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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.

2

Farmington Sports Complex Concession Stand 1100 Ste. Genevieve Ave. Farmington, 63640

Kenmore Deep freezer 9 Dippin Dots Freezer 0

Kenmore Fridge/Freezer 41/24 Pepsi Cooler 39

4-601.11A

3-501.17B

7-202.12A

4-501.114

Mold was observed on the deflector of the ice bin. Food-contact surfaces of equipment shall be clean to sight
and touch. COS by draining machine and wash, rinse, sanitize, and air dry.

Food was improperly date labeled in the Kenmore fridge with date opened date. Potentially hazardous food
shall be date marked with a seven day disposition date when held at 41F, counting day 1 as the open or
preparation date. COS by making new date labels.
Insect killer was used stored in the kitchen that was meant for outdoor use only. Poisonous materials shall be
used in accordance with law and this code. COS by removal of insect killer.
When asked to make chlorine solution for sanitizing equipment it was over 200ppm. Chlorine solution for
sanitizing shall be between 50-100ppm. Make by adding (1/2) tsp -(1)tsp per gallon of water. COS by
showing correct method and giving test strips to check for accuracy.

COS

6-501.11

6-101.11A3

6-501.111C

4-601.11C

6-501.112

4-901.11A

4-302.14

Men's bathroom wall beneath the urinal was damaged. Physical facilities shall be maintained in good repair
please maintain and fix the wall so it is smooth and durable.
The area above the sinks in the men's restrooms were absorbent and subject to water. Areas subject to
water shall be non-absorbent. Please have this area painted and or sealed.
Multiple flies were flying around the inside storage area and kitchen area. Pests shall be controlled to
minimize their presence. Please set traps or have professionals deal with pests.
Soiled scissors used to open food bags were in the kitchen. Non food-contact surfaces of equipment shall be
cleaned at a frequency to prevent an accumulation. Please clean the scissors at least every 24 hours if used
to open food bags or if heavily soiled.
Rodent debris by trap under counter holding pizza ovens. Dead rodents shall be removed from trapping
devices to prevent them from attracting pests. Please remove the debris and traps.
Equipment wasn't air dried after sanitizing step. Equipment shall be air dried before contact with food. Please
air dry utensils.
No test strips were available. A test kit or other device to measure concentration in mg/l of sanitizing solution
shall be available. Please order test strips.
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COS

6/25/2020

COS

COS

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