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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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Chicken, stovetop 186 Hot Hold: mashed potatoes, gravy, green beans 170, 203, 191

Soup, stovetop 178 Hot Hold: au jus, hamburgers 181, 152

Ambient, True cooler 35 Ambient, walk-in cooler 40

Ambient, Frigidaire freezer 0 Hamburgers, grill 179

Ambient, Frigidaire freezer 15

NOTE

7-201.11B

4-601.11A

3-302.11A

4-601.11A

7-201.11B

2-201.11A

 The insides of several drawers and cabinets in the work island across from the cooking equipment were
observed in disrepair or covered with contact paper. Please consider refinishing or replacing these cabinets.

Two spray bottles of cleaner, pipe cement, and a tube of silicone seal were stored on the canopy above
the handwashing sink, adjacent to single-use items. Toxins shall be stored separately from or below food,
clean linens, clean equipment, and single-use items. Please store these chemicals in a designated location
where these items are protected from potential contamination. CORRECTED ON SITE by placing in closet

Food splatters observed inside the microwave. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse, and sanitize after use, or at least every four hours if in continual use. COS by cleaning

Raw fish was stored above fries in the Frigidaire freezer. Foods shall be stored to prevent cross
contamination. Please store all raw animal foods below all other foods. Store raw animal foods in the
following vertical order, from bottom to top: raw poultry and eggs, then ground meats, then whole muscle
meats, then fish and seafood. CORRECTED ON SITE by rearranging in correct order.

Debris observed on the cutting parts of the wall-mounted potato slicer. Please wash, rinse, and sanitize
after use.

Dish detergent and rinse aid were stored on the mechanical dish washer. Chemicals shall be stored
separately from or below equipment. Please move all detergents and rinse aid to prevent possible
contamination of clean equipment.

An employee health policy was not available. Please develop an employee health policy using Chapter 2
of the Missouri Food Code; or use the FDA Employee Health and Hygiene Handbook.

COS

COS

COS

8/13/16

9/8/16

9/8/16

4-601.11C

3-304.14B

6-501.18

6-501.110B

4-601.11C

4-601.11C

4-601.11C

6-501.14A

Accumulation of debris observed on the front of the cabinets and inside several of the drawers and
cabinets in the work island across from the cooking equipment. Nonfood contact surfaces shall be cleaned
at a frequency to prevent debris accumulation. Please clean cabinets as often as needed to keep clean.

Wet wiping cloths were stored next to the handwashing sink and on the table across from the 3-vat sink.
Wet wiping cloths shall be stored in sanitizer between uses. Please prepare a container of sanitizer (50 to
100 ppm chlorine) and store wiping cloths in the sanitizer between uses.

An accumulation of debris observed on the faucet handles and base, and around the splash shield, of the
handwashing sink in the kitchen. Sinks shall be kept clean. Please clean all surfaces and area around sink
as often as needed to keep clean.

A capped bottle of Coke, a small "suitcase", and eyeglasses were stored on the work table. Employee
food and personal items shall be stored in a designated location where food, equipment, linens, and
single-use items cannot be contaminated. Please store these items in designated location.

Accumulation of debris on the outside surfaces of the cabinet holding the microwave. Please clean as
often as needed to keep clean.

Accumulation of debris and food observed below and behind cooking equipment. Physical facilities shall
be kept clean. Please clean floor under equipment.

Grease accumulation observed on the sides and inside the cabinets of the deep fryers. Please clean as
often as needed to keep clean.

Accumulation of debris on the blades, grates, and housing of the portable floor fan. Ventilation systems
shall not be a source of contamination. Please clean as often as needed to keep clean.
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Bar: chest beer coolers, ambient 35, 32

Bar: freezer, refrigerator, ambient 5, 39

4-601.11A
BAR

Debris observed on the beverage head dispensers and their holders. Please disassemble heads and
wash, rinse, and sanitize daily. Clean and sanitize holders daily.

8/12/16

4-601.11C

4-601.11C

4-601.11C

4-601.11C

6-501.12A

4-204.112

4-601.11C

6-501.14A

Accumulation of debris on the outside surfaces of the freezers. Please clean as often as needed to keep
clean.

Accumulation of debris on the outside surfaces of the middle work table by the coolers. Please clean as
often as needed to keep clean.

Accumulation of debris on the shelves inside the pantry (3 double-doors), and paint was worn off shelves.
Surfaces requiring frequent cleaning shall be nonabsorbent. Please clean and repaint shelves.

Accumulation of debris observed on the top and sides of the mechanical dish washer. Please clean as
often as needed to keep clean.

Accumulation of debris on the wall and holders holding chemicals behind the mechanical dish washer.
Please clean as often as needed to keep clean.

BAR
A thermometer was not found inside the walk-in cooler. The integral thermometer on the outside was not

accurate. Please install an accurate thermometer inside this cooler in a convenient-to-read location.
Debris accumulation observed on the wire shelves holding beverage glasses. Please clean as often as

needed to keep clean.
Debris accumulation observed on the condensers of each chest beer cooler. Please clean as often as

needed to keep clean.
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