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Ambient, Coca Cola cooler

40

Prep table, top: cheese, ham, pepperoni, chicken
Prep table, bottom: ambient, noodles
Chicken alfredo, oven (reheat for serving)
Walk-in cooler: ambient, noodles

31, 36, 41, 33
30, 33
143 to 178
37, 37

&RGH
5HIHUHQFH

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

7-201.11

Hand lotion was stored on the shelf above the food prep table in the kitchen. Toxins shall be
stored separated from or below food, single-use items, clean linens, clean equipment and utensils.
Please store hand lotion in a designated location where these items are protected from
contamination.
2-401.11
An open can of beverage and a closed bottle of water were stored on the shelf above the food
prep table in the kitchen. Employee food shall be stored where it will not contaminate clean
equipment or utensils, food, clean linens, or single-use items. Employees shall eat and drink only
in designated areas where these items cannot be contaminated. Please designate an area for
staff to eat and drink, and store employee food in a designated area.
3-501.18A
A container of cut spinach, stored in the walk-in cooler, was dated 1/17. Food shall be
discarded when it is past their disposition date. Please discard spinach.
5-203.14B
A hose was attached to the faucet at the mop sink. No backflow prevention was observed on
the hose. Water shall be protected from contamination from backflow. Please install an American
Society of Sanitary Engineering (ASSE) rated hose bibb vacuum breaker between the hose and
the faucet to prevent backflow.

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

4-601.11C

Accumulation of debris on the condenser and the inset area around the condenser in the prep
cooler. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation.
Please clean as often as needed to keep clean.
Accumulation of debris observed on two black mobile carts (one in kitchen, one by 3-vat sink).
4-601.11C
Please clean all surfaces of carts as often as needed to keep clean.
Ice was accumulating on the condenser in the walk-in cooler. Please keep ice removed to
3-305.11A
prevent it from falling onto food and to ensure condenser and fan function correctly.
Accumulation of debris on all parts of the portable fan stored above the mop sink. Ventilation
6-501.14A
systems shall not be a source of contamination. Please clean all parts of fan as often as needed
to keep clean.
The handwashing sink in the kitchen was pulling away from the wall, causing a crack in the
6-501.11
caulk between the sink and wall. Please recaulk to prevent moisture and debris accumulation.
There was no handwashing sign at the handwashing sink in the storage area, and the sign at
6-301.14
the sink in the kitchen was worn. Please install a handwashing sign at each of these sinks.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

2-201.11,
The manager was not sure if the company has an employee illness policy. Please develop a
2-201.12, policy based on chapter 2 of the Missouri Food Code and/or the FDA Employee Health and
2-201.13 Personal Hygiene Handbook. Use sections 2-201.11, 2-201.12, and 2-201.13 in the Missouri
Food Code and/or pages 5-17, 33-38, 43-59 in the FDA Employee Health and Personal Hygiene
Handbook. A policy can be written to require all staff to read selected sections and sign an
agreement form.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

6-501.18

The faucets and handles of the kitchen handwashing sink were dirty. Sinks shall be kept
clean. Please clean all surfaces of sink at least daily.
A crate of 5 stacked drawers, stored by the 3-vat sink, was dirty on the outside surfaces.
4-601.11C
Please clean as often as needed to keep clean.
Daylight was observed between the front entry doors. Outside entries shall be sealed. Please
6-202.15A
seal to prevent pest entry.
It did not appear there was screening behind the ventilation opening in the eave of the building.
6-202.16
Please seal by covering with screening that is at least 16 mesh to the inch to prevent the entry of
pests into attic.
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