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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

Holiday Inn Express Breakfast Bar 820 Market Street Farmington, 63640

Breakfast bar: eggs, gravy, sausage 169, 149, 123

Mini cooler: ambient, hb eggs 36, 40

Estate R/F 32, 8

Frigidaire R/F, sausage links 30, 0, 36

3-501.16A

7-201.11B

4-501.114A

Cooked sausage on the breakfast bar was measured at 123F. Potentially hazardous food held hot shall be
held at 135F or greater. Please adjust the holding unit temperature to maintain food at 135F or greater. The
kitchen has available a food thermometer for testing food temperatures. The sausage patties were
consumed by patrons during the course of the inspection. COS by discussion.
A spray bottle of glass cleaner was stored with food equipment and paper towels on the cart below the oven
in the kitchen. Toxic materials shall be stored so they cannot contaminate food, equipment, utensils, clean
linens, and single use items. COS by relocating the cleaner.
The chlorine concentration in the sanitizer bucket in the kitchen was measured at greater than 200 ppm.
Chlorine sanitizers shall be used at 50 - 100 ppm. COS by remaking the sanitizer to an acceptable
concentration.

COS

COS

COS

3-305.11A

5-205.15B

3-701.11

4-302.14

An open case of apples was observed stored below the hand wash sink in the kitchen area. Food shall be
protected from contamination by storing the food where it is not exposed to splash, dust, or other
contamination. COS by relocating the apples.
A tub of water was observed on the floor in the kitchen at the end of the counter. According to the kitchen
manager, the tub has been placed there to catch water due to a water line leak at the coffee maker. A
plumbing system shall be maintained in good repair. Please repair the leak.
A case of pancake mix was observed on the floor in the kitchen. Food shall be protected from contamination
by storing it at least six inches off of the floor. COS by removing the food from the floor.
Chlorine test strips were not available to check the sanitizer concentration. A test kit or other device that
accurately measures the concentration in mg/L of sanitizing solutions shall be provided. Please obtain test
strips for determining appropriate sanitizer concentrations.
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