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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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Potato Soup in walk-in cooler 36 Mashed potatoes in walk-in cooler 36

Walk-in cooler (Ambient) 36 Walk-in freezer (Ambient) 10

Danby chest freezer (Ambient) 0 Frigidaire chest freezer (Ambient) 8

Vanilla yogurt in True glass-front fridge 40 True glass-front refrigerator (Ambient) 41

Strawberry yogurt in True glass fridge 41 Gumbo in soup kettle 136

3-501.16A

3-302.11A

7-204.11

Chef salad (53F), chicken salad (45F) and cut lettuce salad (45F) observed on salad bar.
Potentially hazardous foods (PHF's) must be held under 41F or lower refrigeration. For
assembling salads containing PHF's it is recommended to prepare the salad with refrigerated
ingredients and allow to cool to 41F prior to placing on the salad bar. The cooling process must
be at or below 41F in no more than 4 hours. Further, the salad bar should be evaluated to
determine the best manner for storing foods to ensure PHF's are maintained at or below 41F.
A box of raw, frozen chicken livers was observed stored on top of a box of raw, frozen pork cube
steaks. Raw meats must be stored separately from dissimilar raw meats or ready-to-eat (RTE)
foods to minimize the risk of cross-contamination. Generally, the vertical storage of raw meats is
based on the required final cooking temperatures. RTE foods should be stored on the top shelf,
raw fish/seafood stored beneath (145F), whole muscle beef/pork (145F) stored below the fish,
ground beef/pork (155F) stored below the whole muscle beef/pork, raw poultry (165F) stored on
the bottom shelf. (Corrected by relocating dissimilar meats from each other).
Chlorine sanitizing agent used in the PFG dish machine was observed >200 ppm. Chlorine
sanitizers must be used according the manufacturers' labeling or in the range of 50-100 ppm
available chlorine. Please adjust the dish machine sanitization cycle to provide a chlorine residual
in the range of 50-200 ppm.

3/7/17

COS

3/7/17

3-305.11
A

6-501.12A

3-305.11A

Ice buildup was observed on boxes of pie shells, biscuit dough, etc., stored below the freezer unit
in the walk-in freezer. Foods must be stored in a clean and dry location where is it not exposed to
splash, dust or other contamination. Please have condensation drain from the walk-in freezer
evaluated and renovated to prevent drippage. The drain must empty in a visible indirect drain
connection above sewage piping. In the interim, please do not store foods where condensation
drippage may contact the foods/food packaging or place a large container below the area of
drippage to catch any condensation.
Ice buildup was observed on the floor along with other debris and on the ceiling in the walk-in
freezer. Physical facilities must be cleaned as as necessary to maintain cleanliness.
Condensation drippage observed arising from overflow tray of the refrigerator unit in the walk-in
cooler. The drippage was being collected in a green pail. The pail was overflowing onto boxes of
liquid eggs and pooling onto the floor of the walk-in cooler. The refrigeration unit drain should be
evaluated to determine the reason why the drain pan is overflowing and necessary corrections
made to ensure the drain empties through a visible indirect drain connection above the sewage
drain. Foods must be stored in a clean and dry location where it is not exposed to splash, dust or
other contamination. In the interim, please do not store foods where condensation drippage may
contact the foods/food packaging or place a large container below the area of drippage to catch
any condensation AND monitor more often.

3/20/17

Note: A proposed remodeling project to install a food service window was discussed with Ms. Cher Robinson; Administrator.
Prior to conducting this project, please submit a drawing & project description to the St. Francois County Health Ctr. for review.
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BBQ pork on hot serving bar 166 Chef salad on salad bar 53

Diced tomatoes on salad bar 41 Chicken salad on salad bar 45

Cottage cheese on salad bar 41 Potato salad on salad bar 41

Pea salad with egg on salad bar 35 Cut lettuce salad on salad bar 45

Bulk milk dispenser (Ambient) 36

7-204.11

7-201.11B

4-601.11A

4-601.11A

3-306.11

Cloth wiping towel observed stored in pail near dish machine with a chlorine residual >200 ppm.
Chlorine sanitizing agents must be used according to the manufacturers' labeling requirements or
in the range of 50-100 ppm available chlorine. (Corrected by emptying)
A box of single-use plates was observed stored beneath a container of "Fryer Boil Out" in the
water heater/softener room. Toxic items must be stored in a location away from foods,
food-contact surfaces of equipment, clean equipment and utensils and single-service or single use
items. Please relocate. (Corrected by relocating "Fryer Boil Out" to adjacent shelving with other
chemical storage)
A stock pot and sauce pan were observed with dried food debris within them. Food-contact
surfaces of equipment and utensils must be clean to the sight and touch by washing, rinsing,
sanitizing and air drying in a 3-vat sink/dish machine. (Corrected by cleaning/sanitizing prior to
leaving)
A white poly cutting board observed with dark staining on it on a storage shelf. Food contact
surfaces of equipment and utensils must be clean to the sight and touch. Please wash, rinse,
sanitize and air dry in a 3-vat sink/dish machine.
Pans of hamburger buns and sliced bread were observed on a table near the soup kettle for
self-service. A piece of parchment paper was covering these foods and had to be removed for
serving. Food on display must be protected from contamination by use of packaging, sneeze
guards, display cases or other effective means.

COS

COS

COS

3/20/17

3-305.11A

4-903.11A

6-202.14

NOTE:

6-501.12A

4-501.11C

4-903.11A

Three boxes of half-pint milks was observed stored on the floor in the walk-in cooler. One box
was observed stored near the pool of condensation. Foods must be stored in a location that is not
exposed to splash, dust, or other contamination and at least 6 inches above the floor. (COS)
An open box of styrofoam cups was observed resting on the floor in the kitchen near the dish
area. Single-service and single-use articles must be stored in a clean and dry location where they
are not exposed to splash, dust or other contamination and at least 6 inches above the floor.
Kitchen restroom door was observed propped open. Restroom doors must be fully self-closing
when opening into a food establishment and not propped open between uses.
No toilet tissue dispenser observed in the kitchen restroom. It is recommended that a dispenser
be installed to allow for a more sanitary means of dispensing.
Debris observed on the floor in the water heater/softener room. Physical facilities must be
cleaned as often as necessary to maintain cleanliness.
The #10 can opener was observed with an abundance of metal shavings near the gear. Cutting
or piercing parts of can openers must be kept sharp to minimize the creation of metal fragments
that can contaminate food when the container is opened.
Dried food and other debris was observed on the lower shelf where clean stock pots were stored.
Clean equipment and utensils must be stored in a clean and dry location where they are not
exposed to splash, dust or other contamination and at least 6 inches above floors. Please clean.

COS by
elevating
off floor 6
inches
COS by
above.
3/1/2017
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4-601.11A Dried food debris was observed in the inside top portion of the Proctor Silex microwave oven.
Food contact surfaces of equipment must be clean to the sight and touch by washing, rinsing,
sanitizing and air drying by use of a clean-in-place (CIP) process. (Corrected by
cleaning/sanitizing prior to leaving)

COS

4-903.11A

4-903.11A

2-103.11J

2-402.11A

A collection of cloth pot holders, some with visible debris on them, was observed stored on a wire
shelving unit above an open box of pan liner papers and knives, clean containers. Single-service
and single-use articles along with clean equipment and utensils must be stored in a clean and dry
location where it is not exposed to splash, dust, or other contamination. Please relocate the pot
holders to another location away from such items or food and food-related items. (Corrected by
removing pot holders to another location away from food-related items).
Boxes of Oliver speed seal packaging was observed stored on the floor in the storage room.
Single-service and single-use articles must be stored in a clean and dry location where it is not
exposed to splash, dust or other contamination and at least 6 inches above the floor. (Corrected
by raising off floor 6 inches)
The Person in Charge must ensure that consumers are notified that clean tableware is to be used
when they return to self-service areas such as salad bars and buffets. It is suggested to install
signage near these locations.
One female employee was observed having shoulder length hair. This employee was observed
working with food and without a hair restraint. Food employees must wear hair restraints such as
hats, hair coverings or nets, etc.
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