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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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Culver's 525 West Karsch Boulevard Farmington, 63640

Delfield Freezer Ambient 5 Hothold: Beef 1, 2 166, 139

Batter By Fryer 41 Grill Prep Table Top: Sliced Cucumber, Sliced Tomato 38, 39

Walk-In Cooler: Ambient, Rueben 33, 37 Grill Prep Table Drawers Ambient 38

Walk-In Freezer Ambient 10 Grill Prep Table Bottom Ambient 36

Burger Off Grill 159 Grill Cooler: Burger Patty 41

4-601.11A

3-501.17B

7-201.11B

Food debris was found on the Food Contact Surface (FCS) of a spoon in clean storage. FCSs shall be
kept clean to both sight and touch. Please ensure all food equipment and utensils are completely and
thoroughly washed, rinsed, sanitized and air dried before storage or use with food. CORRECTED ON SITE
by moving the spoon back to warewashing.
Inside the walk-in cooler two tubs of re-run soft serve mix were found with date labels of 12/16. Potentially

Hazardous Food (PHF) which is Ready To Eat (RTE) and taken from an opened commercial package and
held on site for over 24 hours shall be marked with a seven day discard date including the date of opening
the package. Please mark all opened commercially prepared RTE PHFs with a seven day discard date if the
food will be held for over 24 hours.
Several containers of hand sanitizer were found stored over single service cups on the wire racks in dry

storage. Potentially toxic and/or poisonous materials shall be stored separately from and not above food,
food equipment, utensils and single service items. Please store all potentially toxic and/or poisonous
materials separately by use of a space or partition and not above single service items.

COS

12/17/20

12/17/20

4-601.11C

6-501.14A

4-601.11C

4-501.14C

3-501.13B

4-901.11A

The Delfield freezer was found to have an accumulation of breading and food debris in the door seals,
door hinges and the bottom of the freezer. Non-Food Contact (NFC) surfaces shall be kept clean and free of
an accumulation of debris. Please clean the Delfield freezer.
The floor fans in the kitchen were found to have an accumulation of dust and debris on the grates.

Ventilation intake and exhaust systems shall be kept clean in order to prevent them from becoming potential
sources of contamination. Please clean the grates of the floor fans.
The bottom of the grill prep table was found to have an accumulation of food debris. Non-Food Contact

(NFC) surfaces shall be kept clean and free of an accumulation of debris. Please clean the bottom of the grill
prep table.
The sprayer at the pre-clean sink was found to have an accumulation of grease and debris on the housing

and handle. Warewashing equipment shall be cleaned as often as necessary to keep it clean but at least
once every 24 hours while in use. Please clean the sprayer.
Bags of frozen chili were found thawing underneath hot water with the water temperature registering at

103F. Potentially Hazardous Foods shall be thawed under running water only if the water is at a temperature
of 70F or lower with sufficient velocity to wash away loose particles. Please either use proper water
temperatures when thawing or use a different acceptable thawing method.
Plastic serving trays were found wet nested in the warewashing area. All food equipment and utensils shall

be thoroughly and completely air dried before storage or food contact. Please completely air dry all trays
before stacking and/or nesting.
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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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Culver's 525 West Karsch Boulevard Farmington, 63640

Soft Serve Mix: Vanilla, Chocolate 36, 32 Hotheld Chili 139

Custard Mix 34

Desert Cooler Ambient 31

Undercounter Cooler Ambient 41

Custard Freezer Ambient 0

4-501.14C

6-501.14

6-501.12A

6-501.16

6-501.12A

5-202.12A

3-304.14B1

An accumulation of grease and debris was found on the upper edges of the exterior of the warewashing
machine. Warewashing equipment shall be cleaned as often as necessary to keep it clean but at least once
every 24 hours. Please clean the top of the warewashing machine.
The grates over the condenser fans inside the walk-in cooler were found to have an accumulation of dust.

Air intake and exhaust systems shall be kept clean in order to prevent them from becoming potential sources
of contamination. Please clean the condenser fan grates inside the walk-in cooler.
There was an accumulation of food debris observed on the floor of the walk-in freezer. Physical facilities

shall be cleaned as often as necessary in order to keep them clean. Please clean the floor of the walk-in
freezer.
Wet mops were found stored in the bottom of the mop sink. Mops shall be hung up to thoroughly dry in a

location where they will not contaminate food, food equipment, utensils or single service items. Please hang
up mops to dry in a location where contamination cannot occur when the mops are done being used.
There was an accumulation of fluid in the cabinet underneath the drive up soda dispenser, presumably

from a leak. Physical facilities shall be cleaned as often as necessary in order to keep them clean. Please
clean up the leak.
Hot water was not available at the handwashing sink near the drive up area. Handwashing sinks shall be

provided with hot water through a mixing faucet. Please restore hot water to the drive up handwashing sink.
A wet wiping cloth was found stored on top of a prep table. In between uses wet wiping cloths shall be

stored in a bucket of sanitizer. Please store wet wiping cloths in sanitizer in between uses or move them to a
storage area for laundering after usage.
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