
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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

Taco Bell 560 west Karsch Blvd. Farmington, 63640

Hot hold: beans, rice, chili 169,162,169 Traulsen freezer #1 0

beef, chicken 180,185 Traulsen freezer #2 0

Cold hold: pico, shredded cheese 40, 42 Hot cabinet 210

lettuce, guacamole 40, 40

4-501.114
C

4-601.11A

5-203.14B

5-203.14B

Quaternary ammonia sanitizer in use at the cold line was measured at a concentration below 100
ppm. Quaternary ammonia sanitizers shall be at a concentration indicated by the manufacturer's
directions for use; in this case, 150 ppm - 400 ppm. COS by replacing all of the quat sanitizer in
the kitchen.
An accumulation of mold was observed on the soda fountain nozzle housing at the drive-up
window. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and
sanitize this area daily.
A wye connector was observed connected to the facility mop sink faucet. One arm of the wye
connector was installed with a hose-bibb vacuum breaker; the other arm was not provided with
backflow protection. A plumbing system shall be installed to preclude backflow of a solid, liquid,
or gas contaminant into the water supply at each point of use at the food establishment. Please
install an American Society of Sanitary Engineers (A.S.S.E.) approved hose-bibb vacuum breaker
on both arms of the wye connector.
Backflow prevention was not observed installed on the Easiwash pressurized cleaning system
mounted to the wall across from the three compartment sink. A plumbing system shall be
installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply at each
point of use at the food establishment. Please install an American Society of Sanitary Engineers
(A.S.S.E.) approved backflow prevention device that is rated for constant pressure on the hot AND
cold water supply to the system.

COS
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3-302.12

3-302.12

6-301.11

6-501.14

4-601.11C

An unlabeled squeeze bottle was observed stored in the lower cooler of the cold-line area.
Working containers of food that cannot be readily and unmistakable identified shall be marked
with the common name of the food. Please label this and all working food containers that cannot
be readily identified.
Unshielded incandescent light bulbs were observed above food stored in the dessert tower. Light
bulbs installed above food shall be shielded or shatter resistant. Please replace the bulbs with
shatter resistant bulbs.
Hand soap was not available at the hand wash sink located at the drive-up window. Each hand
washing sink shall be equipped with a supply of hand cleaning liquid. COS by providing soap.
An accumulation of dust and debris was observed on the HVAC ceiling vents located above the
cold line in the kitchen. Intake and exhaust air vents and ducts shall be cleaned so they are not a
source of contamination by dust, dirt, and other materials. Please clean the overhead vents.
An accumulation of food debris was observed on the lids of the bulk storage bins for the rice and
pasta at the fry-side of the kitchen. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean as often as necessary to keep
clean.
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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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Taco Bell 560 west Karsch Blvd. Farmington, 63640

4-601.11A
4-202.11A

5-402.11A

5-203.14B

A cracked and soiled plastic tub was observed in clean storage across from the three
compartment sink. Food contact surfaces shall be clean to sight and touch. Multi-use food
contact surfaces shall be free of breaks, cracks and chips. COS by discarding the tub.
The facility three-compartment sink was observed to be directly plumbed to the sewer system. A
direct connection may not exist between the sewage system and a drain originating from
equipment in which food, portable equipment, or utensils are placed. Please provide an indirect
connection between the three compartment sink and the sewage system by providing an air gap
that is a vertical separation of at least two times the diameter of the drain pipe from the sink.
A water hydrant was observed installed in the dumpster enclosure. A reel of garden hose was
observed in the enclosure as well. A plumbing system shall be installed to preclude backflow of a
solid, liquid, or gas contaminant into the water supply at each point of use at the food
establishment. Please install an American Society of Sanitary Engineers (A.S.S.E.) approved
hose-bibb vacuum breaker on the water hydrant.

COS
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4-901.11

6-501.14A

Steel pans and plastic amber pans stored in clean equipment storage in the warewashing area
were observed to be wet-nested. After cleaning and sanitizing, equipment shall be air dried prior
to nesting. Please ensure clean equipment is fully air dried prior to placing in storage.
An accumulation of dust and food debris was observed on the blades and grille of the portable
floor fan in use for ventilation at the cold-line. Please clean the blades and grille of the fan to
prevent it from becoming a source of contamination.

10-7-16

Brytnee Turner September 9, 2016

John Wiseman
1507

■

10-7-16


