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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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Casa Sol 204 South A Street, Suite 203 Farmington, 63640

2 Door Cooler; Ambient, Sliced Tomatoes 40, 48 Prep Table Top R; Diced Tomato, Sour Cream 45, 44*

E Series Freezer Ambient 15 Prep Table Top L; Sliced Tomato, Chicken 40, 39

Holiday Freezer Ambient 0 Prep Table Bottom R Ambient 38

Wait Station Cooler Ambient 40 Prep Table Bottom L Drawers; Shrimp 37

Walk-In Cooler; Ambient, Beans, Carne M. 38, 41, 40 Hotholding; Beans, Tamales 137, 149

3-501.16A2

4-202.11A

4-202.11A

3-501.16A2

3-302.11A

3-302.11A

The foods held on the right side of the prep cooler top were found to register at 45 and 44F. Potentially
Hazardous Food (PHF) shall be held cold at a temperature of 41F or lower. Please maintenance or adjust the
cooler so that it holds PHFs at 41F or less.
The carafe of the Vitamix blender was found to have cracks on the food contact portion. Food Contact

Surfaces (FCSs) shall be free of chips, cracks, seams, splits or other similar defects and shall be easily
cleanable. Please replace the Vitamix blender carafe.
Several plastic inserts were found to be damaged with cracks and seams in the material. FCSs shall be

smooth and free of chips, cracks, seams, splits or other similar defects and shall be easily cleanable. Please
dispose of the cracked and damaged plastic inserts.
Sliced tomatoes inside the two door cooler near the cook line were checked and found to have a

temperature of 48F. PHFs shall be held cold at or under 41F. Please ensure food is limited in the amount of
time it is without temperature control and is quickly cooled to 41F or less.
Raw chicken was observed stored next to Ready To Eat (RTE) Icecream inside the E Series freezer. Food

shall be stored in the proper manner in order to reduce the risk of cross-contamination. Please store foods in
the following vertical order from top to bottom; RTE foods, fish and sea food, whole muscle beef and pork,
ground beef and pork, chicken and poultry products.
Raw shell eggs were observed stored above RTE vegetables inside the walk-in cooler. Foods shall be

stored in the proper manner and order to help reduce the risk of cross contamination. Please store foods in
the proper vertical order. CORRECTED ON SITE by moving the eggs.
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3-305.11A2

4-601.11C

3-305.11A3

A plate was stored with the bottom down on top of salsa in the prep table top. Food shall be stored in a
cool, dry location where it is protected from dust, splash and other forms of contamination. Please do not
place the bottom pieces of plates on top of food.
The door seals on the E Series freezer were found to have a black discoloration, presumably mold.

Non-Food Contact (NFC) surfaces shall be kept free of an accumulation of debris. Please wash, rinse and
sanitize the door seals on the E Series freezer in order to clean them and kill any potential mold.
RTE green vegetables and chicken breasts were found stored on the floor of the walk-in cooler. Food shall

be stored in a cool, dry place where it is protected from splash, dust and other contamination and is at least
six inches up off of the floor or on a pallet. Please move the food up off of the floor.
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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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Casa Sol 204 South A Street, Suite 203 Farmington, 63640

Chicken Off Grill 168

7-201.11B

7-201.11B

7-207.11B

A jug of Windex cleaner was observed stored above single service paper plates and next to Cayenne
pepper on a shelf. 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 all toxic materials so that they
cannot potentially contaminate food, food equipment, utensils and single service items. CORRECTED ON
SITE by moving the Windex.
Bottles of Isopropyl alcohol, hydrogen peroxide and Playboy Body Mist spray were found stored above

bag-in-box soda syrups. Potentially toxic and/or poisonous materials shall be stored separately from and not
above food. Please properly store toxic materials in order to reduce the chance of contamination.
CORRECTED ON SITE by moving the materials.
A container of employee medicine was observed on a shelf in the kitchen over food and utensils. Medicine

for employee use shall be labeled as such and located in an area where it cannot potentially contaminate
food, food equipment, utensils and single service items. Please ensure employee medicines are properly
stored so as to prevent contamination. CORRECTED ON SITE by moving the medicine.
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