink in the kitchen was observed to be used as a dumpsink. A handwash sink may not be used for COS
purposes other than handwashing. COS by discussion.
3-304.12E Ice Scoops were not properly stored in the kitchen area. In-use utensils shall be stored in a clean, protected
location if the utensil, such as an ice scoop, are used only with non potentially hazardous food. COS by
placing on sanitized surface.
3-304.12C In-use utensils for hot dogs, pizza, and the griddle were improperly stored. In-use utensils shall be stored on
a clean portion of the food prep table, if Cleaned and sanitized every 4 hours or between working with raw
and ready-to-eat food. COS by placing on sanitized surface.
3-304.14B Cloths were observed on the counter with food debris and used to hold spatulas. Cloths in-use for wiping
counters in-contact with raw animal foods shall be kept separate from cloths used for other purposes. COS
by sending to laundry.
4-601.11C Debris was observed in the GE freezer. Non food-contact surfaces shall be clean to sight and touch. Please 6/12/2020
clean the freezer.
4-203.12B The thermometer in the GE Fridge was off by about 12 degrees F. Ambient air temperature measuring
devices shall be accurate to within (+/-) 3F. Please replace thermometer.
4-601.11C Seals were observed dirty in the beer cooler near the hand-wash sink. Non food-contact surfaces shall be
clean to sight and touch. Please clean the cooler.

A line through an item on page 1 means not observed or not applicable.
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Hamburger off Grill

Farmington, 63640

170

PRIORITY ITEMS
These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-302.11A
4-601.11A

UPSTAIRS:
Raw chicken was observed above Ground Beef in the Kolpack 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, poultry/eggs. COS by moving to bottom shelf.
Equipment Stored upstairs was dirty including Microwave food contact surfaces and baking equipment.
Equipment food contact surfaces shall be clean to sight and touch. COS by sending for wash, rinse, and
sanitize. Please check other unused equipment also periodically upstairs to prevent rodents.

COS

CORE ITEMS
These items are to be corrected by the next regular inspection or as stated.

5-202.12A Water at the Hand-wash sink didn't get hot. A hand-wash sink shall be equipped to provide water at a
temperature of at least 100F. Please fix so 100F water is provided.
UPSTAIRS:
4-501.11A; Ice accumulation was observed in the Kolpack Freezer. Equipment shall be maintained and food shall be
3-305.11A protected by being in a clean, dry, location. Please clean and repair unit.
Beef Franks were observed on the floor of the freezer. Food shall be at least 6 inches up off the floor. COS
by moving to freezer shelf.
3-501.13A, Beef patties were being thawed at room temp in an inoperable Kolpack Fridge, beneath employee food.
2-401.11, Equipment Shall be maintained, Employee food shall be kept in a designated location away from business
4-501.11A food; Potentially hazardous food shall be thawed at 41F under refrigeration. COS-According to manager on
duty the beef had only been out for about an hour and was still cold and nearly frozen to touch. COS by
moving to U.S. Fridge.
4-501.110B The temperature gauge on the Mechanical ware wash machine was inoperable. The temperature of a wash
solution, that uses chemicals for sanitizer, may not be less than 120F for spray-type wash machines. Please
repair the temperature gauge.
6-501.112 Bug trap was full in the liquor storage closet. Dead insects shall be removed from devices at a frequency so
they don't attract pest. COS by removal of trap

Chris Spence/ Food/Bev Director
Nicholas Joggerst

1687

5/29/2020

6/12/2020

COS

COS

6/12/2020
COS

