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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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Rally's 605 North Washington Street Farmington, 63640

Fry freezer #1 8 Prep area hot hold: Cheese Sauce, Mushroom Sauce 174, 176

Fry freezer #2 22 Prep are cold hold: Sliced Tomato, Lettuce 41-51, 46*

Burger From Grill 174 Prep Cooler #1: Ambient, Sliced Tomato 32, 36

Prep area hot hold: Chili, Burger 169, 139-164 Prep Cooler #2: Ambient, Hot Dog 36, 35

Burger Patty Freezer: Ambient 10 Soft Serve Mix in hopper: Vanilla, Chocolate 39, 40

4-601.11A

3-302.11A

2-401.11A
and B

An accumulation of food residue was observe inside the microwave. Food contact surfaces shall be clean
to sight and touch. Please clean and sanitize the inside of the microwave at least every four hours when in
use. CORRECTED ON SITE by cleaning.

Raw bacon was observed above fish and ready-to-eat food packages were observed stacked in contact
with raw bacon packages and raw burger packages. Raw animal derived products shall be stored separately
or below all ready-to-eat foods and raw meats shall be stored in the following vertical order to prevent cross
contamination. Poultry on the bottom, then raw ground meats such as burger or sausage, then whole muscle
meats such as bacon or steaks, then fish and seafood at the top. CORRECTED ON SITE by rearranging in
the correct order.

Uncovered employee beverage containers were observed sitting on soda syrup boxes in the kitchen.
Employees shall not eat, drink, or use tobacco products only in designated areas where contamination of
exposed food, clean equipment, utensils, linens, and unwrapped single-service items cannot result. The
exception to this rule is that employees may drink from a closed beverage container if the container is
handled to prevent the contamination of a) the employees hands, b) the container, and c) exposed food,
clean equipment, utensils, linens, and unwrapped single-service items. CORRECTED ON SITE by
discussion with facility manager, removal of all beverages that are not covered, and placing covered
beverages in a metal pan to prevent contamination of facility food if a drink spills.
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4-601.11C

4-601.11C

4-501.11B

3-304.12B

3-305.11A

6-501.12A

4-601.11C

6-501.11

An accumulation of debris was observed in the door slide of the freezer holding frozen burger patties.
Non-food contact surfaces shall be free of debris accumulations. CORRECTED ON SITE by cleaning.

An accumulation of food debris was observed in the door seal creases of both prep coolers and both fry
freezers. Non-food contact surfaces shall be free of debris accumulations. CORRECTED ON SITE.

The door seals of fry freezer #1 (holding various fry items) and prep cooler #1 (Karsch side of facility) are
broken. Equipment shall be maintained in good repair. Please replace the broken door seals.

An in-use ice scoop was observed in the ice bin for the drive up soda machine with its handle in contact
with the ice. In-use scoops for non-potentially hazardous foods shall be stored with their handles above the
surface of the food (ice). CORRECTED ON SITE by placing the scoop with its handle above the surface of
the ice.

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

Food debris and residue was observed on the floor of the walk in freezer. Physical facilities shall be
cleaned as often as needed to keep them clean. Please clean the floor on the walk in freezer.

An accumulation of residue was observed on the shelf below the flat grill. Non-food contact surfaces shall
be free of residue accumulations. CORRECTED ON SITE by cleaning.

Several damaged ceiling tiles were observed in the kitchen and outside storage room. Physical facilities
shall be maintained in good repair. Please repair or replace damaged ceiling tiles.
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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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Rally's 605 North Washington Street Farmington, 63640

Philly meat from grill 179 Walk in cooler: Ambient, Mushroom Sauce, Chili 33, 41, 37

Chicken patty from from fryer 178

Chicken patty hot hold 156

Walk in freezer: Ambient 0

Mix in shake machine hopper 35

NOTE: Temperatures of sliced tomatoes and lettuce on the prep table were measured at 41-51 degrees and 46
degrees, respectively. Potentially hazardous foods held refrigerated shall be held at 41 degrees or less
unless Time as a Public Health Control is used. Rally's standard procedure is to discard these items after 4
hours. Therefore, this facility does follow a Time as a Public Health Control procedure.

6-501.14A

5-501.113

3-302.15A

An accumulation of dust and dark residue was observed on the HVAC vents in the kitchen and by the
walk in cooler. Ventilation systems shall be cleaned so they are not a source of contamination.

The lids on the outdoor dumpster were observed to be open upon arrival for this inspection. Outdoor
trash receptacles shall have tight fitting lids that are kept closed. CORRECTED ON SITE by closing the
dumpster lids.

An employee was observed cutting onions without washing them first. Except where fruits and vegetables
are intending for washing by the consumer before consumption, raw fruits and vegetables shall be washed
with water to remove soil or other contaminants before being cut, combined with other ingredients, cooked, or
served. CORRECTED ON SITE by discussion with employee and facility manager.

3/25/19

COS

COS

Sherri Johnson March 18, 2019

Daniel Huff 1645


