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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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Arby's #5007012 559 West Karsch Blvd Farmington, 63640

Walk-in Freezer Ambient 29 Bacon and Turkey Inside the Walk-in Cooler* 43, 42

Walk-in Cooler Ambient 37 Bev Air Freezer Ambient 40, 38

Cheese In Hothold Dispenser 142 Sdwich Prep Cooler 1 Top; Sliced Tomato, Sliced Turkey 40, 36

Service Line Cooler Ambient 33 Sdwich Prep Cooler 1 Ambient, Corned Beef, Sausage* 38, 43, 39, 47

Roast Beef Hotheld 158 Sndwich Prep Cooler 2 Top; Corned Beef, Ham, Sliced Tomato40, 41, 37

4-601.11A

4-501.114C

4-703.11C

4-202.11A

*NOTE: The temperature of sliced bacon and sliced turkey inside the walk-in cooler registered at 43 and
42 Fahrenheit respectively. Potentially Hazardous Foods (PHFs) shall be kept below 41 Fahrenheit while in
cold storage. The manager noted that meat is taken out and pre sliced before being moved to the walk-in
freezer for cooling. Please ensure staff know to take sliced meat into the walk-in freezer after prep in order to
ensure proper temperatures.

Mold was observed growing on the ice deflector in the ice maker. Food Contact Surfaces shall be kept
clean to sight and touch. Please dispose the ice and wash, rinse and sanitize the interior surfaces of the ice
machine to kill the mold.

The quaternary ammonia sanitizer inside the sanitizing vat of the three vat sink was measured at around
100ppm. The use placard for the sanitizer required a range of 150-400ppm with a target concentration of
200ppm. Quaternary ammonia sanitizers shall be used within the manufacturer's recommended
concentration. Please ensure sanitizer is at the correct concentration. CORRECTED ON SITE by making a
new batch of sanitizer at the proper concentration.

The sanitizing vat inside the three vat sink was observed to have dishes overflowing out of it. Dishes shall
be fully immersed inside the sanitizing vat to ensure proper sanitizing. Please ensure the sanitizing vat is not
over filled. CORRECTED ON SITE by removing excess dishware from the vat to allow for remaining dishes
to be immersed.

One of the baby high chairs was observed to have debris, marring and rough edges. Food Contact
Surfaces shall be smooth and free of chips, cracks, pits and other imperfections. Please resurface or dispose
of and replace the baby chair.

6/8/2020

COS

COS

6/8/2020

4-601.11C

6-501.12A

3-305.11A

4-903.11A

4-601.11C

6-501.14A

The shelves inside the walk-in cooler were observed to have an accumulation of debris. Non Food Contact
(NFC) surfaces must be kept free of an accumulation of debris. Please clean the shelving inside the walk-in
cooler.

There was an accumulation of debris on the floor inside the walk-in cooler. Physical facilities shall be
cleaned as often as necessary to prevent an accumulation of debris. Please clean the floor of the walk-in
cooler.

Several boxes of food and a bag of onions were observed stored on the floor of the walk-in cooler. Food
shall be stored in a clean, dry place where it is safe from dust and splatter and at least six inches off the floor.
Please store food six inches off the floor or on a pallet. COS by moving items off floor

An employee drink was observed stored next to single service straws. Single service items shall be
protected from splash, dust and other sources of potential contamination. Please ensure employee drinks are
stored in areas where they cannot potentially contaminate single service items, food or food equipment.
CORRECTED ON SITE by moving the drink.

Black debris, possibly mold, was observed on the door seals of both sandwich prep coolers and the cooler
on the service line. NFC surfaces shall be kept free of an accumulation of debris. Please wash, rinse and
sanitize the door seals to clean them and kill any potential mold.

The vent in the hood over the Garland ovens was observed to have an accumulation of dust. Intake and
exhaust vents shall be kept clean to prevent them from becoming sources of contamination. Please clean the
vent.

6/8/2020

6/8/2020

COS

COS

6/8/2020

6/8/2020

NOTE: My personal office phone extension is 120.
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Arby's #5007012 559 West Karsch Blvd Farmington, 63640

 Hot Hold Cabinet Ambient 165 Sandwich Prep Cooler 2 Bottom; Ambient, Sliced Tomato 33, 39

Soft Serve Mix in Hopper 40

NOTE This inspection took place during the COVID 19 pandemic in which dining rooms were open but with reduced
seating. This facility was observed to have no self-service available, but signs instructing customers to ask
for beverages and condiments. The manager stated that they were planning on hiring a person who would
serve as a "lobby ambassador" who would constantly manage and sanitize the dining room.

6-501.12A

6-501.18

4-502.11C

4-601.11C

6-501.14A

The grease trap cart was observed to be leaned up against a storage bin and dripping grease onto the wall
and the floor. Physical facilities shall be kept clean and free of debris. Please ensure the grease trap is fully
cleaned or stored over cardboard or another disposable material to prevent contamination of the floors and
walls.

The drain underneath the prep sink behind the three vat sink was observed to be full of cup lids and other
trash. Plumbing fixtures shall be kept clean. Please clean the drain. CORRECTED ON SITE by cleaning the
drain.

The walk-in cooler's integral thermometer was observed to measure the ambient temperature inside the
cooler as 45 Fahrenheit while other temperature readings measured the ambient temperature inside as 38
Fahrenheit. Ambient air measuring devices shall be accurate within their intended range. Please ensure the
thermometer is accurately measuring the temperature inside the walk-in. NOTE: The measuring device for
the thermometer is right next to the door which may be contributing to the inaccurate readings.

The shelving underneath and to the left of the slicer on the service line was observed to have an
accumulation of debris. NFC surfaces shall be kept free of debris. Please clean the shelving.

The ceiling vent over the fry holding area and meat slicer was observed to be dusty. Intake and exhaust
vents shall be kept clean to prevent them from becoming sources of contamination. Please clean the vent
and surrounding ceiling. NOTE: Manager says the ceiling tiles were going to be replaced.

6/9/2020
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6/22/2020

6/8/2020
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3-307.11 &
4-601.11C

4-601.11B

4-601.11C

4-903.11A

4-601.11C

4-601.11C

6-501.14A

The Beverage Air Freezer was observed to have water drip from the top portions and an accumulation of
debris on the bottom surfaces. Food shall be protected from miscellaneous sources of contamination and
NFC surfaces shall be kept free of debris. Please shield food from drip with a lid or cardboard and clean the
bottom portion of the freezer. NOTE: The district manager confirmed that they were calling in a maintenance
man to lower the temperature of the freezer to reduce potential of water drips.

The Garland ovens were observed to have an accumulation of baked on debris. Food equipment shall be
kept free of baked on grease deposits. Please clean the interior of the Garland ovens.

The back surface of the ventilator hood behind the fryer was observed to have an accumulation of debris.
NFC surfaces shall be kept free of an accumulation of debris. Please clean the back of the ventilator hood.

The shelves which dispense bags on the service line were observed to have an accumulation of dust.
Single service items shall be stored in areas which protect them from splash and dust. Please clean the
shelving that holds single service bags.

There were dried on stains observed on the bottom of the far right lower cabinet in the service line. NFC
surfaces shall be kept clean and free of debris. Please clean the bottom of the cabinet.

There was a baking sheet in a cabinet underneath the customer soda dispenser which was observed to be
covered in debris. NFC surfaces shall be kept free of debris. Please clean the pan and ensure any leaks in
the soda dispenser are fixed.

The air vent in the men's bathroom was dirty. Air intake and exhaust vents shall be kept clean to prevent
them from becoming sources of contamination. Please clean the vent.
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3-501.11 Food inside the Bev Air freezers was observed to be partially to completely thawed out. Food that is to be
stored frozen shall be maintained frozen. Please maintenance the freezer to ensure it keeps frozen food
frozen and do not store food in this freezer until it is proven to maintain food frozen.

6/15/2020
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