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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, 3-door chest beer cooler, bar 31 Frigidaire refrigerator, kitchen: ambient, raw shell egg 39, 44

Ambient, 2-door glass-front cooler, bar 39 Prep cooler top: tomatoes, lettuce, cheese 41, 41, 41

Ambient, 2-door chest beer cooler 36 Prep cooler, bottom: ambient, ham, raw hamburger 38, 41, 40

Ambient, keg cooler, bar 38 Ambient, Frigidaire freezer, kitchen 0

Ambient, chest freezer, kitchen 0 Walk-in cooler, ambient (no PHF stored in unit) 40

2-201.11
2-201.12
2-201.13

4-601.11A

7-201.11B

7-207.11A,
B

4-601.11A

3-302.11A

An employee illness policy was not in use. Managers shall require food 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 two of the Missouri Food Code and/or the
FDA Employee Health and Personal Hygiene Handbook to develop an employee health policy. If using the
FDA handbook, see pages 5-11, 13-17, 33-35, 37-38, 43-47, 49-51, 53-57, 59. Make copies of relevant
sections and use to train employees.
Black mold observed on the inside of the ice maker in the bar. Food contact surfaces shall be clean to

sight and sound. Please remove all ice, wash, rinse, sanitize, and air dry before returning to service.
A container of "Hot Shot" fogger was stored in the bar cabinet. This product is not approved for use in

food establishments. Please remove from facility and use only approved methods of pest control for food
establishments.
A container of Tums, a bottle of cough suppressant, and hand lotion were stored with facility food in the

bar. Employee medicines and personal items shall be stored in a designated area where food, equipment,
linens, and single-use items cannot be contaminated. Please remove all medicines not essential for
employee health and store all personal items in a designated area.
Mold observed on the holder for the nozzle of the beverage dispenser in the bar. Please wash, rinse, and

sanitize holder daily.
Raw eggs were stored above ready-to-eat food in the Frigidaire refrigerator. Raw animal foods shall be

stored below all other foods. Please place raw eggs on bottom shelf. CORRECTED ON SITE by moving
eggs to bottom shelf.

7/25/16

7/12/16

7/11/16

7/11/16

COS

4-601.11C

6-501.12A

4-101.19

6-202.15A

6-202.14

6-304.14

6-501.14A

3-307.11

NOTE

Accumulation of debris observed on top of the ice maker in the bar. Nonfood contact surfaces shall be
cleaned at a frequency to prevent debris accumulation. Please clean as often as needed to keep clean.
Debris and litter on the floor below and around the sides of the ice maker in the bar. Please clean

physical facilities as often as needed to keep clean.
Glasses were stored on a cloth towel in the keg cooler in the bar. Equipment shall be stored on smooth,

nonabsorbent surfaces. Please remove cloth.
Daylight observed at the base of the front entry door. Openings to the outdoors shall be tight-fitting and

sealed. Please seal to reduce pest entry points.
The door on the women's bathroom was not fully self-closing. Please adjust or replace device to make

door fully self-closing.
There was no vent in the women's bathroom. Toilet rooms shall have ventilation to remove odors.

Please provide mechanical ventilation to this bathroom.
An accumulation of dust observed on the cover over the fan of the mechanical vent in the men's

bathroom. Ventilation systems shall not be a source of contamination. Please clean as often as needed to
keep clean.
Employee foods were intermixed with facility food in the Frigidaire refrigerator. Employee food shall be

stored so it does not contaminate facility food. Please store all employee food in one designated location
that is separated from and below facility food.

According to owner, food is fully cooked before serving.
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7/12/16

7/11/16

7/25/16

7/25/16

7/25/16
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7/11/16
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Hamburgers, grill 209, 198

Chicken, deep fryer 199

3-501.17A

3-302.11A

4-702.11

7-201.11A

4-601.11A

Food held in the refrigerated units were labeled with the date of preparation or opening, not the disposal
date. 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 date of opening (if commercially prepared) or preparation plus an additional
six days (seven days total). Please label all foods meeting the requirements with a 7-day disposal date.
Raw poultry was stored above and intermixed with produce on the chest freezer. Food shall be stored to

prevent cross contamination by separation 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 above these raw animal foods or separated from them. Please
rearrange freezer to protect food from cross contamination.
Food contact equipment was not sanitized after cleaning. Food contact surfaces shall be washed in

detergent, rinsed in clear water, then immersed in sanitizer before air drying. Prepare sanitizer solution by
mixing 1/2 to 1 teaspoon regular unscented household bleach per gallon of water; use test strips to ensure
chlorine concentration is between 50 and 100 ppm chlorine. CORRECTED ON SITE by discussion with
employee and preparing sanitizer solution.

Dish detergent was stored with clean equipment above the 3-vat sink, and cleaning detergents were
stored on the shelf below the microwave with clean equipment and utensils. Toxins shall be stored below or
separated from food, clean equipment and utensils, clean linens, and single-use items. Please store these
chemicals in a designated location where food and food-related items cannot be contaminated.
CORRECTED ON SITE by moving chemicals below sink.
The stem of the food thermometer was dirty. Please wash, rinse, sanitize after and before use.

CORRECTED ON SITE by wash, rinse, sanitize thermometer.

7/11/16

7/11/16

COS

COS

COS

6-501.12A

6-501.12A

3-304.12C

5-501.116A

4-203.11A

5-205.11A

5-205.15B

4-501.11B

Accumulation of grease observed on the floor around and under the cooking equipment. Please clean as
often as needed to keep clean.
Grease splatters observed on the wall between the deep fryer and the fire extinguisher. Please clean as

often as needed to keep clean.
In-use tongs were stored hanging from a pipe and touching the wall adjacent to the deep fryer. In-use

utensils shall be stored on a surface that is cleaned and sanitized a minimum of every four hours while in
continual use (along with the tongs).
The outside surfaces of the kitchen trashcans were dirty. Trash cans shall be clean. Please clean all

surfaces of trash cans when emptied in a location that will not contaminate food and food-related items.
The food thermometer read from 120F to 220F and was not able to be calibrated. Please provide an

accurate thermometer that is able to be calibrated, reading from 0 to 220F in two degree increments for
checking food held cold as well as cooking temperatures.
Access to the handwashing sink was blocked with coolers. Handwashing sinks shall be accessible at all

times. Please store coolers elsewhere.
The faucet at the 3-vat sink was leaking. Plumbing shall be maintained in good repair. Please repair

leak.
There were no stoppers for the drains of the 3-vat sink. Please provide stoppers to allow filling of sinks

without loss of water from the displacement of the lids that were in-use.
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2-301.14

5-203.14B

The cook was observed not washing hands after cleaning and before putting on gloves for food
preparation. Please ensure all employees know when to wash hands (after cleaning, after handling dirty
dishes, before putting on gloves, after leaving the kitchen, after eating or using tobacco products, after
touching any part of the body, etc.) CORRECTED ON SITE by discussion with employee.
A hose was attached to the hose bibb at a floor sink in the outside volleyball court. A backflow prevention

device was not on the hose bibb. Water shall be protected from contamination from backflow. Please install
an American Society of Sanitary Engineering (ASSE) rated backflow prevention device (hose bibb vacuum
breaker) between the hose and hose bibb.

COS

7/25/16

3-304.14B

6-501.11

5-501.112A
5-501.113B

5-501.114

4-501.16A

Wet wiping cloths were not stored in sanitizer between uses. Please store in sanitizer solution (50 to 100
ppm chlorine) between uses. CORRECTED ON SITE
Damage was observe on the wall behind the handwashing sink, chest freezer, and 3-vat sink in the

kitchen. Walls shall be smooth and cleanable. Please repair wall.
A trash can with filled trash bags in it was stored unlidded in the enclosed area outside the back entry

door. Trash cans stored outdoors shall have tight fitting lids, and trash bags shall be stored inside of
pest-proof containers. Please store all trash outdoors in lidded trash receptacles.
A plug was missing from the drain of the outside trash dumpster. Please ask trash company to install a

plug to reduce pest access points and to prevent drainage of liquid food wastes.
Employee was observed washing hands at the 3-vat sink. Sinks used to for cleaning equipment shall not

be used for washing hands. Please wash hands only at handwashing sinks. CORRECTED ON SITE by
discussion of rule with employee.
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