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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

Sonic Drive In 745 Weber Road Farmington, 63640

Shake Mix in Machine 39 Beverage Air Refrigerator: Ambient, Hot Dog 39, 40

Soft Serve Mix in Machine 39 Egg from Grill 206

Fountainette Cooler: Ambient, Iced Coffee 36, 38 Prep Cooler - Top: Lettuce, Sliced Tomato 41, 41

Burgers from Grill 195-205 Prep Cooler - Bottom - Ambient 38

Beverage Air Freezer: Ambient 8 Walk In Cooler: Ambient, Soft Serve Mix 34, 38

4-601.11A

4-501.114C

4-601.11A

7-201.11B

2-401.11A

A buildup of lime and black debris was observed inside the ice machine above the deflector. Food
contact surfaces shall be clean to sight and touch. Please discard the ice from the cooler and wash, rinse,
and sanitize the surfaces inside the ice machine.

The sanitizer solution in the 3-vat sink and in buckets in the kitchen had a sanitizer concentration below
the required concentration of 150-400 parts per million (ppm) for the quaternary ammonia sanitizer used in
the facility. CORRECTED ON SITE by mixing new sanitizer at a concentration of approximately 200 ppm.

An accumulation of grease and residue was observed inside the hood over the flat grill. Grease droplets
were also observed inside the hood. This is considered a food contact surface because it is located above
the grill where food is prepared. Food contact surfaces shall be clean to sight and touch. Please clean the
hood over the flat grill.

Sanitizer and detergent containers were observed hanging from a rack above the drainboard of the 3-vat
sink where a tub of sliced onion rings were staged during prep. Toxic materials shall not be stored where
food, clean equipment, utensils, clean linens, or single use items may be contaminated. No evidence of drips
was observed. CORRECTED ON SITE by moving the rack holding the detergent and sanitizer to hang
above the wash vat of the 3-vat sink.

Employee beverages were observed on a shelf above plastic wrap and single use bags. Employee
beverages shall be stored where they cannot contaminate food, clean equipment, utensils, clean linens, and
single use items. CORRECTED ON SITE by moving the plastic wrap and single use bags to a separate
shelf.
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4-501.11B

6-501.14A

4-501.11B
4-601.11C

4-601.11C

6-501.18

6-501.14A

3-305.11A
(1)
3-305.11A
(1)

The door seal and the plastic panel inside the door is deteriorating and coming loose on the ice machine.
Equipment shall be maintained in good repair. Please replace the door seal and repair the panel inside the
door.

An accumulation of dust was observed on the ceiling vents above the soft serve machine. Ventilation
systems shall be cleaned so they are not a source of contamination. Please clean the vents.

The door seals are broken and residue and mold were observed inside the broken seals on 1) the bottom
door of the Beverage Air freezer, 2) the top door of the Beverage Air refrigerator, and 3) the door of the
Fountainette Cooler. Non-food contact surfaces shall be free of residue accumulations and equipment shall
be maintained in good repair. Please clean and replace the door seals.

An accumulation of food debris was observed inside the Beverage Air Refrigerator. Non-food contact
surfaces shall be free of debris accumulations. CORRECTED ON SITE by cleaning.

The hand washing sink near the warewashing area was dirty. Plumbing fixtures shall be cleaned as often
as needed to keep them clean. CORRECTED ON SITE by cleaning.

Dust and residue was observed on the floor fan in the kitchen. Ventilation systems shall be cleaned so
they are not a source of contamination. Please clean the fan before use and as often as needed to prevent
dust and residue accumulation.

An accumulation of dust was observed on the condenser fan covers inside the walk in cooler. Food shall
be stored where it is not exposed to contamination. Please clean the condenser fan covers.

Residue and mold was observed on the wire racks inside the walk in cooler. Food shall be stored where it
is not exposed to contamination. Please clean and sanitize the wire racks.
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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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Sonic Drive In 745 Weber Road Farmington, 63640

Walk In freezer: Ambient 10 Hot Hold: Chili, Scrambled Eggs 147, 170

Sausage from grill 182 Breakfast Station Cold Hold: Sliced Tomatoes 60*

3-501.16A
(2)

7-201.11B

*Sliced tomatoes were observed in the breakfast station cold hold and they were measured at 60 degrees
Fahrenheit at 9:30 AM. Potentially hazardous foods held under refrigeration shall be maintained at 41
degrees Fahrenheit. According to staff the tomatoes were placed in the cold hold at approximately 6:15 AM.
The cold hold is cooled by placing ice beneath the insert pans. However, staff forgot to place ice in the well
of the cold hold this morning. CORRECTED ON SITE by discussion with staff and the tomatoes were
voluntarily discarded.

A spray bottle of cleaning solution was stored in a cabinet with single use bags for use with food. Toxic
materials shall not be stored where food, clean equipment, utensils, clean linens, or single use items may be
contaminated. CORRECTED ON SITE by moving the bottle of cleaning solution.
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3-305.11A
(3)

5-501.115

6-202.15A

6-403.11B

Boxes of food were observed on the floor inside the walk in cooler and walk in freezer. Food shall be
stored at least 6 inches above the floor. Please place the food boxes on shelves. NOTE: The facility
manager stated that a food delivery was received earlier this morning and the food boxes had not yet been
placed on shelves.

An old cooler and other miscellaneous items and debris was observed inside the dumpster enclosure.
Refuse storage areas shall be clean and free of unnecessary items. Please remove the unnecessary items
from the dumpster enclosure.

The exterior door of the water heater room is deteriorated at the bottom creating an opening to the
outdoors. Outer openings shall be sealed to prevent entry of rodents and insects. Please repair or replace
the door.

A jacket and a pair of roller skates were stored in a cabinet where single use items were also stored.
Employee personal items shall be stored in a designated location where where food, clean equipment,
utensils, clean linens, or single use items cannot be contaminated. CORRECTED ON SITE by moving the
jacket and roller skates.
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