
Establishment Name Insp. Type Insp. Date Fail? Rule Cited Description of Violation Severity

THE FARMINGTON D NEWOWNER 2018-07-18 No 2-102.12 No Certified Food Protection 
Manager. N

FARMINGTON D REGULAR 2021-09-21 No 6-301.12
Sanitary towels / hand drying device 
not provided for hand wash sink or 
lavatory.

N

3-501.17.(D)
Date marking system used at the 
Eating Establishment does not meet 
the criteria list in code.

C

7-102.11

Working containers used for storing 
POISONOUS OR TOXIC 
MATERIALS such as cleaners and 
SANITIZERS taken from bulk 
supplies are not clearly and 
individually identified with the 
common name of the material.

C

3-304.12 Improper between-use storage of in-
use utensils. N

4-602.13
Non-food contact surfaces are not 
cleaned at a frequency necessary to 
preclude accumulation of soil 
residues.

N

5-501.17 Covered receptacle not provided. 
(Female use) N

6-201.11 Floors, walls, and ceilings are not 
smooth and easily cleanable. N

6-501.114
The premises is littered / 
unnecessary equipment and articles 
present.

N

FARMINGTON D REGULAR 2023-09-26 No 4-601.11.(A)
Equipment food-contact surfaces and 
utensils are not clean to sight and 
touch.

C

4-703.11 Manual and/or mechanical methods 
of sanitizing incomplete. C

3-501.16.(A).(2) PHF not maintained at 41 F or less. C

4-204.112.(D) Temperature measuring devices are 
not easily readable. N

6-202.15 Outer openings are not protected 
from the entry of insects or rodents. N

3-307.11 Food not protected from other 
sources of contamination. N

4-502.13.(A) Single service/use articles are being 
reused. N

4-501.11 Equipment in disrepair. N

4-302.14 No chemical test kit available. N

5-501.113.(B)
Receptacles used outside that 
contain food residue not kept covered 
with tight-fitting lids or doors.

N

6-501.12 The physical facilities are not clean. N


