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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

Panera Bread 685 West Karsch Boulevard Farmington 63640

See temperatures recorded below

NOTE TEMPERATURES, in degrees Fahrenheit:
Prep Line: cold hold - corn 37, chicken 40, tomatoes 40, egg whites 40

drawer 1 - ambient 40, greens 40; #2 - ambient 38, chicken 40; #3- ambient 41; #4 - ambient 40
drawer 1 - ambient 35; drawer 2 - ambient 40
hot hold #1: eggs 143; sausage 160; potato soup 163
Espresso cooler, ambient 35
drawers holding extra salad and bleu cheese: ambient 50, lettuce 48, ambient 45, yogurt
dressing 45
beverage cooler, ambient 40
cooler, beverages, ambient: 39, 40
refrigerator holding eggs, ambient 38
prep cooler, top: chicken 37, pork 41, cut tomatoes 40, turkey 41
drawers, ambient: 41, 41, 40, 40

Drive up: hot hold: chili 184, cheese soup 172, potato soup 163
cooler, ambient 31; cooler 40; 1/2 and 1/2 34
drawer 1-4, ambient: 30, 41, 39, 40

Service counter: beverage cooler 38, display cooler 36
Bakery: walk-in cooler, ambient 39
Walk-in cooler 39, walk-in freezer 0, rethermolizer 180

6-202.15A

4-601.11C
4-903.11A

3-202.15A

4-903.11A

4-903.11A

4-901.11A

4-601.11C

5-501.115

Daylight was observed between the front entry doors. Outside entries shall be sealed to protect against
pest entry. Please seal door.
Water was pooled on a middle shelf in the prep area; sleeves of bowls were laying in the water. Single use

items shall be protected from contamination while in storage. CORRECTED ON SITE by discarding bowls
and cleaning shelf.
According to manager, bananas are not washed prior to peeling. All produce shall be washed prior to

peeling, cutting, cooking, or serving whole. Please wash all produce. COS by discussion with manager
Debris observed on the inside of three holders containing plastic utensils in the drive-up area. Please

routinely clean the holders to protect the utensils from being contaminated from debris. COS by cleaning
containers.

A holder containing spreading utensils was dirty, and non-sanitized items were intermixed with the
sanitized utensils in the bakery drawer. Please clean the holder and separate sanitized and non-sanitized
items. COS by cleaning holder and removing non-sanitized items.

Flat trays, stored on the bakery rack, were wet nested. Equipment shall be air dried before storing
nested. COS by removing wet trays and recleaning.
Debris observed on the seat of one high chair. Please wash, rinse, and sanitize all surfaces of high chairs

after each use. CORRECTED ON SITE by cleaning chair.
Accumulation of trash and leaves observed in the outside dumpster enclosure. Trash enclosures shall be

maintained free of trash. Please clean enclosure as often as needed to prevent debris accumulation.

10/10/18

COS

COS

COS

COS

COS

COS

9/30/18

NOTE: a line through an item on page one indicates the item is not applicable or was not observed.
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3-501.16A

4-202.11A

4-601.11A

4-202.11A

Refrigerated drawers in the lower half of the prep cooler had temperatures greater than 41F. This unit
was being used as an extra holding space, so two of the drawers were empty, and the top was not in use.
According to the manager, the food held in two of the drawers was placed in them approximately one hour
prior. Their temperatures were: cut lettuce 48F, bleu cheese 47F. These foods were removed and placed in
the walk-in cooler. All managers will be notified via internal email to not use the cooler until it is repaired and
reliably holds food at 41F or lower.

The blade on a can opener was rusted. Food contact surfaces shall be free of rust and other
imperfections. CORRECTED ON SITE by discarding can opener.
A flat tray on the bakery rack was observed with debris. Food contact surfaces shall be clean to sight and

touch. Please inspect equipment and utensils after cleaning. COS by pulling dirty trays for recleaning.
A hole was observed in the bottom of the ice bucket. Food contact surfaces shall be free of breaks and

other imperfections. Please discard ice bucket.

9/30/18

COS

COS

9/30/18

3-305.11A A large amount of frost was observed on all surfaces in the walk-in freezer. Food shall be protected from
contamination while in storage. NOTE: According to manager, a part is on order for this freezer. Please
keep freezer as free of frost as possible, and protect food from contamination by always keeping tightly
covered.

10/10/18
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