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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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Buffalo Wild Wings 615 Maple Valley Drive Farmington, 63640

Southwest prep: tomato, pico 40, 41 Walk-in cooler 32

Grill side prep: cheese, pork, 41, 38 W/I cooler: raw burger, raw chicken 31, 32

tomato, raw chicken 41, 34 Chicken from fryer 210

Hot held chicken in drawer 167 Walk-in freezer 8

Chip/wing freezer 10 Walk-in produce cooler 32

4-601.11A

4-601.11A

4-601.11A

4-601.11A

7-102.11

3-302.11A

An accumulation of debris was observed on the flat part of the nozzle housing of the soda fountain
at the expo area. Food contact surfaces shall be clean to sight and touch. Please clean and
sanitize this area daily.
Food residue was observed on various utensils in clean storage near the expo/ware washing
area. Food contact surfaces shall be clean to sight and touch. Please ensure that all food contact
surfaces are adequately cleaned. COS These items were moved to ware washing.
Staining or corrosion was observed on the inside of stainless steel bowls in clean storage. Food
contact surfaces shall be clean to sight and touch. Please ensure that all food contact surfaces
are adequately cleaned. COS These items were moved to ware washing.
Food residue was observed on numerous food containers in clean storage. Food contact
surfaces shall be clean to sight and touch. Please ensure that all food contact surfaces are
adequately cleaned. COS These items were moved to ware washing.
An unlabeled spray bottle of cleaner was observed hanging from the chemical rack. Working
containers of toxic materials shall be labeled with the common name of the material. COS by
labeling the bottle.
Raw bacon was observed stored above produce in the walk-in produce cooler. Food shall be
protected from cross contamination by storing raw animal products away from or below ready to
eat foods. COS by moving the bacon.
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6-501.12A

4-601.11C

4-601.11C

6-501.12A

6-501.12A

Food debris was observed below the cook-kine equipment in the kitchen. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean the floor below kitchen
equipment as often as necessary.
Food debris and water was observed accumulating in aluminum trays on a rolling cart in the
walk-in cooler. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean and sanitize these trays as often as necessary to keep them
clean.
Food debris and mold was observed on surfaces of open wire shelving in the walk-in cooler.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean and disinfect the shelving as often as necessary to keep it free of debris and
mold.
An accumulation of debris was observed on the inside of the walk-in cooler door. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean and disinfect
the inside of the walk-in cooler door.
Mold and debris was observed on the back wall of the expo area below equipment and especially
below the three compartment sink and floor drains. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please clean and disinfect this area.
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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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Buffalo Wild Wings 615 Maple Valley Drive Farmington, 63640

Cashier stand: condiment cooler, 36

hot box 150

Bar Area: glass cooler #1 & #2 32, 28

Glass chiller 32

Walk-in beer cooler 34

6-501.12A

4-501.14B

4-601.11C

4-901.11A

4-903.11A

6-202.15A

A build-up of debris was observed on the floor of the walk-in freezer. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the freezer floor.
Food debris was observed on the outside of the dishwasher and on the inside of the dishwasher
doors. A ware washing machine shall be cleaned at a frequency to prevent recontamination of
equipment. Please clean the interior and exterior of the dishwasher.
Food debris was observed on surfaces of open wire shelving in the walk-in produce cooler.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean and disinfect the shelving.
Various food containers in clean storage were observed to be wet-nested. After cleaning and
sanitizing, food equipment shall be air dried. Please ensure that equipment is dry before nesting.
Single service items were observed on the floor in the dry stock room. Single service items shall
be protected from contamination by storing them at least six inches off of the floor. Please store
these items off of the floor.
A visible gap was observed between the front entry doors. The outer entrances of a food
establishment shall be protected against the entry of insects and rodents by self-closing, tight
fitting doors. Please repair the gap between the doors.
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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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Buffalo Wild Wings 615 Maple Valley Drive Farmington, 63640

6-202.15A A visible gap was observed at the bottom of the rear entry door. The outer entrances of a food
establishment shall be protected against the entry of insects and rodents by self-closing, tight
fitting doors. Please repair the gap at the bottom of the door..
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