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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.

3

Dairy Queen 1701 West Columbia St. Farmington, 63640

Prep cooler in kitchen amb 36 Hot hold gravy, chili 143, 149

Cheese, lettuce, tomato, marinara 35,37,36,34 Burger as prepared 157

True cooler/freezer 34,0 Burger freezer amb 10

BelAir cooler 36 W/I cooler/freezer 36, 0

Turkey sandwich 37 Ice cream freezer 0

4-202.11A

4-601.11A

3-501.17A

Temps continued:
BevAir bake freezer = 0
Smoothie cooler = 40
Soft serve mix #1 = 37, #2 = 37
Shake freezer = 0

Cracked plastic food equipment was observed in clean storage in the kitchen. Multi-use food
equipment shall be free of cracks, breaks, inclusions, pitting and other damage that adversely
affects cleaning and sanitation. Please replace damaged food equipment.
An accumulation of dust was observed on food equipment stored on the bottom shelf of the clean
equipment storage shelf in the kitchen. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse and sanitize this equipment as often as necessary to keep clean.
Alternatively, this equipment may be stored in a covered tote once cleaned and sanitized.
Potentially hazardous foods held refrigerated throughout the facility was observed to be marked
with a beginning or opening date. Potentially hazardous foods shall be marked with a discard
date, not to exceed seven days total, by which time the food shall be sold, consumed or
discarded. Please mark all potentially hazardous foods held refrigerated with a discard date.

12-8-16

4-601.11C

4-601.11C

6-501.12A

4-601.11C

5-205.15B

Food splatters were observed on the underside of the shelving above the prep cooler. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean this area as often as necessary to keep clean.
An accumulation of food debris was observed under the fry hot holding area. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
this area as often as necessary to keep clean.
An accumulation of dirt and debris was observed on the floor below the three compartment sink.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean this
area.
Food spills were observed inside the smoothie cooler. Non-food contact surfaces shall be kept
free of an accumulation of dust, dirt, food residue and debris. Please clean this area as often as
necessary to keep clean.
Water was observed leaking onto the floor from the bottom of the soda fountain/ice bin located at
the drive-up area. A plumbing system shall be maintained in good repair. Please conduct melt
water and machine waste to the floor drain using a hose of PVC pipe that terminates above the
floor drain.
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These items are to be corrected by the next regular inspection or as stated.

3

Dairy Queen 1701 West Columbia St. Farmington, 63640

3-201.11A Raw eggs from an unapproved source were observed stored above ready to eat foods in the
walk-in cooler. Raw animal foods shall be stored below or away from ready to eat foods to
prevent cross contamination. Please store raw animal foods so they cannot contaminate ready to
eat and other foods. Food shall be from an inspected and approved sources that comply with law.
COS by removing the eggs from the facility.

COS

6-501.12A

3-304.14B

6-501.11

5-501.115

5-501.15

Mold was observed on the floor and on tubing below the soda machine at the drive-up area.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean and
disinfect this area.
A wet wiping cloth was observed stored on the counter at the drive up area. When not in use,
wiping cloths shall be held in a an approved chemical sanitizer. Please store wiping cloths in the
sanitizer bucket between uses.
Stains were observed on the various ceiling tiles in the front service area. Physical facilities shall
be maintained in good repair. Please replace damaged tiles and monitor for possible leaks.
An accumulation of grease, dirt and grime was observed within the dumpster enclosure. A
storage area and enclosure for refuse shall be maintained clean and free of unnecessary items.
Please clean the dumpster enclosure.
A hole was observed to be gnawed in the dumpster cover. Outside refuse containers shall be
closed to the access of insects, rodents and other pests. Please replace the dumpster lid.
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