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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.

5

Convenience Barn #2 1750 West Columbia Street Farmington, 63640

Pizza From Oven 192 Walk-In Cooler Ambient 31

Pepsi Cooler Ambient 31 Frigidaire Freezer Ambients 1, 2 0, 0

Red Bull Cooler Ambient 32

Creamer: Ambient, Original, French Vanilla 38, 38, 40

Gibson Freezer Ambient 0

3-501.19B2

7-201.11B

2-401.11B

7-201.11B

Food at the hold hold bar is held by Time as a Public Health Control (TPHC) with a time stating freshness
guaranteed between 11AM and 1PM. Foods held for four hours with TPHC shall be labeled with the time of
disposal which is to be no greater than four hours after preparation and removal from temperature control.
Please mark food that is placed in the hot bar with a four hour disposal time.
Sanitizer and a container of cleaner were found stored on top of the oven at the deli area. Potentially toxic

and/or poisonous materials shall be stored separately from and not above food, food equipment, utensils and
single service items. Please store potentially toxic and/or poisonous materials in a separate location by using
a space or partition and not above food equipment.
Employee lidded beverages were found stored at the handwash sink in the deli area. Employees may

drink from a beverage container inside food preparation areas however, the container must be lidded and the
container must be stored in a location where spillage and accidental contamination of food, food equipment,
utensils and single service items cannot occur. Please store employee beverages in a separate location
away from food preparation surfaces, equipment or single service items.
Single service paper bags were found stored on the floor underneath the hot holding units which also had

tobacco products above the bags as well. Potentially toxic and/or poisonous materials shall be stored
separately from and not above food, food equipment, utensils and single service items. Please store
potentially toxic and/or poisonous items in a location and manner where they are separate from and not
above single service items.

12/14/20

12/14/20

12/14/20

12/14/20

6-301.14

5-205.11B

4-903.12A1

4-601.11C

4-903.12A1

4-903.12A1

The men's restroom lacked handwashing signage. Restrooms used by employees shall be equipped with
signage to remind employees to completely and thoroughly was their hands. Please install handwashing
signage in the men's restroom. CORRECTED ON SITE by supplying signage.
The handwashing sink at the deli section was found to be used to store all types of items and employee

effects. Handwashing sinks shall only be used for handwashing. Please do not use the handwash sink for
any purpose other than handwashing.
Employee personal effects were found stored on the handwashing sink counter. Food equipment, utensils

and single service items shall be stored separately from employee personal effects. Please find a location to
store employee personal effects separately from food equipment, utensils and single service items in order to
prevent potential contamination.
A spill of liquid with and accumulation of debris was observed on the shelf underneath the bag-in-box soda

syrups. Non-Food Contact (NFC) surfaces shall be kept clean and free of an accumulation of debris. Please
clean up the spill and debris.
Employee personal effects including a face mask were found stored on and above the food preparation

counter next to the oven. Employee personal effects shall be stored separately from food equipment, utensils
and single service items. Please store employee personal effects in a separate location from food equipment
in order to prevent contamination.
A employee personal jacket was found stored on the hot holding unit. Employee personal effects shall be

stored separately from food, food equipment, utensils and single service items. Please store employee
personal effects in a manner that will prevent contamination. CORRECTED ON SITE by moving the jacket.
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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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2-301.14G

7-207.11B

4-601.11A

3-501.17B

An employee was observed donning single use gloves without washing hands prior to donning the gloves.
Employees shall wash their hands before equipping single service gloves in order to prevent the gloves from
being contaminated. Please ensure employees know when to wash their hands. CORRECTED ON SITE by
discussion with the manager.
A package of Tylenol was found stored on the counter behind the pizza oven along with a spray bottle of

disinfectant. Potentially toxic and/or poisonous materials shall be stored separately from and not above food
equipment, utensils or single service items; also, medicines used by employees shall be labeled as such and
stored where they cannot potentially contaminate food, food equipment, utensils and single service items.
Please ensure both toxic and/or poisonous materials as well as medicines are properly stored.
Excess powder inside the LeGrand cappuccino maker was found accumulating on the interior surfaces of

the machine which posed the potential for old powder to fall into drinks. Food Contact Surfaces (FCSs) shall
be kept clean to both sight and touch. Please wash, rinse and sanitize the inside of the LeGrand cappuccino
maker
The boxes of creamer in use at the creamer dispenser were not found to be marked with dates of

disposition. Potentially Hazardous Foods (PHFs) shall be marked with a seven day date of disposition
including the date of opening after being taken from an opened commercial package if the package will be
held on the premises for over 24 hours. Please mark all PHFs from opened containers with a seven day
discard date.
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4-901.11A3

4-601.11C

6-202.15A3

6-501.14A

4-601.11C

4-501.11B

6-501.12A

A box of single service paper bags was found stored on the floor underneath the hot holding units. Food
equipment, utensils and single service items shall be store in a cool, dry location where they are protected
from splash, dust and other contamination and at least six inches up off of the ground or on a pallet. Please
store all single service items up off of the ground or on a pallet.
Spilled sugar was found on the condiment and utensil holder shelving next to the creamer machine. NFC

surfaces shall be kept free of an accumulation of debris. Please clean the shelves of the holder.
The front doors have gaps in the weather stripping in between the doors which allows day light in. Outer

openings to food establishments shall be protected with intact, solid, tight fitting and self closing doors.
Please repair the weather stripping between the front doors.
The ceiling air vent inside the men's restroom was found to be very dusty. Ventilation intake and exhaust

systems shall be kept clean in order to prevent them from becoming sources of potential contamination.
Please clean the ceiling vent inside the men's restroom.
The shelving and plastic drink dispensers facing the reach-in doors inside the walk-in cooler had

accumulations of dust and spills at several locations. NFC surfaces shall be kept clean and free of an
accumulation of debris. Please clean the shelving and plastic drink dispensers.
The door seal for the door used to enter the walk-in cooler was broken at the bottom corner of the door.

Equipment doors, seals, gaskets and kickplates shall be kept intact, in good repair, tight and well adjusted.
Please repair or replace the door seal for the walk-in cooler entry door.
The floor of the walk-in cooler was found to have an accumulation of trash and debris. Physical facilities

shall be cleaned as often as necessary in order to keep them clean. Please clean the floor of the walk-in.
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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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3-302.11A1

7-201.11B

7-201.11B

7-102.11

4-601.11A

A container of raw shelled eggs were found in the shelving holding food in the walk-in cooler holding food
next to a box of Ready To Eat (RTE) BBQ sauce packets. Food shall be stored in the proper manner and
order in order to prevent potential cross contamination using the following vertical order from top to bottom:
RTE foods, fish and seafood, whole muscle beef and pork, ground beef and pork, chicken and poultry
products. Please store food in the proper manner and order to reduce the risk of potential cross
contamination.
Various cleaning supplies were found stored on shelving inside dry storage above single service items

including toilet paper. Potentially toxic and/or poisonous materials shall not be stored with or above food,
food equipment, utensils and single service items. Please properly store potentially toxic and/or poisonous
materials in order to prevent potential contamination of single service items.
Jugs of bleach were found stored on top of the Gibson freezer inside the dry storage area. Potentially toxic

and/or poisonous materials shall be stored separately from and not above food, food equipment, utensils and
single service items. Please properly store toxic and or poisonous materials so as not to potentially
contaminate food equipment.
A spray bottle in dry storage was found to have a yellow liquid inside but the container was unlabeled.

Working containers of potentially toxic and/or poisonous materials shall be labeled with the common name of
the material they contain. Please label the spray bottle.
The ice chutes for both soda dispensers were found to have a build up of hard water scaling and residues.

FCSs shall be kept clean to both sight and touch. Please wash, rinse and sanitize the ice chutes.
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3-305.11A3

4-601.11C

4-601.11C

4-601.11C

6-501.16

4-601.11C

Boxes of food were found stored on the floor of the walk-in cooler. Food shall be stored in a cool, dry place
protected from splash, dust and other contamination and at least six inches up off of the floor or on a pallet.
Please store food up off of the floor or on a pallet.
The shelving holding food inside the walk-in cooler were found to have an accumulation of food debris.

NFC surfaces shall be kept clean and free of an accumulation of debris. Please clean the shelves holding
food inside the walk-in cooler.
Food debris was found on the door shelves for the second Frigidaire freezer inside the walk-in cooler. NFC

surfaces shall be kept clean and free of an accumulation of debris. Please clean the door shelves.
Food debris was found on the bottom of the main unit and door shelves of the Gibson freezer inside dry

storage. NFC surfaces shall be kept clean and free of an accumulation of debris. Please clean the bottom
and door shelves of the Gibson freezer.
A mop was found stored inside of a wet mop bucket near the mop sink. After use mops shall be hung up to

dry in a location where they cannot contaminate food, food equipment, utensils or single service items.
Please hang up mops to dry after use.
The table and benches at the customer area were found to be dirty. NFC surfaces shall be kept free of an

accumulation of debris. Please clean the table and benches.
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6-501.111

4-601.11A

4-601.11A

3-101.11

7-102.11

4-602.11C

Rodent droppings and other debris were found in the cabinet below the Coca Cola Soda dispenser. Food
establishments shall be kept free of pests and evidence of pests. Please clean the cabinet and monitor for a
return for rodent feces; if the feces returns an infestation is occurring and pest control measures need to be
taken.
Food splatter was found on the upper surfaces of the microwave at the drink dispenser area. FCSs shall

be kept clean to both sight and touch. Please wash, rinse and sanitize the interior of the microwave.
Debris was found accumulating on the bottom of the Caribbean Cream ice dispenser nozzles. FCSs shall

be kept clean to both sight and touch. Please wash, rinse and sanitize the nozzles.
Four packages of ZzzQuil were found for retail sale with expiration dates of 09/2020. Food and

pharmaceutical products shall be safe, unadulterated and honestly presented. Please inspect medicines
regularly and remove expired products from retail. CORRECTED ON SITE by removing the medicines from
retail sale.
A unlabeled spray bottle containing purple liquid was found near the pizza oven. Working containers of

potentially toxic and/or poisonous materials shall be labeled with the common name of the material inside.
Please label the bottle.
The pizza cutter was left on the cutting board between uses. In-use utensils shall be cleaned at least once

every four hours while in use by washing, rinsing and sanitizing. Please wash, rinse and sanitize in-use
utensils every four hours while in use.

12/28/20

12/14/20

12/14/20

COS

12/14/20

12/14/20

Stephanie Hedrick December 14, 2020

Donovan Kleinberg
1686

■

1/5/2021


