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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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White Castle 680 West Karsch Blvd Farmington 63640

Hamburgers, grill (4 temped) 210,211,212,211 Cheese, under counter cooler, service line 40, 40

Ambient, under counter cooler, service line 30 Ambient, fries cooler 22

Ambient, cooler 28 Ambient, raw hamburger freezer 24

Breaded foods in cooler (3 temped) 27, 29, 30 Sausage, hot hold drawer 165

Ambient, breakfast cooler 40 Egg, sausage, bacon in cooler 40, 20, 41

NOTE

2-301.14H

3-304.15A

4-601.11A

7-102.11

4-702.11
4-501.111C

Temperatures, continued, in degrees Fahrenheit:
Walk-in cooler: ambient 36; gravy 39; spicy chicken 35; soft serve mix 36; milk 37

Three employees were observed putting on single-use gloves without first washing her hands. Hands
shall be washed prior to putting on gloves, and between changing gloves. Please ensure all staff wash their
hands when required.
Employees were observed taking orders, packing bags, and entering data on the computer screen with

gloves on, then placing chopped onions on hamburgers. Gloves shall be changed when jobs are changed.
Please ensure employees change gloves when changing jobs.
Food splatters observed inside the Panasonic microwave. Food contact surfaces shall be clean to sight

and touch. Please wash, rinse, and sanitize a minimum of every four hours, more often if needed to keep
clean.
A spray bottle of blue liquid, stored on the chemical rack, was not labeled. Working containers of

chemicals shall be labeled with the common name of the contents. Please label.
There was no sanitizer detected in the sanitizing solution in the vat of the 3-vat sink, and dishes in the

solution were not submerged. Food contact surfaces shall be sanitized in 150 ppm solution after cleaning,
and submerged for a minimum of 60 seconds, according to manufacturer's directions. Please fill vat with
enough water to submerge the largest equipment, and use test strips to ensure solution is at 150 ppm
sanitizer. NOTE: the solution was drained and fresh solution had a concentration of 150 ppm. However, the
sink was not adequately filled to submerge equipment.
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4-204.112A

4-601.11C

4-302.14

4-501.14

4-601.11C

4-601.11C

6-501.12A

Thermometers were not found in three of the coolers in the service/cook area. Accurate thermometers
graduated in two degree increments shall be placed in a convenient-to-read location in the warmest part of
coolers. Please install thermometers in all coolers and freezers that lack a thermometer.
Grease accumulation observed on the outside sides of the cooler and deep fryer (a trash can is between

these two "sides"). Nonfood contact surfaces shall be cleaned at a frequency to prevent debris
accumulation. Please clean as often as needed to keep clean.
Test strips to check the concentration of sanitizer were not available upon request. Please provide test

strips specific for quaternary ammonia sanitizer and use each time sanitizer solution is dispensed.
Mold was observed on the inside of the mechanical dish washer. Please clean and sanitize this machine,

or remove from the facility if it is no longer used.
Debris was observed on the diaper changing table in the women's bathroom. Please clean and sanitize

daily.
A sticky residue was observed on the diaper changing table in the men's bathroom. Please remove

residue and sanitize table.
Accumulation of debris observed on the floor beneath equipment throughout the facility. Physical

facilities shall be kept clean. Please clean beneath equipment, especially at floor and wall junctures.
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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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Ambient, walk-in freezer 0 Ambient, raw meat freezer 30

Chicken, deep fryer 211 Fish, deep fryer 210, 212

Soft serve mix, hopper 34 Gravy, hot hold, steam table 171

Cooler below microwave, spicy chicken 35

Ambient, cooler below microwave 40
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