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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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Jack In The Box #4060 795 Maple Valley Drive Farmington, 63640

Unit #1: cooler/freezer amb 40,26 Unit #6: cooler amb 40

Unit #2: cooler/freezer amb 36,0 W/I cooler/freezer amb 34,9

Unit #3: cooler amb 40 smoothie hopper, shake hopper 35,30

Unit #4: freezer amb 20 Burger from grill 196

Unit #5: cooler amb 36 hot held rice 161

4-601.11A

 3-501.18 

4-601.11A

4-202.11A

4-702.11
4-501.114
A

Food debris was observed on the upper interior surfaces of the Sharp microwave ovens in the
kitchen. Food contact surfaces shall be clean to sight and touch. Please clean. COS by cleaning.
A container of diced tomatoes, a container of sliced turkey, and two trays of lettuce were observed
within the walk-in cooler with expired dates of disposition. Ready to eat and potentially hazardous
food shall be discarded if it exceeds the temperature and time combination specified in 3-501.17A.
COS by voluntarily discarding.
Label residue was observed on several pieces of plasticware stored on the clean equipment rack
across from the three vat sink. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse, and sanitize equipment; removing label residue.
Several pieces of cracked and broken plasticware were observed stored on the clean equipment
racks across from the three vat sink and the dishwasher. Multiuse food contact surfaces shall be
smooth, and free of cracks, breaks, chips and similar imperfections. Please replace damaged
equipment.
Residual chlorine was not detected in the rinse cycle of the automatic dishwasher. Utensils and
food-contact surfaces of equipment shall be sanitized before use and after cleaning. A
mechanical ware washer using chlorine as a sanitizer shall have a residual chlorine concentration
in the rinse/sanitation cycle at a concentration of 50 - 100 ppm. Please repair. Until repairs have
been made the the unit, sanitize equipment in the three vat sink after washing and rinsing.

COS

COS
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3-305.11A

3-305.11A

6-501.11

4-501.14B

6-501.16

6-202.15A

6-301.14

Frozen chicken patties were observed uncovered within the Unit #1 freezer. Foods shall be
protected from sources of contamination. Please cover. COS by covering.
Frozen beef patties were observed uncovered within the Unit #2 freezer. Foods shall be protected
from sources of contamination. Please cover. COS by covering.
A large accumulation of ice was observed on the wall and floor in the southwest corner of the
walk-in freezer. Physical facilities shall be maintained in good repair. Please repair dripping
cooling unit.
Debris was observed on the interior surfaces of the mechanical dishwasher doors. A ware
washing machine shall be cleaned as often as necessary to keep clean. Please clean.
Facility mops were observed stored atop buckets of dish machine detergent and sanitizer near the
facility mop sink. After use, mops shall be placed in a position that allows them to air-dry without
soiling walls, equipment, or supplies. Please hang mops to air dry. COS by moving mops.
Daylight was observed at either side of the rear entry door and at the top of the south entry. Outer
openings of a food establishment shall be protected against the entry of insects and rodents by
providing solid, self-closing, tight-fitting doors. Please repair the gap.
Hand wash signage was not observed in the mens and womens restrooms. COS by providing
signage notifying food employees to wash their hands.
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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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Jack In The Box #4060 795 Maple Valley Drive Farmington, 63640

4-601.11A Mold was observed on the nozzle housing of the customer access soda fountain located in the
dining room. Food contact surfaces shall be clean to sight and touch. Please clean.

5-11-15

5-202.15B

6-501.12A

6-501.12A

6-501.12A

4-302.14

5-501.113

A plastic tray was observed placed below plumbing under the customer access soda fountain to
intercept dripping water. A plumbing system shall be maintained in good repair. Please repair the
water leak.
Debris was observed on the floor below the storage racks holding soda syrup across from the
three vat sink. Physical facilities shall be cleaned as often as necessary to keep clean. Please
clean.
Debris was observed on the wall and tubing located between the three vat sink and the
mechanical dishwasher. Physical facilities shall be cleaned as often as necessary to keep clean.
Please clean.
Debris and mold was observed on the floor below the facility ice maker. Physical facilities shall
be cleaned as often as necessary to keep clean. Please clean.
Chlorine test strips were not available for determining residual chlorine concentration in the
sanitation/rinse cycle of the mechanical dishwasher. A test kit or other device that accurately
measures the concentration in mg/L of sanitizing solution shall be provided. Please obtain the
appropriate sanitizer testing kit.
The facility dumpster lid was observed to be open. Exterior trash receptacle shall be rodent
resistant and leakproof. COS by closing lid.
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