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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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Buffalo Wild Wings 615 Maple Valley Drive Farmington, 63640

Traulsen Freezer Ambient 19 Diced Tomatoes, Pico, Red Sauce 41, 41, 35

Walk-in Meat Cooler Ambient, Ground Beef 37, 37 Hot Held Sauce, Cheese 148, 156

Chicken Breast 38 Walk-in Freezer Ambient 12

Chicken Strips out of Deep Fryer 182 Wall-Prep Cooler; Sliced Tomato, Lettuce, Cheese 50, 48, 39*

Central Cold Hold; Blue Cheese 40 Wak-in Produce Cooler; Ambient, Pico 41, 41

4-601.11A

3-501.16A2

3-501.17A

7-201.11B

Food debris was observed on a grill spatula in clean storage. Food Contact Surfaces shall be clean to both
sight and touch. Please ensure utensils and food equipment are thoroughly washed, rinse and sanitized
before putting into clean storage. CORRECTED ON SITE by placing the soiled spatula into the warewashing
area.
Sliced tomatoes and shredded lettuce in cold wells on the wall mounted prep cooler were found to have

temperatures of 50F and 48F respectively. PHFs that are held cold shall be held at a temperature of 41F or
less. Maintenance the cooler to ensure it holds foods at a temperature of 41F or less and do not use the
cooler to hold PHFs until it is proven that it is capable of holding foods at the correct temperature.
Most of the prepared or opened PHF in the facility lacked a seven day discard date. PHF prepared in the

establishment or when opened from a commercially prepared package and intended to be held for over 24
hours shall be marked with the discard date of seven days including the date of opening. Please ensure
PHFs that are prepared or from a opened commercial container are marked with a seven day discard date.
NOTE: The manager stated that their label maker for discard dates was broken at the time of this visit.
A spray bottle labeled delimer was observed stored on a rack above the three vat sink. Potentially toxic or

poisonous materials shall be separated from food, food equipment, utensils and single-service items by a
space or partition and shall not be stored above them. Please store toxic and poisonous materials in a
location separated from and not above food, food equipment, utensils and single-service items.
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8/12/2020

3-305.11A2

3-305.11A2
&
3-304.12A

6-501.14A

6-501.18

6-501.18

4-501.14C

There was ice drippage observed on the upper surface of the Traulsen Freezer. Food shall be stored in a
clean, dry location where it is not exposed to dust, splash or other contamination. Please shield food from ice
drippage with a cardboard sheet or sheet pan and maintenance the freezer to minimize ice accumulation.
A box of chicken thighs and wings was observed uncovered in the meat walk-in cooler with a scoop inside

the box with the handle down inside of the container. Foods shall be stored in a location and manner where
they are protected from splash, dust and contamination while in-use utensils used for Potentially Hazardous
Foods (PHFs) shall have their handle up out of the food and the container. Please ensure that all foods are
protected from contamination and that handles used for PHF foods are kept up out of the food and container.
The housing and ceiling around the vents inside the meat walk-in cooler had an accumulation of dust and

debris, potentially mold. Ventilation systems shall be kept clean in order to prevent them from becoming
potential sources of contamination. Please wash, rinse and sanitize the areas around the fan in order to
clean them and kill any mold.
The sprayer for the prep sink had an accumulation of grease and debris on the handle and in the

mechanism. Plumbing fixtures shall be kept clean. Please clean the sprayer on the prep sink.
The drain under the prep sink had plastic lids and trash inside the drain. Plumbing fixtures shall be kept

clean. Please clean the debris out of the drain.
The sprayer at the three vat sink was found to have a heavy accumulation of grease and debris.

Warewashing equipment shall be cleaned at least once every 24 hours while in use. Please clean the
sprayer at the three vat sink.
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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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6-501.12A

4-402.11A3

3-305.11A2
&
6-501.12A

6-501.14A

5-501.116B

Many physical surfaces of the facility in the kitchen had an accumulation of grease and food debris
especially behind equipment and on the floors under the equipment such as behind the warewashing
machine and underneath the deep fryers. Physical facilities shall be cleaned as often as necessary in order
to prevent an accumulation of debris. Please clean the walls and floors of the kitchen especially behind and
underneath equipment.
The handsink near the walk-in freezer was loose and able to be slightly pulled away from the wall.

Equipment that is wall mounted and exposed to spillage or seepage shall be sealed to the wall. Please
maintenance the handsink and ensure it fits tightly to the wall and is sealed against spillage.
The walk-in freezer had a large amount of ice accumulation on the floors underneath the racks towards the

back of the freezer as well as bags of food with evidence of being exposed to the ice drippage. Food shall be
stored in a location and manner where they are protected from dust, splash and contamination and physical
facilities shall be cleaned as often as necessary to keep them clean. Please shield the food from any
contamination and also remove the excess ice accumulation.
The fans inside the kitchen used to cool down workers had an accumulation of dust on the grates and

blades. Ventilation systems shall be kept clean to prevent them from becoming potential sources of
contamination. Please clean the fans inside the kitchen.
Trash cans inside the dry storage area were observed to have a minor accumulation of food debris. Waste

receptacles shall be cleaned as needed to prevent an accumulation of food debris which could attract pests.
Please clean the trashcans.
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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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Bar Walk-In Cooler 39

6-202.15A3

6-501.14A

3-305.12A

The emergency door in the back area between the bar and the produce cooler had a gap in the weather
stripping down the right side. Outer openings to a food establishment shall have self closing, solid tight fitting
doors. Please replace the weather stripping on the door.
The grates over the fans in the bar walk-in cooler were observed to have an accumulation of dust and

debris. Ventilation systems shall be kept clean to prevent them from becoming a potential source of
contamination. Please clean the fans.
Employee personal items including a backpack and sunglasses were observed stored on top of boxes of

soda syrup inside the back closet next to the bar walk-in cooler. Food shall not be stored in areas which
serve as lockerrooms. Please store employee items in a designated area where they cannot potentially
contaminate food.
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