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Hot hold: chicken, fish, nuggets
Hoshizaki freezer, ambient
Meat chest freezer, ambient
Beef patties, flame broiler
Under-counter cooler, ambient

165, 167, 141
0
0
176 to 178
36

Prep cooler: iced coffee, chicken, ambient
Soft serve mix, hoppers
Walk-in cooler: ambient, hot dogs, chili, chicken
Walk-in freezer, ambient
Chicken, broiler (reheating)

33, 32, 31
36, 34
34, 36, 36, 36
0
140

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

DINING AREA
Debris observed on the high chair. High chairs are considered food-contact surfaces and shall 3/14/17
be washed, rinsed, and sanitized after each use. Please clean and sanitize all surfaces of chair.
KITCHEN
NOTE
Frozen, fully cooked chicken is opened and thawed under refrigeration, then cooked to 140F
before holding hot for 90 minutes. Food that is fully-cooked and opened from commercially
prepared product shall be reheated to 165F for 15 seconds before holding hot or by time. (If
cooked immediately after opening a sealed package, then product may be cooked to 135F or
higher for hot holding). According to the protocol of this corporation, the chicken is reheated to
140F and then held hot for 90 minutes. This issue will be brought to MO DHSS state EPHS to
determine if the chicken must be reheated to 165F.
NOTE
Cut lettuce, cut tomatoes, and American cheese are held by time which begins when the
product is removed from the cooler.
4-601.11A
Food splatters were observed inside the microwave. Food contact surfaces shall be clean to
3/14/17
sight and touch. Please wash, rinse, and sanitize the inside of the microwave a minimum of every
four hours, more often if needed to keep clean.
3-302.11A
Raw chicken was stored above mozzarella sticks in the Hoshizaki freezer. Raw animal-derived COS
foods shall be stored below or separately from all other foods. CORRECTED ON SITE by moving
cheese sticks above raw chicken.
4-601.11A

&RGH
5HIHUHQFH

5-205.15B
5-501.115

6-501.12A
6-202.15A
6-501.18

4-601.11B
4-601.11C

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

CUSTOMER SELF/SERVE, DINING, AND BATHROOMS
Two leaks were observed in the cabinets below beverage dispenser. Plumbing and
equipment shall be maintained in good conditions. Please repair leaks.
Accumulation of dried food splatters observed on the inside surfaces and ledges of the trash
can cabinets. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris
accumulation. Please clean insides of all trash can cabinets.
Accumulation of debris observed on the floor in the play area (under tunnels and enclosure).
Physical facilities shall be clean. Please clean all floors in play area.
Daylight was observed at the between the east side entry doors. Outside entries shall be
sealed. Please seal door to prevent pest entry.
The sink in the men's bathroom was dirty. Handwashing sinks shall be clean. Please clean
sink as often as needed to keep clean.
KITCHEN
The inside of the Hobart oven had an accumulation of baked on debris. Cooking equipment
shall be kept free of encrustations. Please clean oven.
Accumulation of debris observed in the creases of the top seal on the bottom door of the
Hoshizaki freezer. Please clean door seal.

&RUUHFWE\
GDWH 

,QLWLDO

3/28/17
3/15/17

3/15/17
3/28/17
3/14/17

3/28/17
3/15/17
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

KITCHEN
Dishes were observed being manually washed. Some of the dishes in the sanitizer sink were COS
4-501.114
not submerged. Equipment and utensils shall be submerged in sanitizer for the amount of time
C
required by manufacturer of sanitizer (60 seconds). Please ensure all dishwashing staff
submerge equipment and utensils. CORRECTED ON SITE by discussion with staff

&RGH
5HIHUHQFH

4-601.11C
4-903.11A
6-501.12A
4-601.11C
4-601.11C
4-601.11C
6-501.12A
6-501.18

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

KITCHEN
Accumulation of debris observed on the top of the doors of the cabinet below the bun toaster.
Please clean all surfaces of door as often as needed to keep clean.
The gray mobile cart on which clean dishes are placed for transport was dirty. Clean
equipment shall be protected from contamination. Please clean and sanitize cart at least daily.
Accumulation of debris behind equipment and on floors under equipment throughout kitchen.
Please clean behind and under equipment as often as needed to keep clean.
Accumulation of debris observed in the cabinet below the heat chute. Please clean cabinet.
ORDER LINE
Debris observed on the thermometer and bottom shelf in the under-counter refrigerator.
Please clean.
Accumulation of dust observed on the shelf below the cash registers. Please clean shelf.
STORAGE AREA
Syrup spills observed on the floor in the room holding bag-in boxes. Please clean floor as
often as needed to keep clean.
The handwashing sink, towel dispenser, and soap dispenser were dirty. Please clean as often
as needed to keep clean.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

STORAGE AREA
COS
Two ladles, stored in the drawer below the labeling table, had debris on their handles and
food-contact surfaces. Please clean and sanitize. If the rough "debris" does not come off, then
dispose of ladles. CORRECTED ON SITE by disposing
4-601.11A
Food debris observed on a small rectangular container, stored on the clean dish rack near the COS
mop sink. Please wash, rinse, and sanitize the container and inspect equipment after cleaning
before storing. CORRECTED ON SITE by taking to sink for cleaning and sanitizing.
4-202.11A
Three clear plastic containers, stored on the clean dish rack near the mop sink, were cracked COS
and crazed. Food contact surfaces shall be smooth and free of imperfections. Please dispose of
containers. CORRECTED ON SITE by disposing
4-601.11A

3-302.11A WALK-IN COOLERS
COS
Raw chicken was stored above fully-cooked chicken in the walk-in freezer. Raw
animal-derived foods shall be stored separately from or below all other food. Please store raw
chicken below fully-cooked chicken. CORRECTED ON SITE by placing raw chicken below cooked
chicken.

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

STORAGE AREA
Accumulation of debris on the shelf above the vegi wash sink. Please clean shelf.
The outside surfaces of several trash cans were dirty. Trash receptacles shall be cleaned
when emptied. Please clean all surfaces of trash cans in an area where food and food-related
items cannot be contaminated.
Accumulation of debris observed on the red and blue mop buckets, stored on top shelf holding
6-501.18
cleaning supplies. Mop buckets shall be kept clean.
Several food containers, stored on the clean dish rack by the mop sink, were wet nested.
4-901.11A
Equipment shall be air dried before storing nested. Please allow complete air drying.
Debris and mold observed on the walls surrounding the mop sink. Please clean walls after
6-501.12A
using the sink.
Accumulation of debris observed on most of the green bread holders, stored near the back
4-601.11C
entry door. Please clean holders.
4-601.11C
5-501.116
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