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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 Pasta House Co. 931 Valley Creek Drive Farmington, 63640

Beverage Air Cooler/Freezer Ambient 31, 2 Grill Prep Table Drawers; Ambient, Cubed Ham, Lasagna 38, 40, 41

True Desert Cooler Ambient 37 Draers Cont.; Pasta 1, 2, 3, Ham, Pesto 40, 41, 39, 38, 39

Hothold; Aus Jus, Brown Sauce 144, 139 Cookline Prep Table Tops; Redsauce, Cream 40, 39

Walk-In Freezer Ambient 5 Top cont.; Cream Sauce, Soup 40, 39

Front Cooler Ambient 38 Walk-In Cooler; Ambient, Beef Patty, Pasta Chicken 39, 40, 41, 40

4-601.11A

4-202.11A

4-601.11A

4-601.11A

7-202.11B

4-202.11A

2-401.11

There was a minor accumulation of mold on the seam of the deflector in the ice machine. Food Contact
Surfaces (FCSs) shall be kept clean to both sight and touch. Please dispose of the ice inside the ice machine
and then wash, rinse and sanitize the interior surfaces.
A plastic ice scoop found at the bar was observed to have a crack in the scoop. FCSs shall be smooth

and free of pits, chips, cracks, seams or other imperfections. Please dispose of the plastic ice scoop at the
bar.
The upper flat surfaces of the soda dispenser at the wait area was observed to have an accumulation of

splash debris. FCSs shall be kept clean to sight and touch. Please wash, rinse and sanitize the upper flat
surfaces of the housing of the soda dispenser.
A few high chairs in storage were observed to have food debris on them. FCSs shall be kept clean to both

sight and touch. Please wash, rinse and sanitize the high chairs.
Spray bottles of cleaners were observed stored above plastic booster seats. Potentially toxic and/or

poisonous materials shall not be stored either with or above food, food equipment, utensils or single service
items. Please adjust the storage arrangement to not have the cleaners over the seats.
One silicone spatula was observed to be heavily damaged and melted and no longer appears to be easily

cleanable. FCSs shall have a surface that is smooth and free from chips, cracks, pits, seams and other
similar imperfects. Please dispose of the spatula.
An employee drink from the previous shift was found stored in the warewashing area above utensils and

food equipment. Employees may have drinks in food preparation areas if they are lidded and stored where
they cannot contaminate food, food equipment, utensils or single-service items if spilled. Please store
employee drinks in designated areas. CORRECTED ON SITE by disposing of the drink.
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4-501.11B

4-601.11C

6-501.18

6-501.12A

3-307.11

3-304.12B

The door seal of the True Freezer next to the fryer was broken and frayed. Equipment seals, gaskets,
doors and kickplates shall be kept intact, tight and well adjusted. Please replace the door seal.
The door seals of several drawers at the cook line prep tables were found to have food debris

accumulation. Non-Food Contact (NFC) surfaces shall be kept free of an accumulation of debris. Please
clean the door seals of the prep table drawers.
Several of the back of house hand washing sinks have an accumulation of grease around the handles of

the faucet. Plumbing systems shall be kept clean. Please clean the faucets of the back of house hand
washing sinks.
The floors of the walk-in freezer had a heavy accumulation of grease and food debris. Physical facilities

shall be cleaned as often as necessary in order to keep them clean. Please clean the floors of the walk-in
freezer.
There was a severe accumulation of ice from drippage on various foods inside of the walk-in freezer.

Foods shall be protected from miscellaneous contamination while in storage. Please clear the excess ice and
shield food from further drippage.
One of the metal ice scoops inside the ice maker was found with its handle down in the ice. In-use

utensils stored in non-Potentially Hazardous Food (PHF) shall be stored with their handles up out of the food.
Please ensure in-use utensils for non-PHFs have their handles up out of the food. CORRECTED ON SITE by
move the ice scoop.
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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.

4

The Pasta House Co. 931 Valley Creek Drive Farmington, 63640

Juice Cooler Ambient 32

Wine Cooler Ambient 41

Glass Chiller Ambient 8

Beer/Keg Cooler Ambient 33

Chicken Off Grill 171

4-601.11C

3-304.12B

6-501.12A

4-901.11A

6-501.14A

6-501.12A

4-601.11B

The ring holder for the soda shooter at the bar was observed to have an accumulation of debris. NFC
surfaces shall be kept free of an accumulation of debris. Please clean the holder for the soda shooter.
The small container of garlic powder inside the dry storage area was found to have a cup with no handle

being used as a scoop. Scoops and utensils in non-PHFs shall have a handle that goes above the surface of
the food. Please replace the cup with a handled scoop.
The flooring under the shelving in the dry storage area was observed to have an accumulation of debris.

Physical facilities shall be cleaned as often as necessary in order to keep them clean. Please clean the floors
in dry storage.
Metal inserts in clean storage were observed to be wet nested. Food equipment and utensils shall be

thoroughly air dried before storage or contact with food. Please ensure food equipment and utensils are
thoroughly dried before they are stacked or put into storage.
The grates over the condenser fans inside the walk-in cooler had an accumulation of dust and debris,

potentially mold. Ventilation intake and exhaust systems shall be kept clean in order to prevent them from
becoming a source of contamination. Please wash, rinse and sanitize the grates to clean them and kill any
mold.
The floors of the walk-in cooler under the shelving had an accumulation of food debris. Physical facilities

shall be cleaned as often as necessary in order to keep them clean. Please clean the floors of the walk-in
cooler.
The wall to the right of the vent hood at the cookline was observed to have a minor accumulation of

grease. NFC surfaces shall be kept free of grease accumulation. Please clean the walls.
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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 Pasta House Co. 931 Valley Creek Drive Farmington, 63640

4-501.14C

3-302.12

5-501.113B

5-501.115

4-601.11C

The sprayer for the pre-clean sink was observed to have a heavy accumulation of grease and debris
accumulation. Warewashing equipment shall be cleaned at least once every 24 hours while in use. Please
clean the sprayer at the three vat sink.
A bottle of yellow liquid, identified as oil, was observed without a label bearing the common name of the

food material. Working containers of food which are not easily identifiable shall bear the common name of the
food. Please label containers of food. CORRECTED ON SITE by applying a label.
The lids to one of the dumpsters were found to be open. Outside waste receptacles shall have a tight

fitting lid which is kept closed to reduce pest attraction. Please close the dumpster lids.
The dumpster area was filled with a collection of excess crates and materials. Outdoor waste enclosures

shall be maintained free of unnecessary materials or excess garbage. Please clear out the excess materials
from the dumpster enclosure.
Minor dust accumulation was observed on the upper surfaces of some of the pass throughs between the

kitchen cookline and the service area. NFC surfaces shall be kept free of an accumulation of debris. Please
clean the pass throughs.
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