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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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3-202.15

Temperatures:
Crosley #1: refrigerator = 32, freezer = 0
Crosley #2: refrigerator = 30, freezer = 0
Hot Point: refrigerator = 38, freezer = 0
Frigidaire #1: refrigerator = 38
Frigidaire #2: freezer = 20
Frigidaire #3: freezer = 0
Crosley #3: freezer = 10
GE freezer = 10
Gibson #1: freezer = out of service
Gibson #2: freezer = 0
Ward freezer = 10
Kenmore freezer = 10
Walk-in cooler = 38

Numerous canned food items with damage to one or more of the can seals were observed in
storage in the rear of the facility. Food packages shall be in good condition and protect the
integrity of the contents so that the food is not exposed to adulteration or potential contamination.
Please remove all items with damaged food packaging from service.
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Dried blood was observed on the interior of the Crosley freezer located in the storage area.
Non-food contacts surfaces shall be kept free on an accumulation of dust, dirt, food residue and
other debris. Please clean the interior of the freezer.
Spilled, frozen blood was observed on the shelf in the Gibson freezer located in the storage area.
Non-food contacts surfaces shall be kept free on an accumulation of dust, dirt, food residue and
other debris. Please clean the interior of the freezer.
Paper towels were not available at the hand wash sink in the kitchen area. All hand wash sinks
shall be provided with a hand drying provision. COS by supplying paper towels.
Stained or missing ceiling tiles were observed in the mens and womens restrooms. Physical
facilities shall be maintained in good repair. Please replace or repair the tiles.
Dust and debris was observed on the mechanical vents in the mens and womens restrooms.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the vents.
The facility mop sink and three compartment sink was observed to be dirty. Plumbing fixtures
such as handwash sinks and service sinks shall be cleaned as often as necessary to keep clean.
Please clean the sinks as often as necessary to keep clean.
A gap was observed at the bottom of the rear entry door. A food establishment shall be protected
against the entry of insects, rodents and other pests by use of a tight-fitting door. Please repair
the gap at the bottom of the door.
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Note: Three cases of raw shell eggs from Good Earth Egg Co. of Bonne Terre, MO were observed in
the facility walk-in cooler. This egg producer has recently been the subject of investigation by the
US FDA for possible salmonella contamination of their product. The eggs will not be embargoed
or restricted from service per instructions from MO DHSS. Consumers should be advised to cook
all eggs from this facility to a minimum temperature of 165 F.
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Single service plastic cups were observed stored on the floor under the microwave table in the
kitchen area. Single service items shall be protected from contamination by storing them at least
six inches off of the floor. Please remove the cups from the floor.
Dirt and debris was observed on the floor in the kitchen area. Physical facilities shall be cleaned
as often as necessary to keep clean. Please clean the floor in this area.
Chlorine sanitizer test strips were not available for determining sanitizer concentrations. Please
obtain an appropriate test kit for determining proper sanitizer concentration.
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