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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

Coke Beverage Cooler: Ambient 29 "Salsa" Prep Cooler - Top: Pico de Gallo, Cut Lettuce 41, 41

Steak from grill 146 "Salsa" Prep Cooler - Bottom: Ambient, Corn Salsa 35, 38

"Salad" Prep Cooler - Bottom: Ambient 39 "Salsa" Prep Cooler - Bottom: Cut Tomato, Pico de Gallo 38, 43*

Randell Cookie Dough Freezer: Ambient <0 Service Line Hot Hold: Queso dip, Beans, Rice 149, 177, 136

Vulcan Hot Cabinet: Ambient 175 "Salad" Prep Cooler - Top: Ambient, Lettuce, Cut Cilantro 41, 40, 40
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Buckets of sanitizer solution were observed sitting on top of the Otis Spunkmeyer cookie cabinet and the
service line prep surface. Toxic materials shall be stored so they cannot contaminate food, equipoment,
utensils, linens, and single-use items. Please store sanitizer buckets on a shelf below food storage and
preparation activities. CORRECTED ON SITE by moving the sanitizer buckets.

Food residue was observed on several pieces of equipment including a metal insert pan, a onion/pepper
slicer, several large spatulas, a knife in a wall mounted knife holder, and the knife holder itself. Food contact
surfaces shall be clean to sight and touch. CORRECTED ON SITE by wash, rinse, and sanitizing in the
warewashing area.

Dark residue was observed on the cutting board mounted on the salad prep cooler. Food contact
surfaces shall be clean to sight and touch. CORRECTED ON SITE by wash, rinse, and sanitizing in the
warewashing area.

Dark residue was observed on the deflector inside the ice maker. Food contact surfaces shall be clean to
sight and touch. Please discard the ice from the ice maker and wash, rinse, and sanitize the deflector.

Several cutting boards in use and on the clean equipment rack were scarred and stained with dark
residue. Food contact surfaces shall be clean to sight and touch and cutting surfaces subject to scratching
and scoring shall be resurfaced or discarded. Please replace or resurface the cutting boards so they can be
effectively washed, rinsed, and sanitized.
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Residue was observed on the outside of bulk containers holding rice, beans, and sugar. Non-food
contact surfaces shall be free of residue accumulations. Please clean the bulk containers.

Greasy residue was observed on the door of the cookie dough freezer and the side of the freezer by the
fryer. Non-food contact surfaces of equipment shall be free of residue accumulations. Please clean the
freezer.

The lid on the water softener pellet container is broken. Equipment shall be maintained in good repair.
Please replace the broken lid.

Mold growth was observed on the wire racks and condenser fan covers in the walk in cooler. Food shall
be stored where it is not exposed to contamination. Please clean and sanitize the racks and condenser fan
covers.

Single use items were observed stored in a cabinet in the dining area below a trash receptacle. Single
use items shall be stored where they are not exposed to contamination. Please do not store food, clean
equipment, clean linens, or single use items below the trash can. CORRECTED ON SITE by moving the
single use items.

Both lids on the outdoor dumpster were broken and on the outdoor dumpster were observed to be broken.
Outdoor trash receptacles shall have tight fitting intact lids. Please contact your trash service provider to
have the lids replaced.
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A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
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Qdoba Mexican Grill 708 West Karsch Blvd. Farmington, 63640

Walk In Cooler: Amb (11:15 AM), Peppers, Ceasar Dress 41, 42, 41

Walk In Cooler: Cooked Beef, Cooked Pork (11:15 AM) 42, 44

Walk In Cooler: Amb, Cooked Beef, Cooked Pork - 12:20 41, 40, 41

3-501.14B*

3-501..16A
(2)

Two containers of freshly prepared (9:00 AM today) pico de gallo were observed in the bottom of the
Salsa prep cooler with a temperature of 46 degrees Fahrenheit at approximately 10:15 AM. By 12:15 AM the
pico de gallo temperature was at 40-43 degrees at different locations within the container. When potentially
hazardous food is prepared with ingredients at room temperature it shall be cooled after preparation to 41
degrees within 4 hours. The cooling of the pico de gallo was discussed with facility staff and they divided the
pico de gallo into smaller quantities in shallow containers for more rapid cooling to 41 degrees. Please
continue to use shallow containers and, if necessary, and ice bath to ensure rapid cooling. CORRECTED
ON SITE.

Fully cooked beef and pork in the walk in cooler were measured at temperatures of 42 and 44 degrees,
respectively at approximately 11:15 AM. Potentially hazardous foods held under refrigeration shall be
maintained at 41 degrees Fahrenheit or lower. The Ambient temperature in the cooler was measured at 40
degrees. The manager called maintenance and had the temperature of the cooler adjusted down 3 degrees
during this inspection. The temperature of the pork was at 42 degrees at 12:00 PM. By 12:20 the
temperature of the beef and pork were 40 and 41. CORRECTED ON SITE.
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