0,66285,'(3$570(172)+($/7+$1'6(1,256(59,&(6
%85($82)(19,5210(17$/+($/7+6(59,&(6
FOOD ESTABLISHMENT INSPECTION REPORT

7,0(,1

8:44am

'$7(

11-7-16

7,0(287
3$*(

3:28pm

RI

13

%$6('21$1,163(&7,217+,6'$<7+(,7(06127('%(/2:,'(17,)<121&203/,$1&(,123(5$7,21625)$&,/,7,(6:+,&+0867%(&255(&7('%<7+(
1(;75287,1(,163(&7,212568&+6+257(53(5,2'2)7,0($60$<%(63(&,),(',1:5,7,1*%<7+(5(*8/$725<$87+25,7<)$,/85(72&203/<
:,7+$1<7,0(/,0,76)25&255(&7,21663(&,),(',17+,6127,&(0$<5(68/7,1&(66$7,212)<285)22'23(5$7,216

(67$%/,6+0(171$0(
Country Mart

2:1(5
Bob Hufford, dba Town and Country Grocers, Inc.

$''5(66
50 Berry Rd.
&,7<=,3
Bonne Terre, 63628
(67$%/,6+0(177<3(

■%$.(5<
■5(67$85$17
385326(
3UHRSHQLQJ

■5RXWLQH

)52=(1'(66(57

(67$%/,6+0(17180%(5 &2817<
187
0137
)$;
3+35,25,7<
573-358-0084

3+21(
573-358-0090

&6725(
6&+22/

&$7(5(5
6(1,25&(17(5
)ROORZXS

■

$SSURYHG'LVDSSURYHG1RW$SSOLFDEOH
/LFHQVH1RBBBBBBBBBBBBBBBBBBB

■'(/,
6800(5)3

&RPSODLQW

■*52&(5<6725(
7$9(51

,167,787,21
7(03)22'

■+

0

/

02%,/(9(1'256

2WKHU

6(:$*(',6326$/ :$7(56833/<
&20081,7<
38%/,&

■

3(5621,1&+$5*(
Liz Stewart

■

121&20081,7<
35,9$7(
'DWH6DPSOHGBBBBBBBBB 5HVXOWVBBBBBBBBB

35,9$7(
5,6.)$&7256$1',17(59(17,216

Risk factorsDUHIRRGSUHSDUDWLRQSUDFWLFHVDQGHPSOR\HHEHKDYLRUVPRVWFRPPRQO\UHSRUWHGWRWKH&HQWHUVIRU'LVHDVH&RQWURODQG3UHYHQWLRQDVFRQWULEXWLQJIDFWRUVLQ
IRRGERUQHLOOQHVVRXWEUHDNVPublic health interventionsDUHFRQWUROPHDVXUHVWRSUHYHQWIRRGERUQHLOOQHVVRULQMXU\ 
&RPSOLDQFH
&26
5 &RPSOLDQFH
&26
5
'HPRQVWUDWLRQRI.QRZOHGJH
3RWHQWLDOO\+D]DUGRXV)RRGV
3HUVRQLQFKDUJHSUHVHQWGHPRQVWUDWHVNQRZOHGJH
3URSHUFRRNLQJWLPHDQGWHPSHUDWXUH
,1287121$
,1 287
DQGSHUIRUPVGXWLHV
(PSOR\HH+HDOWK
,1287121$ 3URSHUUHKHDWLQJSURFHGXUHVIRUKRWKROGLQJ
,1 287
0DQDJHPHQWDZDUHQHVVSROLF\SUHVHQW
,1287121$ 3URSHUFRROLQJWLPHDQGWHPSHUDWXUHV
,1 287
3URSHUXVHRIUHSRUWLQJUHVWULFWLRQDQGH[FOXVLRQ
,1287121$ 3URSHUKRWKROGLQJWHPSHUDWXUHV
1$ 3URSHUFROGKROGLQJWHPSHUDWXUHV
*RRG+\JLHQLF3UDFWLFHV
,1 287
,1 287 12
3URSHUHDWLQJWDVWLQJGULQNLQJRUWREDFFRXVH
✔
,1287121$ 3URSHUGDWHPDUNLQJDQGGLVSRVLWLRQ
1RGLVFKDUJHIURPH\HVQRVHDQGPRXWK
7LPHDVDSXEOLFKHDOWKFRQWURO SURFHGXUHV
,1 287 12
,1287121$
UHFRUGV 
3UHYHQWLQJ&RQWDPLQDWLRQE\+DQGV
&RQVXPHU$GYLVRU\
+DQGVFOHDQDQGSURSHUO\ZDVKHG
&RQVXPHUDGYLVRU\SURYLGHGIRUUDZRU
,1 287 12
,1287
1$
XQGHUFRRNHGIRRG
1REDUHKDQGFRQWDFWZLWKUHDG\WRHDWIRRGVRU
+LJKO\6XVFHSWLEOH3RSXODWLRQV
,1 287 12
DSSURYHGDOWHUQDWHPHWKRGSURSHUO\IROORZHG
$GHTXDWHKDQGZDVKLQJIDFLOLWLHVVXSSOLHG 
3DVWHXUL]HGIRRGVXVHGSURKLELWHGIRRGVQRW
,1 287
,1287121$
DFFHVVLEOH
RIIHUHG
$SSURYHG6RXUFH
&KHPLFDO
,1 287
)RRGREWDLQHGIURPDSSURYHGVRXUFH
,1 287
1$ )RRGDGGLWLYHVDSSURYHGDQGSURSHUO\XVHG
7R[LFVXEVWDQFHVSURSHUO\LGHQWLILHGVWRUHGDQG
,1287121$ )RRGUHFHLYHGDWSURSHUWHPSHUDWXUH
,1 287
XVHG
,1 287
)RRGLQJRRGFRQGLWLRQVDIHDQGXQDGXOWHUDWHG
&RQIRUPDQFHZLWK$SSURYHG3URFHGXUHV
✔
5HTXLUHGUHFRUGVDYDLODEOHVKHOOVWRFNWDJVSDUDVLWH
&RPSOLDQFHZLWKDSSURYHG6SHFLDOL]HG3URFHVV
287
,1
1$
,1287121$ GHVWUXFWLRQ
DQG+$&&3SODQ
3URWHFWLRQIURP&RQWDPLQDWLRQ
7KHOHWWHUWRWKHOHIWRIHDFKLWHPLQGLFDWHVWKDWLWHP¶VVWDWXVDWWKHWLPHRIWKH
,1 287
1$ )RRGVHSDUDWHGDQGSURWHFWHG
LQVSHFWLRQ
)RRGFRQWDFWVXUIDFHVFOHDQHG
VDQLWL]HG
,1 287
1$
,1 LQFRPSOLDQFH
287 QRWLQFRPSOLDQFH
1$ QRWDSSOLFDEOH
12 QRWREVHUYHG
3URSHUGLVSRVLWLRQRIUHWXUQHGSUHYLRXVO\VHUYHG
,1  287 12
&26 &RUUHFWHG2Q6LWH 5 5HSHDW,WHP
UHFRQGLWLRQHGDQGXQVDIHIRRG
*22'5(7$,/35$&7,&(6
*RRG5HWDLO3UDFWLFHVDUHSUHYHQWDWLYHPHDVXUHVWRFRQWUROWKHLQWURGXFWLRQRISDWKRJHQVFKHPLFDOVDQGSK\VLFDOREMHFWVLQWRIRRGV
,1
287
&26
5
,1
287
&26
5
6DIH)RRGDQG:DWHU
3URSHU8VHRI8WHQVLOV
✔
✔
3DVWHXUL]HGHJJVXVHGZKHUHUHTXLUHG
,QXVHXWHQVLOVSURSHUO\VWRUHG
:DWHUDQGLFHIURPDSSURYHGVRXUFH
8WHQVLOVHTXLSPHQWDQGOLQHQVSURSHUO\VWRUHGGULHG
✔
✔
KDQGOHG
✔
)RRG7HPSHUDWXUH&RQWURO
6LQJOHXVHVLQJOHVHUYLFHDUWLFOHVSURSHUO\VWRUHGXVHG
✔
$GHTXDWHHTXLSPHQWIRUWHPSHUDWXUHFRQWURO
*ORYHVXVHGSURSHUO\
✔
$SSURYHGWKDZLQJPHWKRGVXVHG
8WHQVLOV(TXLSPHQWDQG9HQGLQJ
✔
7KHUPRPHWHUVSURYLGHGDQGDFFXUDWH
)RRGDQGQRQIRRGFRQWDFWVXUIDFHVFOHDQDEOHSURSHUO\
✔
✔
GHVLJQHGFRQVWUXFWHGDQGXVHG
)RRG,GHQWLILFDWLRQ
:DUHZDVKLQJIDFLOLWLHVLQVWDOOHGPDLQWDLQHGXVHGWHVW
✔
VWULSVXVHG
✔
✔
)RRGSURSHUO\ODEHOHGRULJLQDOFRQWDLQHU
1RQIRRGFRQWDFWVXUIDFHVFOHDQ
3UHYHQWLRQRI)RRG&RQWDPLQDWLRQ
3K\VLFDO)DFLOLWLHV
✔
✔
,QVHFWVURGHQWVDQGDQLPDOVQRWSUHVHQW
+RWDQGFROGZDWHUDYDLODEOHDGHTXDWHSUHVVXUH
&RQWDPLQDWLRQSUHYHQWHGGXULQJIRRGSUHSDUDWLRQVWRUDJH
3OXPELQJLQVWDOOHGSURSHUEDFNIORZGHYLFHV
✔
✔
DQGGLVSOD\
3HUVRQDOFOHDQOLQHVVFOHDQRXWHUFORWKLQJKDLUUHVWUDLQW
6HZDJHDQGZDVWHZDWHUSURSHUO\GLVSRVHG
✔
✔
ILQJHUQDLOVDQGMHZHOU\
✔
✔
:LSLQJFORWKVSURSHUO\XVHGDQGVWRUHG
7RLOHWIDFLOLWLHVSURSHUO\FRQVWUXFWHGVXSSOLHGFOHDQHG
✔
)UXLWVDQGYHJHWDEOHVZDVKHGEHIRUHXVH
*DUEDJHUHIXVHSURSHUO\GLVSRVHGIDFLOLWLHVPDLQWDLQHG
✔
✔
3K\VLFDOIDFLOLWLHVLQVWDOOHGPDLQWDLQHGDQGFOHDQ

✔
✔

✔
✔
✔
✔
✔

✔
✔

✔

✔

✔
✔

✔
✔
✔

✔

✔

✔

✔

✔

✔

✔

✔

✔
✔
✔

✔
✔

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

'DWH
November 7, 2016

Liz Stewart
John Wiseman

7HOHSKRQH1R

 

',675,%87,21:+,7(±2:1(5¶6&23<

■ <HV
(3+61R )ROORZXS
1507
)ROORZXS'DWH Nov. 28, 2016

&$1$5<±),/(&23<

1R
(

0,66285,'(3$570(172)+($/7+$1'6(1,256(59,&(6
%85($82)(19,5210(17$/+($/7+6(59,&(6
FOOD ESTABLISHMENT INSPECTION REPORT

3$*(

(67$%/,6+0(171$0(

$''5(66

&,7<=,3

Country Mart

50 Berry Rd.

Bonne Terre, 63628

)22'352'8&7/2&$7,21

&RGH
5HIHUHQFH

7(03LQ)



RI

)22'352'8&7/2&$7,21

13

7(03LQ)

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

&RUUHFWE\
GDWH 

,QLWLDO

Meat Dept
Cutting room amb = 32F, beef roast = 36F, smoked meat room amb = 34, fresh meat room = 34F,
Walk-in freezer = 10F, Walk-in dairy cooler = 30F, Walk-in produce cooler = 34F,
Fresh meat retail cases: zones #1 = 28F, #2 = 26F, #3 = 24, #4 = 32
Smoked meat retail cases: zones #1 = 24F, #2 = 28, #3 = 30
Smoked meat aisle case = zone #1 = 32, #2 = 40, Mini cooler amb = 38F
Produce Dept temps
Produce cooler amb = 38F
Produce retail coolers zones #1=24, #2=40, #3=40, #4=34, #5=42, #6=42
Pick five aisle cooler = 32F, 38F, Pick five aisle freezer = 6F, 0F
Fish & frozen foods reach-in freezers = 0F, 0F
Reach-in retail dairy coolers = 30F, 30F, 24F, 26F

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

Meat Dept
Soap was not available at the hand wash sink located in the meat cutting room. All hand wash
COS
sinks shall be provisioned with hand soap. COS by providing soap.
6-301.12 Paper towels were not available by sanitary means at the meat cutting room hand wash sink. All 11-28-16
hand wash sinks shall be provisioned with a sanitary means of hand drying. Please provide paper
towels at the hand wash sink towel dispenser.
4-601.11C An accumulation of dried blood and meat residue was observed on the metal table frame below
the plastic cutting surfaces of the meat cutting tables in the cutting room. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
and sanitize the table frames daily.
6-202.11 A hole of approximately two inches in diameter was observed in the FRP board wall of the meat
cutting room near the rear entry of the meat cutting room. Physical facilities shall be designed,
constructed and installed so that they are easily cleanable. Please replace the FRP wall panel.
6-501.14 The fan covers of the ceiling cooling unit in the meat cutting room were observed to be flaking
paint and corrosion. Intake and exhaust air ducts and vents shall be cleaned so they are not a
source of contamination by dust, dirt, and other materials. Please clean and paint the fan covers
or replace them.
6-301.11
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7(03LQ)

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

&RUUHFWE\
GDWH 

,QLWLDO

Meat Dept
4-601-11A An accumulation of dried meat debris was observed on the meat film and wrapping station
COS
surfaces in the meat cutting room. Food contact surfaces shall be clean to sight and touch. COS
by washing, rinsing and sanitizing the surfaces of the wrapping station.
3-302.11A Cases of raw chicken were observed stored with cases of raw ground beef in the meat storage
COS
room. Cross contamination shall be prevented by separating types of raw animal food from each
other during storage, preparation, holding and display. COS by removing the chicken from this
area.
4-601.11A An accumulation of dried meat debris was observed on the grinder mixing hub and on the mixing 11-7-16
auger of the meat grinder. Food contact surfaces shall be clean to sight and touch. Please wash,
rinse and sanitize the grinder daily to prevent food accumulation.
3-302.11A Various raw fish products were observed stored above cooked and ready to eat products in the
fish and frozen food freezer in the meat dept. Cross contamination shall be prevented by
separating types of raw animal food from each other during storage, preparation, holding and
display. Please separate raw and ready to eat animal foods such that ready to eat foods are
always above or separate from raw animal foods.

&RGH
5HIHUHQFH

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

Meat Dept
4-903.12A Bags of clean linens were observed stored on the floor in the smoked meat room. Clean linens
shall be protected against contamination by storing them at least six inches off of the floor. COS
by removing the linens from the floor.
4-601.11C Debris was observed on surfaces of rolling racks stored in the meat storage room. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the rolling racks as often as necessary to keep them clean.
6-501.12A Meat and blood debris was observed on the floor below open shelving in the meat storage room.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please scrub and
disinfect the meat room floor.
6-202.11A A fluorescent light bulb installed above the smoked meats/hot dog case was observed to not be
fully shielded. Light bulbs installed in areas of food preparation and storage shall be shielded or
shatter resistant. Please install a shielding end cap of the exposed light bulb.
3-302.11A Raw ham and pork tenderloins were observed intermingled with frozen vegetables and ready to
eat foods in the pick five freezer. Foods shall be protected from cross contamination by
separating raw animal foods from ready to eat foods. COS by rearranging the foods.

&RUUHFWE\
GDWH 

,QLWLDO

COS

11-28-16

COS
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7(03LQ)

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

&RUUHFWE\
GDWH 

,QLWLDO

Meat Dept
3-302.11A Raw ham pieces and raw ham steaks were observed stored above ready to eat franks and
COS
cooked ham in the reach-in meat cases. Cross contamination shall be prevented by separating
raw and ready to eat foods. COS by rearranging the foods.
3-302.11A Raw bratwurst, pork sausage and ground beef was observed stored above whole muscle meats in COS
the retail meat cases. Cross contamination shall be prevented by storing comminuted meats
below and away from whole muscle meats. COS by moving foods.
Back Room
7-201.11B A can of hair spray was observed stored above deli foods in the deli storage area in the back
11-7-16
room. Toxic materials shall be stored where they cannot contaminate food. Please store toxic
materials away from food items.
7-102.11 An unlabeled pressurized sprayer was observed on the floor near the crusher in the back room.
7-202.12A Working containers of toxic materials shall be labeled with the common name of the material. If
this material is an insecticide, please be advised that only those pesticides approved for use in a
food establishment shall be permitted on the premises. Please remove the container from the
premises.
6-501.111 Spider webs were observed around the rear door and doc doors in the back room. The presence
of insects and rodents on the premises shall be controlled to minimize their presence on the
premises. Please remove evidence of pest and take action to prevent pest entry.
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

Back Room
4-903.12A Single service food containers were observed stored on the floor near shelving in the back room. 11-28-16
Single service items shall be protected from contamination by storing them at least six inches off
of the floor. Please store single use items off of the floor.
6-202.15 Daylight was observed at the bottom of the rear entry of the back room. The outer openings of a
food establishment shall be protected against the entry of insects and rodents by use of tight fitting
doors. Please seal the gaps at this location.
6-501.12A Dirt and debris was observed on the floor around the crusher and dock doors in the back room.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor in these areas.
6-403.11B Employee clothing was observed stored on top of facility food in the back room. Employee items
shall be stored were they cannot contaminate food, single service items or clean linens. Please
store employee items separate from facility items.
3-305.11A Bread products stored in open-bottomed plastic trays were observed stored on the floor in the
back room. Food shall be protected from contamination by storing it at least six inches off of the
floor. Please store these items off of the floor.
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7(03LQ)

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

&RUUHFWE\
GDWH 

,QLWLDO

Produce
5-203.14B A why connector was observed installed on the mop sink located in the produce prep area. A
11-28-16
plumbing system shall be installed to preclude the backflow of materials into the water system.
Please install an American Society of Sanitary Engineers (A.S.S.E) approved hose bibb vacuum
breaker on each arm of the wye connector.
3-501.18A A container of pineapple chunks were observed in the produce display case with an expired
COS
discard date. Food shall be discarded if it is past the discard date. COS by voluntarily discarding
the food.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

Dairy
6-403.11A Employee foods were observed stored with facility foods in the walk-in dairy cooler. Employee
11-28-16
foods shall be stored where they cannot contaminate facility foods. Please store employee foods
separate from facility foods.
4-601.11C Dried milk residue was observed on the inside of reach-in dairy cooler doors and on the door sills.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the doors and sills at this location.
6-202.11A A fluorescent light bulb was not fully shielded above the canned biscuit area in the dairy cooler.
Light bulbs installed in areas of food storage shall be shielded or shatter resistant. Please provide
adequate shielding at this location.
4-601.11C Dirt, food debris and dead insects were observed on shelving at the canned biscuit, cookie dough
and butter/margarine reach-in cooler in the dairy dept. Non-food contact surfaces shall be kept
free of an accumulation of dust, dirt, food residue and debris. Please clean the shelving in this
area.
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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

TEMPERATURES, IN DEGREES FAHRENHEIT:
DELI
Reach-in hot hold display case 130 (see violation under "Core")
Hot hold display case: ambient 148, egg sandwich 135, sausage 143, scrambled eggs 147,
potatoes 139
Cold hold display cases: ambient 30, 32, 35, salami 33, ham 38
Chicken, deep fryer 193 to 212
Hot hold in oven: chicken 178, green beans 167
Walk-in cooler: ambient 28, cheese 36, ham 36
Walk-in freezer, ambient 0
Pork chops, rotisserie oven 182, 181, 179
Bakery display cold-hold 38
Customer reach-in cooler, ambient 32, 25
Customer reach-in cooler, ambient 38, 40
AISLE FREEZERS, AMBIENT
Vegetables: -5, -8, -5
Frozen dinners and ice cream: 2, -8, -11, -19, 2, -7, -2, -2, -6
Endcap coffin freezers, aisle 11: 6 to 10
Coffin freezers: 0 to 20
&RGH
5HIHUHQFH

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

Produce
4-601.11A Dust and debris was observed on the surfaces of the wrapping station in the produce prep area.
Non-food contact surfaces shall be kept clean. COS by cleaning the wrapping station.
DELI - SERVICE AREA
4-904.11B Utensils were stored with their handles down in a white bucket on the work table across from the
deli hot hold display cases. Utensils that are not pre-wrapped shall be stored with their handles
up to prevent contamination when retrieving. CORRECTED ON SITE by putting handles up.
Doors on the hot hold display case were in disrepair. Tape was used to hold on the metal
4-501.11B
frame, some had frames missing, others had missing or loose handles. Equipment shall be kept
in good repair. Please repair or replace the sliding doors.
The smaller reach-in hot hold display case had an ambient temperature of 130F. There was
4-501.11A
no food held in this unit during this visit. According to manager, this unit does not work and is not
used. Please repair unit so it holds food at 135F or above, remove from facility, or permanently
disable it to prevent its being used as a hot hold case.
4-903.11A Clean towels were stored in the cabinet below the handwashing sink in the service area. Clean
linens shall not be stored below unshielded drains. Please move cloths to an area where they are
protected from possible contamination. CORRECTED ON SITE by moving cloths.

&RUUHFWE\
GDWH 

,QLWLDO

COS

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

DELI - SERVICE AREA
A can of hand cream was stored on top of sandwich bags on the shelf below the work table
next to the handwashing sink. Toxic items shall be stored in an area where food and food-related
items cannot be contaminated, and personal items shall be stored in a designated area where
facility food and food-related items cannot be contaminated. Please store hand cream in a
designated location. CORRECTED ON SITE by disposing of hand cream.
4-601.11A
Accumulation of debris observed on a Bunn coffee pot, stored on the shelf of the work table
next to the handwashing sink. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse, and sanitize at least daily. CORRECTED ON SITE by taking pot to sink for cleaning.
7-201.11B
A container of Tide detergent pods were stored in a cabinet also holding single-use gloves and
towels. Chemicals shall be stored separately or below single-use items. CORRECTED ON SITE
by removing detergent pods.
4-601.11A
The powders inside the cappuccino machine were wet and clumped. Please wash, rinse, and
sanitize inside of machine at least daily. CORRECTED ON SITE by taking removable parts to
sink to clean.
7-201.11B

&RGH
5HIHUHQFH
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

COS

COS

COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

DELI - SERVICE AREA
11-28-16
6-501.12A Accumulation of debris observed under the work table and the cold-hold reach-in cooler (with
shelf holding cups and lids on the back side), as well as the floor in general with a build-up of
black deposit. Black deposit also observed on the bottom front of the FRP board below the cutting
boards on the hot hold display case. Physical facilities shall be kept clean. Please clean floor
thoroughly as often as needed to keep clean.
Accumulation of debris observed on the step stool stored by the bag-in-boxes. Nonfood
4-601.11C
contact surfaces shall be cleaned at a frequency to prevent debris build-up. Please clean step
stool.
COS
4-903.11A A box of plastic clamshells was stored on the floor, and a box of open clamshells had a coat
hanging in it. Single-use items shall be stored at least six inches off the floor, and stored where
they are protected from contamination. Please store single-use items off the floor and in a
location away from personal belongings. CORRECTED ON SITE by moving boxes.
A bottle of employee Fiji water and an employee cup was sitting on the work table next to the COS
2-401.11B
handwashing sink. Personal drinks shall be stored were they cannot contaminate food, single-use
items, utensils, equipment, or clean linens. Please designate an area to store employee drinks
where these items cannot be contaminated. CORRECTED ON SITE by removing personal drinks
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

DELI - KITCHEN
A can of Hot Shot insecticide and a can of Raid insecticide were stored on the rack by the
walk-in cooler. These products are not approved for use in a food facility. Please remove from
facility. CORRECTED ON SITE by disposing of both cans.
4-601.11A
Food debris observed on a plastic container, and on a potato slicer, stored on the shelf of the
island work table. Food contact surfaces shall be clean to sight and touch. CORRECTED ON
SITE by moving to 3-vat sink for cleaning and sanitizing.
4-601.11C
In-use utensils, stored in breading and flours in the cabinet below the breading station, were
crusted with breading. In-use utensils shall be kept clean. Please wash, rinse, and sanitize these
utensils.
3-302.11A
Raw bacon was above mashed potatoes, and raw shell eggs above ready-to-eat food in the
walk-in cooler. Raw animal foods shall be stored separately or below all other foods. Different
types of raw animal foods shall be stored separately from each other or in the following vertical
order: raw poultry and eggs on the bottom, then ground meats, then whole muscle meats, then
fish and seafood. CORRECTED ON SITE by rearranging in correct vertical order.
7-202.12A

&RGH
5HIHUHQFH
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

COS

COS

11-7-16

COS

&RUUHFWE\
GDWH 

,QLWLDO

DELI - SERVICE AREA
3-304.12B A single-use bowl was stored in a container of sugar, stored on the shelf below the work table by COS
the handwashing sink. In-use utensils shall be multi-purpose and have a handle that is stored
above the surface of the non-potentially hazardous food. Please dispose of bowl and use a
handled utensil that is washed, rinsed, and sanitized. CORRECTED ON SITE by disposing of
bowl.
4-903.11A
COS
Knives and single-use gloves were stored intermingled with cutting gloves and other
non-sanitized equipment in a drawer below the meat/cheese slicers. Utensils and single-use
items shall be stored to prevent contamination. CORRECTED ON SITE by moving knives to 3-vat
sink for cleaning, disposing of loose single-use gloves, and moving boxed single-use gloves.
6-501.12A
Accumulation of debris observed behind the table holding the meat/cheese slicers. Please
clean behind and under all equipment 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.

DELI - KITCHEN
3-501.17B A container of opened potato salad was date marked with the day of opening, and a container of
cheese sauce was not date labeled. Ready-to-eat, potentially hazardous 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) plus an additional six days. CORRECTED ON SITE by disposing of both foods.
3-302.11A
Raw chicken livers were stored above fully-cooked food, and raw tenderized steaks stored
above shrimp in the walk-in freezer. Please store food as described above. NOTE: All all raw
meat was moved to bottom shelf and ready-to-eat food above; please store different raw meats
physically separated on same shelf.
BAKERY - KITCHEN
4-601.11A
Dried debris observed on the blade of the table-mounted can opener. Please wash, rinse, and
sanitize at minimum of every four hours, more often if needed to keep clean. CORRECTED ON
SITE by moving can opener to 3-vat sink.
7-201.11B
A container of Clorox disinfecting wipes was stored on the bakery work table. Chemicals shall
be stored in a designated area where equipment cannot be contaminated. Please store wipes in
chemical area. CORRECTED ON SITE by moving wipes

&RGH
5HIHUHQFH

6-501.12A

6-501.12A
4-601.11C
4-601.11C
4-904.11B
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

COS

11-7-16

COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

DELI - KITCHEN
Accumulation of debris on the floor under and around equipment, as well as a build-up on the 11-28-16
floor in general, throughout the deli and bakery. Please clean floor thoroughly as often as needed
to keep clean.
Accumulation of debris on the pipes below the 3-vat sink. Please clean as often as needed to
keep clean.
Debris observed on the underside of the handle and on the inside of the drawer of the island
work station. Please clean drawer as often as needed to protect utensils from contamination.
Accumulation of debris observed in the cabinet below the breading station. Please clean
cabinet as often as needed to keep clean.
COS
Some of the utensils in a container on the island work table had the handles down. Please
store handles up to prevent contamination upon retrieval. CORRECTED ON SITE by putting
handles up.
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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

RETAIL
Several containers of outdated over-the-counter medicines were found on aisles 2 and 3. This COS
included: 12 hour sinus spray (9x), exp. 11/3/2016; Best Choice Children's Allergy Relief (8x),
exp. 7/20/16; Refresh eye drops (2x), 10/20/16; Afrin nasal spray (1x), Aveeno hydrocortisone
cream (2x), exp. 9/2016 and 2/2014. Please dispose or place in designated area for return to
distributor. CORRECTED ON SITE by voluntarily discarding.
COS
Infant foods and formula were outdated on aisle 3. This included: Similac Expert Care
formula (1x), exp. 11/1/2016; Gerber macaroni and cheese entrees (2x), exp. 10/25/16; Gerber
fruit pick ups diced apples (2x), exp. 20/25/16; Gerver Apple Berry cereal (2 pack), exp.
10/21/2016; Enfamil formula, 32 oz (1), exp. 10/1/2016; Enfamil soy formula, 13 oz (19), exp.
11/1/16; Enfamil infant formula, 32 oz (7x) exp. 11/1/16 and 9/2016; Enfamil Gentlease, 32 oz
(4x), exp. 11/1/2016; Enfamil Reguline formula, 6-8 fl. oz packages (9 packs), exp. 11/1/2016.
Food that is past the expiration date shall be discarded. Please discard or place in designated
area for return to distributor. CORRECTED ON SITE by voluntarily discarding.

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

&RUUHFWE\
GDWH 

,QLWLDO

BAKERY - KITCHEN
11-28-16
Accumulation of baked-on debris observed on many of the metal trays and pans. Please
inspect and clean all trays and metal pans of baked-on accumulation on insides and outsides of
containers.
Accumulation of debris observed on the particle board shelves by the walk-in freezer. Please
clean shelves.
Single-use items were stored on the lowest shelf of the particle-board shelving by the walk-in
freezer. This shelf was less than six inches off the floor. Single-use items shall be stored at least
six inches off the
floor. Please elevate the shelf or do not store single-use items on this shelf.
BAKERY - SERVICE AREA
Single-use containers were stored intermingled with paperwork and personal items. Single use COS
items shall be stored where they cannot be contaminated. CORRECTED ON SITE by moving
containers.
Accumulation of debris observed in the door slide ledges of both display cases. Please clean 11-28-16
slides 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.

WAREHOUSE
The following infant foods in the warehouse were outdated: Enfamil Infant Formula, 32 fl. oz.,
exp. 11/1/2016 (2-6 packs); Enfamil Infant formula, 32 fl. oz, exp. 9/1/2016 (2-6 packs); Enfamil
Gentlease, 32 fl. oz., exp. 11/1/2016 (6 pack); Nutramigen, 13 fl. oz., exp. 9/1/2016 (2-12 can
packs); Enfamil Reguline, 8 cartons of 6-8 fl. oz, exp. 11/1/2016; Enfamil infant powder, exp.
7/1/2016; Enfamil infant formula powder, exp. 5/1/2016, 11 containers. CORRECTED ON SITE
by voluntarily discarding.
A 12 oz. container of Enfamil AR powdered formula, stored in the warehouse, was broken
open. Packaging shall protect the contents. Please discard. CORRECTED ON SITE by
voluntarily discarding.
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3-304.12E
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

BAKERY AND DELI CUSTOMER AISLE
Customer-use tongs to retrieve donuts from the display case were hung on a hook. The
COS
location did not protect the tongs from contamination from consumers. Please store tongs to
protect from contamination. CORRECTED ON SITE by storing the tongs in a container.
Chicken sandwiches, prepared on site and packaged for retail, stored in the reach-in cooler
COS
lacked an ingredient list.. Food shall be labeled with the (a) name and place of business, (b)
quantity, (c) list of ingredients, (d) list of major allergens. Please label all food prepared on site
and sold retail. CORRECTED ON SITE by affixing ingredient list.
DINING
Accumulation of debris observed in side the trash can cabinets. Please clean cabinets when
11-28-16
trash is emptied.
RETAIL
Ceiling tiles were missing and a few with water stains observed in the entry and exit foyers.
Pleas ensure there are no leaks and either paint or replace stained tiles. Replace all missing tiles.
A shopping cart containing individually packaged "danish twists" did not appear to have correct
or complete ingredients list, and the name of the food was inaccurate on some of the packages.
Flooring below the Glacier water dispensing station observed with accumulation of debris.
Please clean floor.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

3-305.11A
6-501.12A
6-501.12A
5-205.15B
6-501.18

6-501.14A

,QLWLDO

,QLWLDO

RETAIL
11-28-16
M & M's and Snickers candy were stored on the floor in aisle 3, Knox side dish on the floor in
aisle 4, Lipton onion soup mix on floor in aisle 7. Please elevate at least 6 inches off floor.
Debris was observed on the floor beneath shelving in aisle 4. Please clean floor as often as
needed to keep clean.
The urinal in the customer bathroom was dirty. Please clean at least daily, more often if
needed to keep clean.
The water overflowed in the urinal in the men's customer bathroom. Please repair to prevent
water from overflowing.
The handwashing sink in the men's customer bathroom was dirty. Handwashing sinks shall be
kept clean
Please clean as often as needed to keep clean.
The cover over the exhaust fan in the men's customer bathroom was dirty. Ventilation systems
shall not be a source of contamination. Please clean.
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&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

RETAIL
The handwashing sink in the women's customer bathroom was dirty. Please clean at least
daily.
The cover over the exhaust fan in the women's customer bathroom was dirty. Please clean.
It could not be determined if the exhaust fan was working in the women's customer bathroom.
Please ensure fan is functioning. If it is not working, please repair or replace.
Daylight was observed between the front exit doors. Outside entries shall be sealed. Please
seal door to reduce pest entry points.
The ceiling above aisle 6 showed signs of water leakage. Please determine source of water
stain and repair.
Ceiling coming free from tracking grid on aisle 5. Please repair.
Chex Mix Snack Mix display and Pringles Chip display were on the floor in aisle 5. Please
store food at least six inches off the floor.
Box of Furlant Cheddar Biscuits had ice buildup on the box in coffin freezer in aisle 11. Food
shall be stored so it is protected from contamination. Please defrost freezer to prevent
contamination of packaging.

11-28-16

6-501.18
6-501.14A
6-501.11
6-202.15A
6-501.11
6-501.11
3-305.11A
3-305.11A

,QLWLDO

,QLWLDO
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Jon Peacock arrived approximately 10:15 am and inspected aisles, entries, bathrooms.
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