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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.

5

Jack in the Box 785 Maple Valley Drive Farmington 63640

Refrigerator 1, ambient 38 Prep cooler 3, top: ham, cheese 40, 42

Freezer 1, ambient 3 Prep cooler 3, bottom: ambient, cheese 40, 38

Freezer 4, ambient 15 egg on griddle 206

Cooler 3: cheese, ambient 38, 40 hot hold: eggs, sausage 176, 191

Chicken, deep fryer 169 Cooler 2: ambient, liquid eggs 40, 38

4-601.11A
KITCHEN

Excessive food splatters were observed on the inside surfaces of the microwave ovens, and an
accumulation of soil (grease, food) observed on their outside surfaces. Food contact surfaces (insides) shall
be washed, rinsed, and sanitized at least every four hours, more often if needed to keep clean; outside
surfaces shall be cleaned at a frequency to prevent debris accumulation. Please keep all surfaces of
microwaves clean.

1/10/2020

6-501.12A

4-601.11C

4-501.11B

4-601.11C

4-601.11C

4-601.11C

4-601.11B

MAIN KITCHEN.
Accumulation of grease, trash, and food observed below the deep fryers. Physical facilities shall be

cleaned at a frequency to prevent debris accumulation. Please clean under fryers at least daily.
Accumulations of grease and food debris observed inside the cabinets of the deep fryers. Nonfood

contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean inside deep
fryers.

The door seals were broken on freezer 4 and freezer 2. Seals shall be maintained in good repair.
Please replace these seals.

Debris and mold were observed in the creases of the door seals of the following coolers and freezers:
cooler 3, freezer 2. Please clean and sanitize door seals to reduce mold growth.
The outside surfaces and lid of containers holding cheese, stored in the bottom of prep cooler 3, were

greasy to the touch. Please clean containers when soiled.
Accumulation of food debris and grease was observed on the sides of the griddle, and on the table

holding the griddle. Please clean these areas as often as needed to keep clean.
An accumulation of baked-on debris was observed on the toaster oven and the spatula used to toast

bread. Equipment shall be free of encrustations of baked on food. Please clean or replace toaster oven and
spatula.

1/13/2020

1/13/2020

1/23/2020

1/13/2020

1/10/2020

1/13/2020

1/23/2020
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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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Jack in the Box 785 Maple Valley Drive Farmington 63640

Freezer 2, ambient 18 Walk-in cooler: ambient, cooked chicken 39, 38

Walk-in freezer, ambient 16 Hamburger, grill 206

4-202.11A

4-601.11A

4-601.11A

WAREWASHING AREA
Square wedge bowls, stored above the work table, showed a lot of crazing and imperfections Food

contact surfaces shall be smooth and free of imperfections to allow effective cleaning and sanitizing. Please
dispose of all wedge bowls that are marred.
Debris observed on a pair of tongs, stored on the clean utensil hanging rack. Please inspect utensils after

cleaning and before storing. CORRECTED ON SITE by taking to 3-vat sink for cleaning and sanitiziing.
Debris observed on the back of the meat/cheese slicer and on the vegetable slicer, both stored on the

clean equipment shelf. Please wash, rinse, and sanitize these slicers. CORRECTED ON SITE by cleaning
and sanitizing.

1/17/2020

COS

COS

6-501.14A

6-501.12A

6-501.12A

6-501.12A

6-501.12A

6-501.12A
4-601.11B

6-501.12A

6-501.18
5-205.11B

WAREWASHING AREA
Accumulation of debris observed on the grates over the fans of the condenser in the walk-in cooler.

Ventilation systems shall not be a source of contamination. Please clean grates over fans.
Mold was observed on the condenser unit inside the walk-in cooler. Please wash, rinse, and sanitize the

surfaces of the condenser unit as often as needed to reduce mold growth.
Debris observed on the floor inside the walk-in cooler. Please clean the floor as often as needed to keep

clean.
Food splatters observed on the wall behind the utensil holder. Physical facilities shall be clean. Please

clean wall as often as needed to keep clean.
Debris observed on the floor below the shelving and trash was observed in the floor drains. Physical

facilities shall be clean. Please clean floor below equipment and do not use the floor drains for a waste
receptacle to prevent clogging of wastewater drains.
Debris observed inside the HVAC closet. Please clean equipment and floor inside this closet.
Accumulation of baked-on debris observed on the lips of the hot-holding slide-in containers. Please

remove all baked-on debris from all holders.
Mold and debris were observed on the caulk behind the 3-vat sink, and some of the caulk was missing.

Please remove old caulk, wash, rinse, sanitize wall, and reseal with fresh caulk to seal the sink to the wall.
The handwashing sink was dirty and stained coffee-brown, indicating the sink is used for purposes other

than handwashing. Please use handwashing sinks only for handwashing, and clean frequently.

1/23/2020
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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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Jack in the Box 785 Maple Valley Drive Farmington 63640

Service line cooler #6, ambient 41 Drive up cooler #5, amient 27

3-302.11A
(1)

STORAGE ROOM and WALK-IN FREEZER
A box of potato wedges was stored directly on top of a box of raw hamburger patties in the walk-in

freezer. Food shall be stored to prevent cross contamination. Please store raw animal-derived foods
separately from all other foods.

1/10/2020

3-304.12E

6-501.12A

3-305.11A
(4)
3-302.11A
(4)
6-501.12A

3-305.11A

4-601.11C

STORAGE ROOM and WALK-IN FREEZER
Debris observed inside the container holding the in-use ice scoop, stored on top of the ice maker. In-use

utensils shall be stored on a clean and sanitized surface. Please wash, rinse, and sanitize the ice scoop and
its holder at least daily.
Accumulation of debris observed on the floor under the ice maker, floor drain, and shelves. Please clean

floor under shelves and sanitize the floor drain to reduce mold growth.
A box of Oreo cookie crumb topping was not covered (plastic was open). Food shall be protected while in

storage. Please keep bags closed while in storage. CORRECTED ON SIT by closing inner wrapping.
Two boxes of hamburger patties were stored open inside the walk-in freezer. Please close bags to

protect food from contamination while in storage.
Accumulation of black and sticky debris was observed on the floor inside the walk-in freezer. Please

remove black debris and thoroughly clean floor was often as needed to keep clean.
Two boxes of curly fries were stored on the floor inside the walk-in freezer. Food shall be stored a

minimum of six inches off the floor. Please keep all food elevated off floor.

SERVICE LINE AND DRIVE-UP AREA
Mold and debris observed in the seals of cooler 5 and 6. Please clean and sanitize seals.

1/10/2020

1/13/2020

COS

1/10/2020
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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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Jack in the Box 785 Maple Valley Drive Farmington 63640

4-601.11A
DINING ROOM and CUSTOMER BATHROOMS

Mold observed on the soda dispenser nozzle. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse, and sanitize soda nozzles at least daily.

1/10/2020

6-202.15A

4-601.11C

6-501.14

5-501.115

DINING ROOM and CUSTOMER BATHROOMS
Daylight was observed at the top left corner of the door on the southwest entry. Outside entries shall be

sealed and self-closing. Please repair door so it fully self-closes and seals.
Accumulation of debris observed inside both trash cabinets. Trash can cabinets shall be cleaned at

least daily. Please clean cabinets.
The mechanical fan vent in the men's bathroom did not appear to be working. Bathrooms shall have

mechanical ventilation. Please repair or replace vent.

OUTSIDE
An accumulation of leaves, trash, and garbage were observed inside the enclosure for the outside trash

receptacle. Trash receptacle enclosures shall be kept free of litter to reduce pest attraction. Please clean
enclosure as often as needed to keep clean.
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