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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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Dexter BBQ 763 Maple Valley Drive Farmington, 63640

Trawlsen 3 Door Freezer Ambient 8 Walk-In Cooler Ambient, Green Beans Cooling, Beef 37, 41, 41

CVap Hothold Ambient, Ribs 138, 149 Cold Drawers; Ambients, Slaw, Corn Cobs, Potato Salad 41, 37, 47, 47, 43

Altoshaam Cabinet Ambient, Pulled Pork 159, 141 Stuffed Baked Potatoes 46*

Altoshaam Cabinet Ambient, Pork Butt 140, 109* True Cooler Ambient 38

Altoshaam Cabient 1 and 3 Ambients 160, 150

4-601.11A

3-202.15

7-102.11

4-202.11A2

Stacks of pie pans were found in dry storage with an accumulation of grease. Food Contact Surfaces
(FCSs) shall be kept clean to both sight and touch. Please thoroughly wash, rinse and sanitize dishware and
protect them from contamination while in storage. NOTE Manager stated these pans were being disposed of.
A can of Lakeside Cut Green Beans was found with a crimped dent on the top seam. Food packaging shall

be able to protect the integrity of food held within. Please inspect food packaging upon receipt and stocking
for damage and remove them from service.
A container of blue liquid was found on top of the dishwashing machine without a label. Working

containers of potentially toxic or poisonous materials shall be labeled with the common name of the material.
Please label the bottle.
A bottle of blue liquid along with drain cleaner and a bulk jug of sanitizer were found stored on top of the

dishwashing machine. Potentially toxic or poisonous materials shall not be stored over food, food equipment,
utensils or single-service items and shall be separated by a partition. Please move the chemicals to a proper
storage location.
A plastic scoop on the storage rack between the freezer and the hotholds was found to have a crack near

the handle. FCSs shall be smooth, free of cracks, chips or pits and other imperfections. Please dispose of the
scoop.

9/1/2020

9/1/2020

9/1/2020

9/1/2020

9/1/2020

6-501.12A

4-601.11C

3-305.11A2

6-501.12A

3-305.11A3

3-307.11

6-501.14A

The room with the smokers has a heavy accumulation of food splatter and grease on the walls. Physical
facilities shall be cleaned as often as needed to keep them clean. Please clean the walls of the smoker room.
The meat slicer was observed to have an accumulation of food debris on the housing of the slicer.

Non-Food Contact (NFC) surfaces shall be kept free of an accumulation of debris. Please clean the housing
of the meat slicer.
Several racks of beef ribs were observed stored in the walk-in cooler without any covering. Food shall be

stored in a location and manner where it is protected from dust, splash or other contamination. Please cover
food while in the walk-in cooler to prevent potential accidental contamination.
The floors of the walk-in cooler were observed to have an accumulation of grease, trash and debris.

Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the floors of the
walk-in cooler.
Several boxes of chicken were found stored on the floor of the walk-in cooler. Food shall be stored at least

six inches up off of the floor or on a pallet. Please store the food off of the floor.
A bag of mini-donuts which were presumably employee food was found stored on a rack with other food in

the walk-in cooler. Food shall be protected from contamination while in storage. Employee food should be
stored in a marked container which is placed on a bottom rack inside of a cooler.
The grates of the fans for the condenser inside the walk-in cooler were observed to have an accumulation

of dust. Ventilation systems shall be kept clean to prevent them from becoming potential sources of
contamination. Please clean the grates of the condenser fans.
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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.

6

Dexter BBQ 763 Maple Valley Drive Farmington, 63640

Hotheld Baked Beans, Green Beans 175, 182 Grill Drawers; Ambient 1, 2, Turkey 31, 37, 40

Cold Table Top Sliced Tomato 41 Hotheld Pulled Pork, Sausage Patties 145, 161

Cold Table Bottom; Ambient, Sliced Tomato 41, 41

Altoshaam 2 Ambient 143

Softserve Mix 36

4-202.11A2

3-501.16A1

4-601.11A

3-501.16A1

4-601.11A

A plastic ice scoop stored near the ice machine was found to have a crack running through the back
portion of the scoop. FCSs shall be smooth and free of cracks, chips, pits, seams or other imperfections.
Please dispose of the plastic scoop.
A tray of pork butt was found inside an Altoshaam Hothold Cabinet with a temperature of 109F. PHFs shall

be held hot at a temperature of 135F or higher. Upon questioning staff stated that the pork butt had been
leftovers from yesterday and were put in the hothold cabinet to reheat; these hothold cabinets are not
designed to heat food to 135F; do not use the hothold cabinets to attempt to heat food to 135F.
CORRECTED ON SITE by disposal of the pork butt and discussion with staff.
Grease and debris was found on the blade and upper housing of the table mounted can opener. FCSs

shall be kept clean to both sight and touch. Please wash, rinse and sanitize the table mounted can opener
after use.
Various PHFs inside the cold hold drawers were found to have temperatures above 41F ranging from 43 to

47F. PHFs shall be held cold at 41F or lower in order to reduce microbial growth. Please ensure PHFs are
held cold below 41F via the use of thermometers and other monitoring equipment. NOTE: The temperatures
of the food was rechecked after an hour and was found to have dropped; this coupled with acceptable
ambient temperatures within the cooler suggest there might be temperature abuse occurring during
preparation of the food.
The blade of the deli slicer was observed to have an accumulation of food debris. FCSs shall be kept clean

to both sight and touch. Please clean the blade on the deli slicer.

9/1/2020

COS

9/1/2020

9/1/2020

9/1/2020

4-903.12A1

3-304.12B

3-305.11A2

6-501.12A

4-501.14C

4-601.11C

A backpack and purse were found stored on a wire roller above a stack of sheet pans. Food equipment,
utensils and single-service items shall not be stored inside a locker room. Please store employee personal
items in an area where it is separated from food, food equipment, utensils or single-service item storage to
prevent contamination.
The bin of salt inside dry storage was found to have a cup without a handle serving as a scoop. Utensils

stored inside non-Potentially Hazardous Food (PHF) shall have the handles stored up out of the food. Please
get a scoop with a handle for the salt.
A cigarette was found laying by the cans inside dry storage. Food shall be stored in a location where it is

protected from dust, splash and other contamination. Please ensure employee personal effects are kept out
of food storage.
The floors underneath the shelving inside dry storage were found to have an accumulation of debris and

grease. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the floors
inside dry storage.
The handle for the sprayer at the pre-clean sink was observed to have an accumulation of debris.

Warewashing equipment shall be cleaned at least once every 24 hours while in use. Please clean the
sprayer.
There was food debris noted inside the Trawlsen freezer on the rungs and bottom. NFC surfaces shall be

kept free of an accumulation of debris. Please clean the interior of the Trawlsen freezer.
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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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5-203.14

4-601.11A

4-501.114A

The hose from the water filters runs down into the handwash sink without an airgap and no visible
backflow was observed on the water filter system. Plumbing systems shall have a method to prevent
backflow of contaminated water into the drinking supply at each point of use. Please install a method of
backflow prevent for the hose.
Several infant highchairs were found stored with food debris on them. FCSs shall be kept clean to sight

and touch. Please wash, rinse and sanitize the highchairs.
A bucket of sanitizer on a cart in the area near the highchairs did not have any detectable sanitizer within

it. Sanitizer solutions shall be maintained at the proper concentration for use with chlorine sanitizer being at a
concentration of between 50-100ppm. Please ensure sanitizer buckets are filled with proper concentration
sanitizer.

9/4/2020

9/1/2020

9/1/2020

4-903.11A

4-901.11A

6-202.11A

5-205.11B

5-205.11B

6-501.11

Several sets of inserts and lids on the rack between the freezer and hotholds were found with food debris
on them. Food equipment, utensils and single-service items shall be stored where they are not exposed to
dust, splash and debris. Please store the inserts and lids in a location or manner where they are not
contaminated.
Several stacks of metal inserts were observed to be wet nested. Food equipment and utensils shall be

thoroughly air dried before contact with food. Please ensure all pans, trays and inserts are completely air
dried before stacking.
Fluorescent lighting above the freezer lacked a shatter resistant shield. Lights over areas of food storage

or preparation shall be shielded, coated or otherwise shatter resistant. Please install a shield over the light
bulbs.
An employee was observed wetting and rinsing a rag inside of a handwashing sink. Handwash sinks shall

only be used for handwashing. Please ensure staff know to only use handwash sinks for handwashing and
for no other purpose. CORRECTED ON SITE by discussion with manager.
A plastic tub was found in a handwashing sink. Handwash sinks shall only be used for handwashing.

Please ensure employees do not use handwash sinks for a purpose other than handwashing. CORRECTED
ON SITE by removal of tub.
The caulk around the handsink between the Altoshaam cabinets #1 and #3 was found to be peeling back.

Physical facilities shall be maintained in good repair. Please pull of the old caulk and recaulk around the
handsink.
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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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4-601.11C

6-501.12A

4-601.11C

6-501.14A

6-501.18

5-205.15B

6-501.12A

4-501.11B

Grease and debris were observed on the wire shelving over the "potato" prep table. NFC surfaces shall
be kept free of an accumulation of debris. Please clean the shelving.
Splatter was observed on the wall above and around the handsink by the Altoshaam Hothold cabinet

marked 2 near the grill and prep line. Physical facilities shall be cleaned as often as necessary to keep them
clean. Please clean the walls.
The bottom surface of the interior of the microwave above the grill was observed to have an accumulation

of food debris. NFC surfaces shall be kept free of an accumulation of debris. Please clean the bottom of the
microwave.
All ceiling air vents in the kitchen and warewashing were heavily soiled. Air ventilation systems shall be

kept clean to prevent them from becoming a source of contamination. Please clean the gratings and outer
louvers for the vents in the ceiling.
The handles on the handwash sink by the soda syrups were dirty. Plumbing systems shall be maintained

clean. Please clean the handles.
The handsink by the soda syrups was used as a drain for the water filters. Handwash sinks shall only be

used for handwashing. Please ensure the handsink is only used for handwashing.
Multiple cabinet doors underneath the dining room soda dispensers had sticky accumulation from spills.

Physical facilities shall be cleaned as often as necessary in order to keep them clean. Please clean the
cabinet doors.
The seal on the left door of the prep cooler was peeling at the corner. Seals, gaskets and doors shall be

kept tight, intact and in good repair. Please repair the peeling door seal.
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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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4-601.11C

6-501.12A

6-501.12A

4-601.11C

4-402.11A3

6-501.11

Food debris was observed to be accumulating in several of the cold hold drawers and the bottom doors of
the cold table. NFC surfaces shall be kept free of an accumulation of debris. Please clean the insides of the
door seals.
The floors underneath the equipment in the kitchen had a build up of grease and debris. Physical facilities

shall be cleaned as often as necessary in order to keep them clean. Please clean the floors of the kitchen.
The floor underneath the drive up soda dispenser was observed to have an accumulation of trash and

debris. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor
under the soda dispenser.
The wire rack over the drive up soda dispenser was observed to have an accumulation of dust and debris.

NFC surfaces shall be kept free of an accumulation of debris. Please clean the wire rack.
The drainboard for the dishwashing machine was pulling away from the wall. Equipment that is fixed and

exposed to spillage shall be sealed up to the wall. Please repair the drainboard and recaulk it so that it is
sealed to the wall.
The caulk for most equipment inside the warewashing area was observed to be missing in places, peeling

back and no longer forming a seal or turning black. Physical facilities shall be kept in good repair. Please
replace the caulking in the warewashing area.

9/1/2020

9/3/2020

9/2/2020

9/2/2020

9/15/2020

Cassandra Davis September 1, 2020

Donovan Kleinberg
1686

■

September 21, 2020


