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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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Panera Bread 685 West Karsch Blvd. Farmington, 63640

Retail reach in: ambient, fruit salad 34, 36 Hot held eggs, sausage 145, 138

Salad Line 9:15: amb drawer, halved tomato, 34, 48 Turbo cold well: mixed fruit 41

rice, chicken 43, 42 Egg cooler, barista cooler 30, 26

Sandwich Line 9:20: amb drawer, sld tomato, 32, 37 Drive up salad line: ambient drawer, chicken, hummus 38, 42, 40

portioned ham, hummus, sld turkey 49, 40, 44 Drive through cooler, Drink cooler 36, 36

3-501.16B

3-501.16B

4-601.11C

Halved cherry tomatoes were measured at 48F, rice was measured at 43F and chicken was measured at
42F in the cold wells of the salad line cold table. The ambient temperature in the drawers below was
measured at 34F. The lids of the cold well compartment were open. Potentially hazardous foods held
refrigerated shall be held at 41F or less. This observation was made at 9:15am. Temperatures in this unit
were measured again at 11:05. Sliced chicken was measured at 41F and hard boiled eggs were measured
at 40F.
Portioned ham was measured at 49F and sliced turkey was measured at 44F in the cold wells of the
sandwich line cold table. The ambient temperature in the drawers below was measured at 32F. Potentially
hazardous foods held refrigerated shall be held at 41F or This observation was made at 9:20am.
Temperatures in this unit were measured again at 11:00am. Tuna salad was measured at 38F, sliced turkey
was measured at 40. Portioned ham in the top of the cold well was measured at 46F and at the bottom of
the cold well at 40F.
Note: Recommendations for cold holding in cold tables: 1.) Do not overfill the cold well containers. Food
should not be stacked above the height of the container. 2.) Keep the lids of the cold wells closed when not in
use. 3.) Place lids or some other barrier over open spaces in the cold well to prevent infiltration of ambient
air into the refrigerated space below the cold wells. 4.) Monitor cold well food temperatures throughout the
day. Operable and accurate digital thermometers were observed on the prep line.
Food debris was observe in the floor of the microwaves at the sandwich/salad area. Food contact surfaces
shall be clean to sight and touch. Please clean the microwave interior as often as necessary to keep clean.

3-4-20

3-4-20

3-4-20

5-205.11A

6-501.12A

4-203.12B

6-301.14

Upon arrival in the kitchen facility, a cart was observed parked in front of the hand wash sink. Hand wash
sinks shall be accessible at all times. COS by moving the cart.
An accumulation of dirt and food debris was observed on the floor below equipment along the length of the
prep line. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor on the prep line.
The thermometers in the Drive up cooler and drink cooler were broken. Mechanically cooled food holding
units shall be provided with thermometers that are accurate to within three degrees F. Please place nes
thermometers in the coolers.
A hand wash sign was not observed in the mens restroom. Hand wash sinks shall be provided with a sign
reminding employees to wash their hands. Please place a sign in the mens room.
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These items are to be corrected by the next regular inspection or as stated.
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Panera Bread 685 West Karsch Blvd. Farmington, 63640

Walk-in cooler: ambient, chicken salad, 36, 39 Sandwich table 11:00: tuna salad, sliced turkey, 38, 40

corn salad 40 portioned ham at top of container 46

Walk-in freezer 0 portioned ham at bottom of container 40

Bakers walk-in cooler 32 Salad table 11:05: sliced chicken, hb eggs 41, 40

Front counter cooler 34

4-501.114C
4-302.14

4-601.11A

4-601.11A

4-601.11A

Quaternary ammonia concentrations in the sanitizer buckets on the prep line and in the back-of-house area
were measured at a concentration less than 150ppm. Quaternary ammonia sanitizers shall be used at a
concentration indicated by the manufacturer of the product. The sanitizer concentration as dispensed from
the wall-mounted dispenser above the three compartment sink was measured at 200ppm. The facility had a
roll of quaternary ammonia test strips but they were spoiled by exposure to water. Provide sanitizer test
strips and test the dispensed product daily. Check the sanitizer bucket sanitizer throughout the day and
prepare fresh solution as necessary.
Some of the metal pans stored in the walk-in cooler had food residue on them. Food contact surfaces shall
be clean to sight and touch. These items were removed to warewashing. Please ensure that food
equipment is adequately cleaned and sanitized.
An accumulation of mildew and debris was observed on the nozzle housing of the customer access soda
fountain in the dining room. Food contact surfaces shall be clean to sight and touch. Please thoroughly
clean this surface.
Minor food debris was observed on high chairs stored in the dining room. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize the high chairs after use.
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