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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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Frigidaire freezer, kitchen, ambient 2 Prep table, top: shell egg, cheese 41, 42

Sausage, grill 190 Prep table, bottom: ambient, ham 41, 41

Egg, grill 207 Steam table: milk gravy, beef & gravy, chili 150, 150, 130

Chest freezer, ambient 8 Beverage Air Cooler: ambient, beef stock, chick soup 38, 40, 40

Walk-in cooler, potatoes (cooling) 52 Walk-in cooler: ambient 40

3-403.11A

4-501.114
A

4-601.11A

3-501.14A
3-501.15

Chili held in the hot hold steam table had an internal temperature of 130F. Food shall be
reheated quickly to 165F, then held hot at 135F or higher. Please ensure food that is reheated
reaches 165F rapidly before being held hot. CORRECTED ON SITE by reheating chili to 178F
The chlorine concentration in the container of sanitizer in the kitchen was 10 ppm. Chlorine

shall be between 50 and 100 ppm in sanitizer solutions. CORRECTED ON SITE by adding
bleach to achieve 100 ppm chlorine.
Accumulation of dried food observed on the booster seats and high chairs, especially where

hands touch. These seats are considered food-contact surfaces. Please wash, rinse, and
sanitize all surfaces after each use.
The peeled, cooked potatoes in the walk-in cooler were temped at 52F. They were cooked this

morning and were cooling. They were placed in the cooler approximately 1.5 hours prior to this
visit and appeared to be within cooling parameters of time and temperature. However, the
process was not being monitored. Please record the time when food that is being cooled reach
the following temperatures: 135F, 70F, and 41F. If food does not cool from 135F to 70F within
two hours, either reheat the food to 165F for 15 seconds, or discard the food, and begin the
cooling process again. If the food does not cool from 70F to 41F within an additional four hours,
then discard the food. To facilitate cooling, divide large portions of food into smaller portions,
place food in shallow pans, nest pan of food in a mix of ice and water, stir, add ice to the food,
vent the cover, stir with ice paddles.

COS
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12-7-16

12-7-16

4-601.11C

3-302.11A

4-601.11C

4-601.11C

4-901.11A

4-601.11C

4-601.11C

6-501.18

Accumulation of grease observed "dripping" from the bottom of the deep fryer. Nonfood
contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean all
surfaces of fryers.
A container of cooked onions and peppers was stored uncovered in the Frigidaire upright

freezer. Food shall be protected while in storage. Please cover food.
Accumulation of debris observed on the top of the water heater. Please clean water heater as

often as needed to keep clean from dust and splash from the handwashing sink.
Accumulation of crumbs in the toasters and on the table under the toasters. Please clean as

often as needed to keep clean.
Glasses and cups, stored inverted on the shelf and table in the wait station, were wet.

Equipment shall be completely air dried before storing. Please allow air drying by inverting on a
draining surface before storing.
The caulk between the wall and the handwashing sink in the bathroom was cracked and dirty.

Please recaulk to prevent accumulation of moisture and debris.
Accumulation of splash on the mirror and dust on the towel dispenser observed in the

bathroom. Please clean these surfaces at least daily.
The mop sink and wall around the sink were dirty. Please clean sink and wall after use.
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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3-603.11B

2-201.11
2-201.12
2-201.13

Eggs are served undercooked upon request. The breakfast menus included a consumer
advisory but not a disclosure. Please asterisk the items on the menu that may be ordered raw or
undercooked, or that contain a raw or undercooked item, and asterisk the consumer advisory.
Also, list the foods that may be ordered raw or undercooked on the posted sign that contains a
consumer advisory.
A written employee health policy was not available upon request. A policy shall be developed

that requires employees and conditional employees to report to the person in charge information
about their health and activities as they relate to diseases that are transmissible through food.
Please use chapter 2 of the Missouri Food Code (2-201.11, 2-201.12, 2-201.13) and/or the FDA
Employee Personal Health and Hygiene Handbook (pages 5-17, 33-38, 43-59). You may write a
policy that specifies what employees shall read and use a sign-off sheet for their agreement.
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