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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

Twelve West 12 West Columbia Street Farmington, 63640

Frigidaire Freezer Ambient 3 Grill-side Prep Top; Bacon & Onion Jam, Sliced Tomato 40, 41

Hotheld Bean Soup, Cream Sauce 168, 141 Grill Side Prep Bottom; Ambient, Beef Patty 39, 40

Salad Table Top; Sliced Tomato, Lettuce 41, 41 Stove-side Prep; Chicken, Sausage 41, 41

Salad Table Bottom Ambient 38 Stove-side Prep Bottom Ambient 40

Frigidaire Cooler Ambient 41 Hothold by Stove; Aus Jus, Red Sauce, White Sauce 139, 80*, 75*

4-601.11A

3-501.17A

3-501.16A1

3-501.16A2

The microwave over the salad prep cooler in the kitchen was observed to have an accumulation of food
splatter on the interior and upper surfaces. Food Contact Surfaces (FCSs) shall be kept clean to both sight
and touch. Please clean the microwave.
Crabcakes and other items inside the grill-side prep table were marked with a date of preparation.

Potentially Hazardous Foods (PHFs) intended to be held over 24 hours shall be labeled with a seven day
disposal date started from the day of preparation or opening from a commercially prepared package. Please
properly label all PHFs that are going to be held for over 24 hours with a seven day disposal date.
Several hot held items near the stove-side prep table including red sauce and queso cheese were found to

be at a temperature of between 70-80F. Upon rechecking an hour later they had heated up to between
100-110F. Staff stated they typically placed the sauces into the hot hold to warm up. PHFs held hot shall be
held at a temperature of 135F or higher. Steam tables are designed to hold already hot items hot, not to bring
them to a hot temperature. Please ensure staff properly heat up items BEFORE placing them in the steam
table. CORRECTED ON SITE by reheating the items to over 165F.
The ambient of the walk-in cooler was found to be at 44F; various PHFs registered at between 45 and

46F. PHFs shall be held cold at a temperature of 41F or lower in order to prevent growth of bacteria. Upon
notification of the temperature issue the manager adjusted the thermostat and attested that they had taken a
large delivery that morning and as such the temperature would be high. I then requested that the PHF inside
the walk-in cooler be voluntarily discarded as there was no proof that the food was not at a temperature
above 41F for more than four hours. The manager deferred to the Co-Owner who refused to discard the food
upon request. Considering the refusal of the owner to discard, the relatively minor temperature violation and
the fact the ambient temperature was corrected this move was allowed COS by adjusting the thermostat.

9/14/2020

9/14/2020

COS

COS

5-501.113

5-501.115

4-601.11C

4-101.19

6-501.12A

4-601.11C

6-501.14A

The dumpster lids were observed to be open on both dumpsters. Dumpster lids shall be kept closed in
order to prevent pest attraction. Please close the dumpster lids.
Multiple trash bags were found stored underneath the dumpster in the dumpster enclosure. Outdoor waste

receptacle enclosures shall be kept clean and free of unnecessary items or excessive litter. Please place
garbage bags inside the dumpster along with other garbage. The manager stated he was fixing the issue.
Dust and grease were observed accumulation on the inside of the vent hood in the kitchen. Non-Food

Contact (NFC) surfaces shall be kept free of an accumulation of debris. Please clean the vent hood in the
kitchen.
Several utensils in the pull out drawers underneath the hotheld soups in the kitchen had plastic handles

which were damaged or partially melted. NFC surfaces of equipment and utensils shall be durable and have
a smooth easily cleanable surface. Please discard the heavily damaged utensils.
There was a standing pool of grease behind the deep fryer and an accumulation of grease under the grill

and the rest of the cook line. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean up the grease under the kitchen equipment.
The shelf underneath the two vat sink in the kitchen had an accumulation of food debris. NFC surfaces

shall be kept free of an accumulation of debris. Please clean the shelf.
Most ceiling vents inside the "back of house" were observed to be dirty. Ventilation systems shall be kept

clean to prevent them from becoming a source of contamination. Please clean the ceiling vents.
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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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Twelve West 12 West Columbia Street Farmington, 63640

Whirpool Cooler 31 Walk-in Cooler; Ambient, Pico de Gayo, Chicken 44*, 45*, 45*, 45*

Shrimp, Milk 45*, 45*

4-202.11A

7-201.11B

4-601.11A

4-601.11A

4-601.11A

NOTE: Considering the temperature issues within the walk-in cooler it might be prudent to institute a regular
temperature check of the walk-in to ensure it is holding temperature. While temperature fluctuations do occur
upon stocking the walk-in should be able to keep food at a temperature below 41F despite this or with only
small variations that are quickly corrected. Also the manager stated that they have had issues with stockers
and staff keeping the walk-in door open. This will only exacerbate any temperature issues within the walk-in
and stronger "door discipline" should be enforced as far is as practical. These factors together combined
should help to mitigate any further serious temperature issues.
The cutting surface on the prep table near the stove was observed to be deeply scored with the scores

turning black. FCSs shall be kept smooth and free of pits, cracks, seams and other imperfections. Please
either resurface the board or replace it.
A bottle of bleach was observed on a rack stored over and alongside dish ware next to the kitchen hand

sink. Potentially toxic or poisonous materials shall be stored separately from and not above food, food
equipment, utensils or single service items. Please properly store the bleach.
The microwave over the metal inserts on the wire shelving in the kitchen was observed to have an

accumulation of food splatter on the interior and upper surfaces. Food Contact Surfaces (FCSs) shall be kept
clean to both sight and touch. Please clean the microwave.
Metal filings were observed on the table mounted can opener. FCSs shall be kept clean to sight and touch.

Please clean the table mounted can opener.
Infant high chairs in clean storage had a spill on them. FCSs shall be kept clean to sight and touch. Please
clean the high chairs.
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4-901.11A

4-903.12A1

6-301.11

4-601.11C

6-501.14A

4-501.14C

4-601.11C

Several stacks of metal inserts on the wire shelving in the kitchen were observed to be wet nested. All food
equipment and utensils shall be thoroughly air dried before stacking and/or storage. Please thoroughly air dry
all utensils.
Employee backpacks and items were observed stored on the large wire shelf which held clean dishware.

Food equipment and utensils shall be stored separately from employee personal items in order to prevent
contamination. Please store employee personal items separately.
The dispenser of handsoap at the hand sink in the back corner of the food prep area had no soap.

Handsinks shall be provided with soap either liquid, powder or bar soap. Please install soap in the soap
dispenser.
The shelving inside of the walk-in cooler was observed to have an accumulation of debris and mold. NFC

surfaces shall be kept free of an accumulation of debris. Please wash, rinse and sanitize the shelving.
The grates over the condenser fans inside the walk-in cooler had an accumulation of dust and mold.

Ventilation systems shall be kept clean in order to prevent contamination. Please wash, rinse and sanitize the
grates over the fans.
Both sprayer heads in warewashing along with all faucets for the various sinks and the interior of the dish

washing machine had an accumulation of debris, grease and possibly mold. Warewashing equipment shall
be cleaned at least once every 24 hours while in use. Please wash, rinse and sanitize the faucets, sprayers
and inside of the dishwashing machine.
The holder for the soda shooter at the bar was found to have an accumulation of grime. NFC surfaces

shall be kept free of an accumulation of debris. Please clean the holder.
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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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Twelve West 12 West Columbia Street Farmington, 63640

6-501.11

6-202.12

4-402.11A3

The linoleum flooring behind the bar is starting to peel up and reveal the wood surface underneath.
Physical facilities shall be maintained in good repair. Please repair the flooring.
The door to the men's restroom does not fully self close. Doors to restrooms shall be fully self closing and

latching to prevent odor. Please make the door fully self closing.
The handwash sink in the kichen was loose and not sealed to the table. Equipment that is mounted and

exposed to seepage or spillage shall be sealed to its mounting. Please seal the handsink.
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