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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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Ambient, Frigidaire freezer 22 Glass-front cooler: ambient, turkey, feta cheese 40, 38, 39

Prep table, top: ham, pastromi 39, 38

Prep table, top: cut tomatoes, cut lettuce 39, 40

Prep table, bottom: ambient, cut tomatoes 40, 44

Pulled pork, warmer 120, 145

6-501.111C

3-302.11A

3-501.17A

4-202.11A

2-301.14H

7-201.11B

Live ants were observed on the table holding hard rolls and the crock of pulled pork. Please begin an
approved method of pest control.
Raw pork and raw beef steaks were stored above buns in the Frigidaire freezer. Please store raw animal

foods to prevent cross contamination, either separated or in the following vertical order: raw poultry on
bottom, then ground meats (including sausage and mechanically tenderized meats), then whole muscle
meats, then fish and seafood. All other foods are stored on top. CORRECTED ON SITE by arranging in
correct vertical order.

Food held in the glass-front cooler was labeled with the date of preparation, but not with the date of
disposition. Potentially hazardous, ready-to-eat food that is held for more than 24 hours shall be labeled with
the date of disposition, which is the day of preparation (or opening if commercially prepared) plus an
additional six days. Please label all food meeting the criteria with a 7-day disposal date. CORRECTED ON
SITE by labeling with 7-day disposal date.

The blade on the Berkel slicer was pitted and rusted. Food contact surfaces shall be free of
imperfections. Please discard blade.

Employees put on single-use gloves to prepare sandwiches without first washing their hands. Please
ensure all staff know when to wash hands. COS by discussion with owner.

Kilz stain sealer was stored above facility food on rack in warewashing room. Toxins shall be stored
where food, clean equipment, clean linens, and single-use items cannot be contaminated. Please store in a
designated area for chemicals where food and food-related items cannot be contaminated.

7/8/16

COS

COS

7/1/16

COS

7/1/16

3-307.11A

4-501.11A

6-501.110B

4-501.14

4-501.14

4-601.11C

6-202.14

6-501.14A

Employee food (sausage, chicken) was stored intermingled with facility food. Please store employee food
in a designated area below facility food to prevent cross-contamination. COS by moving to bottom
One prep cooler was not functioning (nothing was stored inside). Equipment not in use shall be removed

from the facility. Please repair or remove the unit. If it is to be used for purposes other than cold-holding,
permanently disable cooling unit.

Employee pills ("Magma Plus") were stored above facility food on the shelf in the warewash room.
Personal items shall be stored in a designated area where food, clean equipment, clean linens, and
single-use items cannot be contaminated. Please designated an area to store employee personal items
where these items cannot be contaminated.
The drainboard, splash guard, and ledges of the 3-vat sink were dirty. Sinks shall be clean. Please clean

warewashing sink at least daily.
Debris observed on the utensil holder in the dish drainer. Please wash, rinse, and sanitizer dish drainer to

prevent contamination of cleaned equipment and utensils.
Accumulation of debris on the window blinds in the warewashing room. Nonfood contact surfaces shall

be cleaned at a frequency to prevent debris accumulation. Please clean binds as often as needed to keep
clean.
The bathroom door was not self-closing. Bathroom doors shall be fully self-closing and tight-fitting.

Please install or repair the self-closing device.
Accumulation of debris observed in the grate over the mechanical vent in the bathroom. Ventilation

systems shall not be la source of contamination. Please clean as often as needed to keep clean.

COS

7/8/16

7/1/16

7/1/16

7/1/16

7/8/16

7/5/16

7/8/16

Doug Thomas July 1, 2016

Rose Mier
1390

■

July 8, 2016



  

FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS
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2-201.11A

3-403.11A

NOTE

There was no written employee health policy available. Please develop a policy based on chapter 2 of the
Missouri Food Code and /or the FDA Employee Health and Personal Hygiene Handbook. Both documents
are available online.
Pork butt is cooked in a roaster overnight, then cooled enough to allow pulling, mixed with sauce, and

placed in the hot hold unit. At the beginning of this inspection, the pork had an internal temperature ranging
from 119F to 122F. Because the temperature fell below 135F, the food shall be quickly reheated to 165F for
15 seconds within two hours. Please reheat the pork rapidly to 165F before placing in hot hold unit, or
pre-heat the sauce before mixing with the pork. Work with smaller quantities of pork at one time, keeping
sections not being pulled hot.

Sliced tomatoes held in the bottom of the prep cooler had an internal temperature of 44F. The tomatoes
were cut while at room temperature this morning for today's service. Food made from ambient shall be
cooled to 41F within four hours. Please ensure food is cooled correctly, or pre-cool tomatoes before cutting.

7/8/16

7/1/16

6-501.12A

4-803.11

Accumulation of dust observed on the top surfaces and pipes of the water heater and HVAC system.
Facility shall be clean. Please clean all surfaces of the equipment.

Damp towels were stored in the dish drainer. Damp linens shall be placed in the laundry or stored in
sanitizer between uses. Please place damp linens in designated area for soiled laundry.
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