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Arctic Air fridge/freezer/Ambient
Pre-cooked sausage links/From oven
Cream cheese packet/Breakfast bar
Milk in carafe/Breakfast bar
Scrambled eggs/gravy/Breakfast Bar*

38/0
156
67
47
146/147

Hard boiled egg in shell/Arctic Air fridge
True 2 door fridge/Ambient
Pre-cooked potatoes/From oven
Oatmeal/Hot display at breakfast bar
Sausage links/Steam table* at breakfast bar

38
39
175
160
142

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

4-202.11A Plastic ice bucket stored on top of ice machine with observed hole in bottom. Multi-use
food-contact surfaces must be smooth, free of breaks, open seams, cracks, chips, pits and similar
imperfections.
4-202.11A Plastic container adjacent to the Fetco coffee maker with observed cracking in the bottom.
Multi-use food-contact surfaces must be smooth, free of breaks, open seams, cracks, chips, pits
and similar imperfections.
3-501.17B Open containers of 1/2 gallon milk and 1 gallon milk were observed in the Arctic Air refrigerator.
According to a food employee, upon opening the milk is used in 2 days. No discard dates were
observed on these containers. Ready-to-eat (RTE) potentially hazardous foods (PHF's) held
under 41F refrigeration for more than 24 hours must be labeled with a discard date. The discard
date must be no longer than 7 days, (i.e. the date of opening/preparation plus 6 days). (Corrected
on-site by labeling with discard date)
7-201.11B Ajax dish detergent and Eco-Lab All Purpose Cleaner were observed on the counter by the 3-vat
sink. Poisonous or toxic materials must be stored so they cannot contaminate food, equipment,
utensils, linens, and single-use items. (Corrected on site by locating below the 3-vat sink)
5-205.15A The commodes in the women's restroom and the commode in the men's restroom located across
the hall from the breakfast area were observed with the integrally installed vacuum breakers
leaking when the commodes were flushed. Please replace with an A.S.S.E. (American Society of

6-30-16

&RGH
5HIHUHQFH

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

5-501.113 Outdoor dumpster lids were observed open and not covering the refuse container. Containers
B
holding refuse and garbage must be kept covered. Please keep covered.
5-501.15A Outdoor dumpster lids were observed cracked and broken. Outdoor refuse containers must be
constructed to have tight-fitting lids. Please replace.
4-302.14 No test kit was observed on the premises for monitoring strengths of quaternary ammonia
sanitizing agents. Please obtain.
4-203.11B Metal stemmed food thermometer was observed to be approximately 26F inaccurate when
monitored in a container of ice and water. Food measuring thermometers must be accurate to
within +/-2F. (Corrected on site by calibrating thermometer)

,QLWLDO

6-30-16

COS

COS

6-30-16
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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

7-202.12A Quaternary ammonia sanitizer observed at 300 ppm in the last vat of the 3-vat sink. The
COS
container of "Quat Tabs" stated use must be at 200 ppm. Poisonous or toxic materials must be
used according to the manufacturer's use directions. (Corrected on-site by diluting solution to 200
ppm)
2-301.14 Food employee observed not washing their hands when changing gloves. Further, food
COS
employees must change their single-use gloves when changing tasks AND wash their hands and
H-I
exposed portions of their arms for at least 20 seconds at the handwashing sink. (Corrected
on-site by discussion with "Maria" and further observation of her)
Cream cheese packets 67F (in container on ice) and milk 47F (in carafe) at breakfast bar. PHF's
Note:
3-501.16A must be held at or below 41F or by time according to 3-501.19 of the Missouri Food Code.
(Found these foods to be labeled with discard time as required in 3-501.19 of the Missouri Food
Code).
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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