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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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Applebee's Neighborhood Bar and Grill 748 West Karsch Blvd. Farmington, 63640

4-601.11A

3-501.16B

Temperatures: Fahrenheit
Fried cold table amb = 40, Chicken = 28, Salsa = 30, Spinach dip = 40
Salad drawers amb = 40, Lettuce = 41, Slaw = 40
Broiler cold table amb = 34, Mashed potatoes = 36, Salsa = 35
Pasta station cooler amb = 32, Pasta = 38, Cream sauce = 37
Low-Boy Drawers: Steak = 41, Chicken = 32, Pork = 43 - 47, Hamburger = 37, Salmon = 32,
Cooked mushrooms = 56, Tomatoes = 38
Dual temp Freezer = 10, Cooler = 32
Walk-in cooler = 34, Walk-in freezer = 10, Walk-in beer cooler = 34
Bar beer cooler = 36, Juice cooler = 38
Shrimp from grill = 186, Chicken from grill = 181
Food residue was observed on the interior surfaces of the microwaves at the cook-line. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the microwave
interiors as often as necessary to keep them clean.
Raw pork chops stored in the Low-boy drawers were measured at a temperature of 43-47F.
Potentially hazardous foods held refrigerated shall be maintained at a temperature of 41F or less.
COS by discarding the pork chops. Monitor the temperatures of foods in the Low-boys throughout
the day and repair or adjust the drawer cooler to maintain food temperatures of 41F or less.
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An accumulation of food debris was observed on the underside of the fry side window at the
cook-line. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the underside of the pass-through window.
An accumulation of food debris was observed on the underside of the fried cold table cold well
cover. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the underside of the cover.
An accumulation of food debris was observed on the underside of the broiled cold table cold well
cover. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the underside of the cover.
An accumulation of food debris was observed below the microwaves at the cook-line. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean below the microwaves.
Food residue was observed inside the cooler and in the door seals of the broil cold table.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the interior of the cooler and the door seals.
Food residue was observed inside the cooler and in the door seals of the pasta station cooler.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the interior of the cooler and the door seals.
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Applebee's Neighborhood Bar and Grill 748 West Karsch Blvd. Farmington, 63640

3-501.16B

4-601.11A

4-601.11A

4-601.11A

Cooked mushrooms stored in the Low-boy drawers were measured at 57F. Potentially hazardous
foods held refrigerated shall be maintained at a temperature of 41F or less. COS by discarding
the mushrooms. Monitor the temperatures of foods in the Low-boys throughout the day and repair
or adjust the drawer cooler to maintain food temperatures of 41F or less.
Grease and food residue was observed on a frying pan hanging in clean equipment storage above
the drain boards of the mechanical dishwasher. Food contact surfaces shall be clean to sight and
touch. COS by moving the pan to warewashing.
Food residue was observed on several metal tongs hanging in clean equipment storage above the
drain boards of the mechanical dishwasher. Food contact surfaces shall be clean to sight and
touch. COS by moving the utensils to warewashing.
Numerous metal steam table pans stored in clean storage were observed with food residue inside.
Food contact surfaces shall be clean to sight and touch. According to the manager, the
equipment is pre-cleaned/rinsed prior to placing in the mechanical dishwasher. Please ensure
that the methods used for cleaning food equipment removes all food and label residue. Examine
all food equipment to ensure that is is adequately cleaned. Observed soiled equipment was
placed in warewashing. The cleanliness of the food equipment will be observed at the follow-up
inspection.
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Food residue was observed on the rails of the Low-boy drawers at the cook-line. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the rails and interior of the Low-boy drawers.
An accumulation of food, grease, food and other debris was observed on the floor below
equipment at the cook-line. Physical facilities shall be cleaned as often as necessary to keep
clean. Please clean the floor below equipment in the kitchen.
An accumulation of food debris was observed inside the dual temp cooler and freezer and in the
door seals. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the interior and door seals of this unit.
Food debris was observed on the floor of the walk-in cooler, especially in grout seams and at
wall/floor junctures. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the floor of the walk-in cooler.
An accumulation of debris was observed on the floor below the dry-stack shelves in the prep area.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor below the shelving.
The integral vacuum breaker on the mop sink faucet was observed to be leaking. A plumbing
system shall be maintained in good repair. Please repair the vacuum breaker.

10-2-17

Kim Barnhouse September 18, 2017

John Wiseman
1507

■

10-2-17



  

FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS
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Applebee's Neighborhood Bar and Grill 748 West Karsch Blvd. Farmington, 63640

4-501.114
A

The chlorine sanitizer in use in the bar area was measured at less than 50 ppm. Chlorine
sanitizers shall be in the range of 50 - 100 ppm. COS by remaking the sanitizer.

COS

4-901.11

4-601.11C

Metal steam table pans in clean storage were observed to be wet-nested. After cleaning and
sanitizing, equipment shall be air dried. A cart is present in the warewashing area for this
purpose. It may be helpful to provide a fan to dry cleaned equipment.
Food debris was observed on the lower shelf at the expo area. Non-food contact surfaces shall
be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the shelf in
the expo area.
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