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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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The Factory Diner 200 West First Street Farmington, 63640

Crosley refrigerator: Ambient, cheese 38, 41 shell eggs on counter top 66

Crosley Freezer, ambient 0 eggs, cooked / stovetop 160

McCall Cooler Ambient, Gravy, pooled eggs 39, 38, 38 prep table 1, Cut tomato, bacon, ham, 40,43,41

Gravy in hot hold 156 Prep table 1: cooked chicken, ambient, sausage 42,43,43

pooled eggs on ice 41

2-401.11A

3-302.11A

3-302.11A

3-501.17A

3-302.11A

Kitchen area

An employee drink was observed on the prep table. Employee drinks shall be stored in a designated area
where contamination of food cannot occur. Please store employee beverages in designated areas away from
food.
Raw meat was stored above ready to eat food in the Crosley freezer. Raw meat shall be stored in the vertical
order: raw fish(at top) whole muscle meats, ground meats, chicken and eggs(at Bottom); all other items shall
be stored above raw fish/seafood. COS by moving meat below RTE food.
Raw bacon was stored above ready to eat food in the McCall Cooler. Raw meat shall be stored in the vertical
order raw fish(at top) whole muscle meats, ground meats, chicken and eggs(at Bottom); all other items shall
be stored above raw fish/seafood. Please move the bacon below ready to eat food in the way described.
No date Labeling was observed in the McCall cooler and on some items in the bottom of the prep table. If
fully cooked or ready-to eat potentially hazardous items are held for more than 24 hours they must indicate
the day or date the item will be discarded for a maximum of seven days, including the day the item is opened
or prepared, as day 1. Please place discard date labels on your PHFs.
Cooked sausage was placed on top of raw eggs in the McCall cooler. Raw meat shall be stored in the
vertical order raw fish(at top) whole muscle meats, ground meats, chicken and eggs(at Bottom); all other
items shall be stored above raw fish/seafood. Please separate raw and cooked and raw animal product.

COS

3/18/20

COS

4-101.17A

4-501.114

4-501.11B

5-205.11B

6-501.11

4-101.19

KITCHEN AREA

Wood utensils were observed in a drawer of the prep table. Wood utensils may not be used as a food-contact
surface. Please remove these items from the premises.
Sanitizer, stored in a bucket on the prep surface, was measured at less than 50 ppm of bleach content.
Chlorine bleach for sanitizing food-contact surface shall between 50-100 ppm. Please make a bleach solution
by mixing 1/2 to 1 teaspoon bleach per gallon and checking with test strips.
Door seals were torn on the Crosley Refrigerator/Freezer and walk-in cooler freezer and walk-in cooler.
Equipment such as door seals shall be kept in good repair. Please repair the door seals so they fit tightly.
Staff used handwash sink to add water to batter. Handwash sinks shall only be used for handwashing.
Please get water for cooking from designated areas .COS by discussion.
Ceiling tile above the Crosley Fridge was dislodged. Facilities shall be maintained in good repair. Please
replace the ceiling tile.
Clean equipment was observed stored on a soiled towel on a table by the steam unit. Surfaces requiring
frequent cleaning shall be smooth and non-absorbent, and dishes shall be air dried. Please remove towel.

COS
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A line through an item on page 1 means not observed or not applicable.
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The Factory Diner 200 West First Street Farmington, 63640

Prep table 2, Sausage, shredded cheese 42,42 white Kenmoore freezer/storage room, ambient 0

cont- ambient 41 Stainless steel Kenmore freezer/storage room, ambient 18

Desert display cooler/dining room; ambient 40 Walk-in cooler: ambient, cheese 37, 43

Coca Cola cooler/dining room, ambient 41 walk-in freezer, ambient 10

4-601.11A

4-601.11A

4-601.11A

3.301.11B

2-301.14H

4-601.11A

4-601.11A

Wicker baskets above the gravy steamer were stored soiled. Food-contact surfaces shall be clean to sight
and touch. Please wash, rinse, and sanitize the baskets after each use.
Toasters were soiled on the inside and outside surfaces. Food-contact surfaces shall be clean to sight and
touch. Please clean the toasters at a frequency to prevent an accumulation of debris.
Lids on in-use squeeze bottles were soiled. Food-contact surfaces shall be clean to sight and touch. Please
clean the bottles at a frequency to prevent an accumulation of debris.
Cook was observed touching French toast and potatoes on the grill when flipping food with bare hands.
Food that is ready to eat shall only be handled with gloved hands or utensils. Please handle ready to eat food
with gloves and clean utensils. COS by discussion.
Employee was observed not washing hands before donning gloves after working with raw animal food.
Employees shall wash hands before donning gloves. Please wash hands when donning gloves and after
handling raw animal product. COS by discussion
The food thermometer and its casing were soiled. Food contact surfaces shall be clean to sight and

touch. Please wash, rinse, and sanitize probe after each use (or use alcohol prep pad for wiping probe).
Keep case clean.

WAREWASHING AREA
Wire strainer on shelf above 3-vat was soiled. Food-contact surfaces shall be clean to sight and touch.
Please clean the strainer at a frequency to prevent an accumulation of debris.

3/31/20

COS

COS

3/18/20

3/18/20

6-501.12A

4-601.11C

2-301.15

4-501.14

4-601.11C

The floor beneath the microwave was dirty. Physical facilities shall be free of an accumulation of dirt and
debris. Please clean at a frequency to prevent an accumulation of debris.
Foil lining the stove top and shelf above stove was soiled with food debris. Non-food contact surfaces of
equipment shall be clean to sight and touch. Please clean the stove and replace the foil.
An employee was observed washing hands at the 3-vat sink. Employees shall wash hands only in a hand
wash sink. Please only use a hand wash sink to wash hands. COS by discussion.

Warewashing Area:

Soil observed on dish racks, drain board, and inside of warewashing maching doors. A warewashing
machine, the compartments of sinks, basins, or other receptacles shall be cleaned throughout the day at a
frequency to prevent contamination of equipment and utensils. Please clean the warewash machine and
components at a frequency to prevent contamination of equipment.
Shelves above the 3-vat were dirty. Non-food contact surfaces of equipment shall be clean to sight and
touch. Please clean the shelves at a frequency to prevent an accumulation of soil and debris.
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4-601.11A

3-202.15

7-201.11A

4-601.11A

7-206.11

Storage Area:

Debris observed on metal inserts and pitchers stored on clean equipment rack. Food-contact surfaces shall
be clean to sight and touch. Please clean these items at a frequency to prevent an accumulation of debris.
A can of Pineapple chunks was observed with a dented seams. Food shall be protected by package integrity.
Please discard or return to manufacturer.

Back Storage Area.
Lysol and spray foam were stored on top of Kenmore freezer. Poisonous and toxic items shall be stored
away from clean equipment. Please separate these items by use of a barrier or moving them away.
Mandolin slicer parts were observed with soil, and the container in which stored was soiled. Food-contact
surfaces shall be clean to sight and touch. Please clean the slicer at a frequency to prevent an accumulation
of debris; clean containers to protect while in storage.
Ortho pesticide was observed in back office. Restricted use pesticides shall be approved for restaurant use.
Please only use restaurant approve pesticides or hire a professional exterminator.

3/18/20

3/18/20

3/18/20

5-501.116

4-601.11C

4-901.11

3-304.12A

4-903.11A

4-204.112A

Outside surfaces of the trashcans were soiled. Trash receptacles shall be cleaned at a frequency so they
don't become attractants to pests. Please clean the thrash receptacle at a frequency to prevent an
accumulation of soil.
Bucket receiving condensation from McCall cooler was soiled. Non-food contact surfaces of equipment shall
be clean to sight and touch. Please clean the bucket at a frequency to prevent an accumulation of soil and
debris.

Storage Area:
Dishes were wet nested. Dishes shall be placed in a position that allows water to drain and allows proper air
drying. Please air dry your dishes in a way that allows water to drain away from equipment.
Spoon with handle in contact and a cup with no handle in powered sugar were observed. Utensils shall be
stored with handles above the top of the food. Please provide utensils with handles.
Boxes of single-service articles were stored on the floor. Single service articles shall be stored at least 6
inches off of the floor. Please move and keep up off the floor.
No thermometer observed in the walk-in cooler. An ambient air measuring device shall be located in the
warmest part of the mechanically refrigerated unit. Please provide a thermometer.
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NOTE Consumer advisories for consumption of raw or undercooked foods (example, eggs) were posted at the
south end of the main dining room. Please post advisories in all dining areas in prominent locations so all
consumers may read them.

3-305.11A

4-501.114

5-203.13

3-304.12

Potato mix was observed on the floor in the hallway near the office. Food shall be kept up at least 6 inches
off of the floor. Please move the potatoes up off the floor.

Dining Area:

Chlorine in sanitizing bucket was greater than 200 ppm. Chlorine bleach for sanitizing shall between 50-100
ppm. Please make a bleach solution by adding 1/2 to 1 teaspoon per gallon water and checking with test
strips to obtain 50 to 100 ppm chlorine. Note: Used as disinfectant please label so it is not used as sanitizer.
When questioned, staff stated that mop water is disposed of in 3-vat sink and handwash sink. Mopwater shall
be disposed of in mopsink in the hallway by the bathrooms. Please clean mops and dump mopwater in this
location. COS by discussion
Spoons were stored with handles down on the coffee shelf. Utensil handles shall be stored up. Please turn
the handles so they can be retrieved without contaminating food contact surfaces of utensils.
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