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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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KFC 627 Wal-Mart Drive Farmington 63640

Ambient, tall Henny Penny, hot hold 170 Ambient, hot hold, short Henny Penny 198, 204

Chicken, hot hold 185, 162, 160 Pot Pie, hot hold 176

Fries, hot hold 175 Sliding 2-door hot hot cabinet 175

Gravy, hot hold steam table 147 Mashed potatoes/gravy, hot hold cabinet 145

Corn, hot hold steam table 152 Mashed potatoes, hot hold steam table 142

NOTE

4-601.11A

7-204.11

4-601.11A

TEMPERATURES, continued, in degrees Fahrenheit:
Hot hold drawers: chicken strips 162; chicken 158
Henny Penny hot hold cabinet (tall): ambient 140; corn 161; green beans 163
Chicken, deep fryers: 188, 184, 186
Ambient, cooler 39; Ambient, cole slaw cooler 39
Slaw, prep table 41, 42
4-door Traulsen freezer, ambient 0
Beverage cooler, ambient 32
Walk-in cooler, ambient 40, green beans 43; mac and cheese 43; slaw 43
Walk-in freezer, ambient 0

Debris on food-contact surfaces and a build-up of baked-on debris around the rims of most of the flat pans
stored on the rack by the Blodget oven. Please ensure dishes are thoroughly cleaned before storing.
Remove debris build-up, wash, rinse, and sanitize all affected food containers.
The quaternary ammonia concentration in the sanitizer in the 3-var sink was greater than 400 ppm. The

target concentration is 200 ppm, according to manufacturer's directions. Please adjust automatic mixer to
provide a concentration of 200 ppm.
Accumulation of food splatters observed in the inside top of the Sharp microwave oven. Food contact

surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize a minimum of every four hours,
more often as needed to keep clean.

1/22/16

1/15/16

1/15/16

4-204.112

4-601.11C

6-501.12A

6-501.11

6-501.12A
5-205.15B

4-501.11B

4-904.11A

6-501.12A

4-601.11C

A thermometer was not found in the beverage cooler. Please install an accurate thermometer reading
from 0 to 220F in two degree increments in the warmest part of this cooler.
Debris observed on the bottom shelf of the Traulsen freezer. Please clean as often as needed to keep

clean.
Debris observed on the floor under equipment in the walk-in cooler. Please clean as often as needed to

keep clean.
A broken tile observed in the walk-in cooler. Floors shall be tightly coved and flooring smooth and

non-absorbent. Please repair and caulk to allow effective cleaning.
Debris observed on the floor of the walk-in freezer. Please clean as often as needed to keep clean.
A leak was observed beneath the 3-vat sink; water was pooling on the floor. Please keep floor dry and

repair leak.
Water was observed dripping out of the bottom of the door of the Henny Penny steam hot-hold cabinet.

Please keep floor dry and repair or replace unit.
Several boxes of various single-use items were observed on the floor in the storage room. Single-use

items shall be stored a minimum of six inches off floor. Please store off floor.
Accumulation of debris observed under equipment in back half of store, especially near wall juncture.

Please clean floors thoroughly.
Dried food debris observed on the housing and shaft of the floor mixer. Please clean all portions of the

mixer after use.

1/22/16

This inspection was completed simultaneously with a Risk Factor study inspection. A copy of the FDA Employee Health and Hygiene
Handbook was left with the manager.
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4-601.11A

4-202.11A

4-601.11A

3-501.14A

A box of lids for gravy containers was stored on the floor in the storeroom. The bottom of the box was
observed wet, and liquid was pooled on the plastic covering the lids. Food contact surfaces shall be clean
and protected from contamination. Please discard box of lids. CORRECTED ON SITE by discarding
An ice scoop, stored on top of the ice maker, was cracked. Food contact surfaces shall be free of

imperfections. Please dispose of scoop.
An ice scoop was observed on the floor by the ice machine. Please wash, rinse, sanitize ice scoop and

store on a surface that is regularly cleaned and sanitized. CORRECTED ON SITE by placing in sink
According to manager, leftover macaroni and cheese, and green beans are cooled at end of day by

placing in shallow containers and placing in walk-in cooler. Time and temperature are not monitored. Please
cool food as follows: place in shallow containers, loosely cover and vent; cool from 135F to 70F in two hours
and from 70F to 41F in an additional four hours. If first benchmark is not met, reheat to 165 for 15 seconds,
then begin process again. If second benchmark is not met, discard food. To facilitate cooling, place pans in
ice water and stir food.

COS

1/15/16

COS

1/15/16

3-305.11A

7-201.11

4-904.11A

6-501.12A

A box of hot sauce was stored on the floor in the storeroom. Food shall be stored a minimum of six
inches off floor. Please place food on shelf.
Single-use items were stored sitting atop acoustical tile. Single use items shall be protected from

contamination during storage. Please store tile below and separately from single-use items.
Unwrapped single-use buckets and straws that were not in a box were on the floor in the storage room.

Please dispose of these items. CORRECTED ON SITE by discarding
Accumulation of debris under equipment in the storage room. Please clean as often as needed to keep

clean.

1/15/16

1/15/16

COS

1/22/16
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