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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

Wings from fryer 201 Walk-in cooler: amb, raw chicken, raw beef 34, 33, 31

SW sta cold hold: ambient,tomato, pico 40, 38, 41 Cooling chicken breast @10:43, @ 12:15 71, 45

Grill sta cold hold: amb, tomato 40, 40 Raw burger in grill station drawer 35

Hot hold: cheese sauce, chili 42,50 cos 165 Burger from grill 165

Traulsen freezer 8 Produce walk-in: ambient, pico 38, 40

3-403.11A

7-201.11

4-601.11A

Cheese sauce and chili in the hot-hold steam table at the southwest station in the kitchen were
measured at 42F and 50F respectively at 10:50am. These foods were from a previous days
service. Food that is reheated for hot holding shall be heated to at least 165F prior to placing in
hot holding devices. The foods were heated in the microwave to 165F at 11:40am. The steam
table water was measured at 135F as it was not pre-heated prior to placing the foods in it. The
steam table water was removed and replaced with heated water. Please ensure that reheated
foods are heated to 165F prior to placing in hot holding and that the steam table is pre-heated
prior to placing food in it.
A bottle of burn medicine was observed on a shelf above the Crisp and Hold unit in the kitchen.
Toxic materials shall be stored so they cannot contaminate food, equipment and single use items.
COS by removing the medicine.
Note: The kitchen staff was observed actively cooling cooked chicken breast prior to placing the
food in the walk-in cooler. The chicken was measured at 71F at 10:43am. It was placed on a
sheet pan and put in the walk-in cooler. At 12:15pm the food was measured at 45F. The staff
used a cooling chart to track food temperatures during this process.
Food debris was observed on plastic pans and some utensils in the clean equipment storage rack.
Food contact surfaces shall be clean to sight and touch. COS by moving the equipment to ware
washing.
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3-304.12A

4-601.11C

4-601.11C

4-601.11C

6-501.12A

3-302.12

A small cup was observed in a pan of sauce in the southwest cooler drawers. In-use utensils shall
be positioned with their handles above the surface of the food. COS by removing the cup.
Food debris and a large number if adhesive tags were observed on the underside of the shelving
above the grill station area. Non-food contact surfaces shall be kept free of an accumulation of
dust, dirt, food residue and debris. Please clean this area.
An accumulation of food splatters were observed on the underside of shelving at the southwest
station area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean this area.
Minor dust and food debris was observed on shelving in the kitchen prep-line area. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean this area.
Minor food debris was observed on the floor below equipment at the kitchen cook line. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor below
the equipment.
An unlabeled spray bottle of water was observed in the southwest station area. Food that is not in
it's original packaging and which is not readily identifiable shall be labeled with the common name
of the food. COS by labeling.
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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

Bar area beer cooler 28

4-501.114
C

3-501.17A

4-601.11A

4-601.11A

The quaternary ammonia sanitizer present in the three compartment sink was measured at a
concentration greater than 500 ppm. The manufacturer of this product indicates that it should be
prepared at a concentration of 150 - 400 ppm. Until the chemical dispensing system which meters
the product into the water stream has been repaired to deliver sanitizer in the required range,
prepare the sanitizer manually.
Discard dates were not observed on open packages of lettuce and slaw stored in the produce
cooler. Potentially hazardous food held refrigerated shall be marked with a discard date that is not
greater than six days from the date of preparation of opening from a manufacturer sealed
package. COS by marking the food with a discard date.
An accumulation of black debris was observed on screens stored above the three compartment
sink in the EXPO area. Food contact surfaces shall be clean to sight and touch. Please clean
these items.
Mildew was observed on the inside of the multi-port beverage dispenser in the bar area. Food
contact surfaces shall be clean to sight and touch. Please clean and sanitize the dispenser parts.
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6-501.12A

4-901.11

5-205.15B

5-205.15B

6-301.12

An accumulation of soda syrup was observed below the bag-in-box storage racks in the EXPO
area. Water, dirt and debris was observed below the soda fountain in the EXPO area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor in the
EXPO area.
Plastic pans were observed wet nested in the drying rack and on the clean equipment rack in the
EXPO area. After cleaning and sanitizing, food equipment shall be air dried. COS by separating
equipment to air dry.
When the mechanical dishwasher was operated, water backed-up in the floor sink below the three
compartment sink. A heavy accumulation of food debris was observed on the screen of the floor
sink. A plumbing system shall be maintained in good repair. Please keep the floor sink cleared of
debris to facility adequate drainage.
The pressure gauge on the mechanical dishwasher is broken. A plumbing system shall be
maintained in good repair. Please replace the gauge.
Paper towels in the bar area were not feeding through the dispenser. Hand wash sinks shall be
provided with a sanitary means of hand drying. COS by repairing the towel dispenser.
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