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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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Taco Bell #742 1706 West Columbia St. Farmington, 63640

Delfield Fry Freezer: Ambient <0 Walk-in cooler: Ambient, Diced Tomato, Pico de Gallo 36, 41, 40

Walk-In freezer: Ambient <0 Cold Prep Table #1: Diced Tomato, Cut Lettuce 39, 41

Delfield Cooler below prep tables: Ambient 36 Cold Prep Table #2: Diced Tomato, Pico de Gallo, Lettuce *45, 43, 40

Cheese from thermalizer 158 Hot Prep Table #1: Taco meat, Refried Beans 148, 153

Cre Cor Hot Cabinet #1 Ambient 165 Hot Prep Table #2: Taco meat, Refried Beans 159, 150

4-601.11A

Temperatures Continued: Cres Cor Hot Cabinet #2 - Ambient (166) and Taco meat (149)

Several metal and plastic pans were observed in clean storage with food debris on their surfaces. Food
contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by returning to the warewashing
area and washing, rinsing, and sanitizing. Please continue to thoroughly inspect all cleaned equipment
before placing on clean equipment storage racks.

NOTE: Temperatures of pico de gallo and diced tomatoes in prep table #2 were measured at 43F and 45F,
respectively at approximately 2:30 PM. refrigerated potentially hazardous foods shall be maintained at 41F
or lower. It is unclear why the foods were above 41F because the same foods stored in the walk-in cooler
were at or below 41F and the ambient temperature below the prep table pans was measured at 36F. Staff
members speculated that the pans may have been overfilled. The temperatures were measured again at
3:10 PM and diced tomatoes were at 40F and pico de gallo was 41F. There is no suspected food safety
concern associated with the cold holding temperatures at this facility.

COS

4-901.11

4-601.11C

6-501.14A

6-501.14A

Metal pans in clean storage were observed to be wet-nested. After cleaning and sanitizing, food
equipment shall be air dried. Please ensure that cleaned food equipment is air dried before stacking for
storage. CORRECTED ON SITE by laying pans individually on drying racks.

Mold growth was observed on the housing of the drive-up soda machine behind the dispensing nozzles.
Non-food contact surfaces shall be free of residue accumulations. Please clean and sanitize the soda
machine housing to eliminate the mold.

A box fan was observed in the kitchen at the facility with an accumulation of debris and dust on it.
Ventilation systems shall be cleaned so they are not a source of contamination. According to the manager
the fan is not used in the kitchen. Please either clean the fan or remove it from the facility.

An accumulation of dust was observed on the ceiling vent fans in the men's and women's restrooms in the
facility. Ventilation systems shall be cleaned so they are not a source of contamination. Please clean the
vent fan covers.
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