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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

KFC 627 Walmart Drive Farmington 63640

Traulsen freezer, ambient (defrost cycle) 20 Hot hold cabinets, ambient 190,190,180,180

Ambient, cooler in drive-up 40 Hot hold cabinets: chicken, potatoes and gravy, gravy 169,152,168,162

Hot hold cabinet: ambient, corn 168, 169 Cold hold/prep table: slaw, cheese, ambient 36, 37, 40

Chicken, deep fryer 211, 211, 173 Cooler/prep line: slaw, slaw, ambient 45, 45, 49

Walk-in cooler: ambient, g. beans, pot pie 38, 39, 38 Hot hold/prep table: corn, gravy, potatoes 168, 165, 162

NOTES

4-601.11A

4-703.11C

This routine inspection was in response to a complaint and possible food-borne illness received in this office
on May 29, 2018.
 The following observations were made that address the alleged violations:
A) A sanitizer bucket was observed in the washing vat of the 3-vat sink (complaint stated the buckets were
not washed between filling)
B) Staff were observed washing hands at appropriate times
C) The facility was generally clean
D) An employee illness policy is posted in the office. According to manager, all staff are verbally trained on
employee illness policy.
E) According to manager, she did not hear of problems concerning behavior that put food-safety at risk while
she was out, and she did not observe food-safety risk behavior after her return.
F) According to manager, staff who cook and prepare chicken do not work at the drive-up window.
G) There was no bare-hand contact with ready-to eat foods observed during this visit.
In summary, there were no observations made during this visit to confirm the complaint allegations.

Food debris was observed on the front shaft area of the mixer, posing a risk of contamination from food
falling into freshly mixed food. Please wash, rinse, and sanitize all parts of mixer after use.

Equipment was observed soaking in sanitizer but was not submerged. Equipment shall be fully
submerged in sanitizer for the amount of time specified by manufacturer of the sanitizer (1 minute). Please
submerge equipment; for equipment that is too large, submerge half for 1 minute, then submerge other half.

5/30/18

5/30/18

4-903.11A

4-204.112A

4-501.14B

4-901.11A

3-305.11A

Ice and water were dripping onto food packages in the Traulsen freezer. Food shall be protected from
contamination from liquid or frost. Please remove food from beneath the drippage or protect from drippage
with a collection container; please repair freezer to prevent drippage.

Thermometers were not found in several of the hot hold cabinets and cold-hold units. Please install
accurate thermometers in a location that makes it easy to monitor inside of each hot hold and cold hold
cabinet.

Dried food debris was observed on the sprayer handle area at the 3-vat sink. Warewashing equipment
shall be cleaned at least daily, more often if needed to keep clean. Please clean sprayer nozzle.

Trays were observed wet-nested on the clean equipment rack across from the 3-vat sink. Equipment shall
be air dried before storing nested. Please allow air space between trays while drying.

Boxes of food were stored on the floor in the walk-in freezer. Food shall be stored a minimum of six
inches off the floor.

6/14/18

6/1/18

5/30/18

5/30/18

5/30/18

NOTES: sanitizer concentration measured at 200 ppm in buckets and at 3-vat sink
A line drawn through an item on page one indicates the item is not applicable or was not observed.
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KFC 627 Walmart Drive Farmington 63640

Walk-in freezer, ambient 15

3-501.16A

5-203.14B

5-203.14B

4-202.11A

4-601.11A

The ambient temperature of the cooler labeled "large cole slaw" was 49F; slaw held in the cooler was 45F.
Food shall be held at 41F or lower. Please move the slaw to a cooler that holds at 41F or lower, or discard.
Do not use the cooler until it is repaired and reliably holds food at 41F or lower. NOTE: slaw and cheese
were moved to the walk-in cooler. A work order was submitted during this visit.

A leak was observed in the hose bibb vacuum breaker (the backflow prevention device) attached between
the water line and the chemical dispenser at the 3-vat sink. The device does not function correctly. Please
replace device with an American Society of Sanitary Engineering (ASSE) rated hose bibb vacuum breaker.

A leak was observed in the hose bibb vacuum breaker attached between the water line and the chemical
dispenser at the mop sink, indicating it is not functioning correctly. Please replace, as designated above.
NOTE: the type of hose bibb vacuum breakers attached on these water lines are not rated for continuous
pressure and will fail. Please replace with another hose bibb vacuum breaker when leaking, or replace with
a different type of ASSE rated backflow prevention device that is appropriate for continuous pressure. and for
this type of application.

The tub used for breading was observed cracked. Food equipment shall be free of breaks and
imperfections. Please replace tub.

Trays used to serve customer food were observed rinsed clean with water, then wiped with a sanitizer
cloth. Because these trays can be contaminated by customers and/or food, they are required to be washed,
rinsed, and sanitized after each use. CORRECTED ON SITE by discussion with staff and manager.

6/1/18

6/14/18

6/14/18

6/14/18

COS

4-602.11E

6-501.12A

6-501.11

6-302.11

A dead fly and debris was observed in the container holding the ice scoop, and a dead spider was
observed in the tray onto which the ice bucket drained. In-use utensils and buckets, and the surface on
which they are stored, shall be washed, rinsed, and sanitized at least daily.

Debris was observed on the condenser unit housing inside the walk-in cooler. Please clean as often as
needed to prevent debris from falling or blowing on food.

Coving tile was observed missing on the inside of the walk-in cooler. Facility shall be maintained in good
repair, and floor/wall junctures shall be sealed with coving to allow effective cleaning. Please repair.

There were no dispensers for toilet paper in the bathrooms. Toilet paper shall be dispensed in a sanitary
manner. Please install dispensers in both bathrooms. NOTE: the dispensers or on order.

5/30/18

6/14/18

6/14/18

6/14/18
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