
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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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Qdoba Mexican Grill 708 West Karsch Blvd. Farmington 63640

Beverage cooler, ambient 30 Hot hold cabinet: ambient, pork, white rice 165, 147, 169

Randell freezer/cook line, ambient 0 Walk-in cooler: ambient, cheese 30, 36

Randall cooler, cook line, ambient 40

Beef steak, grill 155-156

NOTE

NOTE

4-601.11A

5-203.14A

TEMPERATURES, in degrees Fahrenheit:
Cold hold table in service area: top - cut tomatoes mix 41; corn mix 40; cut lettuce 42

bottom - ambient 35, corn salsa 38, pico de gallo 58-62 (made 30 min. prior)
Hot hold table in service area: chicken 155, ground beef 162, refried rice 156
Prep table cold hold: top - cut lettuce 37, 38, 37; bottom - ambient 39, cut tomato mix 41

When potentially hazardous food is made with ingredients at room temperature, the finished product shall be
cooled to 41F within four hours. The pico de gallo, prepared approximately 30 minutes prior to this visit and
stored in the bottom of the serving line cooler, had an internal temperature of 58-62F. Manager nested the
pico de gallo in ice to ensure it reached 41F within four hours. Approximately 1 hour later, temperature was
57-60. Please use an ice bath (add water to the ice) for more effective cooling; place food into shallow
containers.

Debris was observed in side the portable beverage cooler (for catering). Food contact surfaces shall be
clean to sight and touch. Please wash, rinse, and sanitize inside of cooler after each use. COS by removing
from facility (personal cooler).

The discharge hose on the water softener ended below the rim of the receiving mop sink. An air gap shall be
provided between the rim of the sink and the end of the hose to prevent possible contamination of potable
water. Please ensure an air gap is maintained. COS by placing hose in holder to prevent it from hanging
below rim of sink.

COS

COS

5-205.15B

4-601.11C

6-202.11A

A leak was observed below the handwashing sink in the serving area (north wall). Plumbing shall be
maintained in good condition. Please repair leak.
Lids and containers holding bulk beans and rice, stored under the 1-vat sink by the ice maker, were dirty.

Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean all
surfaces of containers as often as needed to keep clean.
The shield over the ceiling-mounted fluorescent bulbs above the ice maker was missing. Bulbs shall be

shielded or shatter-resistant in areas of food prep, storage, and dispensing. Please install shield, or install
shatter-resistant bulbs. NOTE: according to manager, a shield is on order.

6/18/18

6/11/18

6/18/18

A line through an item on page one indicates the item was not observed or is not applicable.
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