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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

Arby's 559 West Karsch Boulevard Farmington 63640

Walk-in freezer, ambient 16 Walk-in cooler: ambient, shake mix, beef 41, 39, 34

Chicken, APW Wyott hot hold drawer 123** Market Fresh prep cooler, top: beef, turkey, cut tomatoes 27, 30, 32

Cheese in dispenser 141 Market Fresh prep cooler, bottom: ambient, pepperoni, salami 29, 32, 32

Hot hold cabinet: ambient, au jus 130, 142 Specialty prep cooler, top: lettuce, beef 41, 39

Bev Aire freezer, ambient 18 Specialty prep cooler, bottom: ambient, pepperoni 35, 36

4-703.11C

4-601.11A

4-601.11A

NOTE

3-501.16A

4-501.114A

4-501.114A

Metal food containers were sitting in sanitizer in the 3-vat sink. Some of the equipment was not
submerged in the sanitizer. Equipment shall be fully submerged. Please ensure all equipment is fully
submerged for the a minimum of 30 seconds during the sanitizing step. COS by discussion and submerging
equipment.
Debris observed inside the Wittco mobile holding cabinet, stored below the 3-vat sink. Food contact

surfaces shall be clean to sight and touch. Please wash, rinse, sanitize, and air dry the cabinet after each
use.
Debris observed on the meat/cheese slicer, stored on the table in the warewashing room. Food contact

surfaces shall be cleaned after use, or at a minimum of every four hours if in continual use. CORRECTED
ON SITE by cleaning and sanitizing slicer.
**Note: the chicken in the APW Wyott hot hold drawer was 123F. The ambient temperature of the drawer
was F. The chicken and fish that are held hot in this drawer are held by time for no more than 1 hour. The
thermostat was increased and the final ambient temperature was 155F. The fish and chicken were
voluntarily discarded.
The ambient temperature of the hot hold cabinet was 130F. Food shall be held at 135F or higher. The

food held in this unit was heated prior to placing in the unit and had temperatures greater than 135F. NOTE:
the thermostat was adjusted to 160F during this visit. The final ambient temperature was 140F.
There was no sanitizer detected in the sanitizing water in the 3-vat sink. Sanitizer shall be between 200

and 400 ppm. CORRECTED ON SITE by replacing the empty sanitizer container and refilling sink.
There was no sanitizer detected in the bucket of sanitizer in the cook line. Please use test strips to ensure

sanitizer concentration is correct. COS by replacing sanitizer

COS

4/5/18

COS

4/3/18

COS

COS

6-501.12A

5-205.15B

4-601.11C

4-601.11C

4-601.11C

4-501.11B

4-203.12A

4-601.11C

6-501.12A

Accumulation of debris observed on the floor in the back storage area (area near the back entry door).
Facility shall be clean. Please clean floor.
A leak was observed under the prep sink, located across from the 3-vat sink. Plumbing shall be

maintained in good repair. Please repair leak.
Accumulation of debris observed in the creases of the top door seal on the Market Fresh prep cooler.

Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean seal.
The door seals on the Specialty prep cooler were observed with a black debris on them, possibly mold.

Please clean and sanitize as often as needed to keep clean and reduce mold growth.
Debris observed on the inside of the APW Wyott hot hold drawer, and on the shelves above the drawer.

Please clean the shelves and drawer as often as needed to keep clean.
The thermostat knob was missing on the APW Wyott hot hold drawer. Equipment shall be maintained in

good repair. Please replace the knob or unit to provide a numerical means for setting the thermostat.
The thermometer inside the hot hold cabinet was gradated in five degree increments. Thermometers

shall be accurate to within two degrees Fahrenheit. Please install a thermometer that reads from 0 to 220F
in two degree increments.
Accumulation of debris observed on the step stool by the shake maker. Please clean entire step stool as

often as needed to keep clean.
Accumulation of debris observed beneath equipment in the drive-up window area. Please clean floor.
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4/9/18

NOTE: a line through an item on page 1 indicates the item was not observed.
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These items are to be corrected by the next regular inspection or as stated.
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Arby's 559 West Karsch Boulevard Farmington 63640

1/2 size Hoshizki freezer, ambient 18

Shake mix in hopper 32

Fish, deep fryer 172

Cooler in service area, ambient 30

4-601.11A

NOTE

Mold was observed on the white deflector in side the ice maker. Nonfood contact surfaces shall be clean
to sight and touch. Please discard ice, wash, rinse, sanitize, and air dry before returning to service.

The frozen dessert license expired March 31, 2018. A license is required for preparing frozen ice cream
desserts. Please obtain a new license.
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