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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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Leadington Pit Stop 1 Chat Drive Leadington, 63601

Deli display cooler 34 True freezer 0

Sandwich prep cooler 38 Pizza prep cooler 36

Cold Hold: ham, cheese, turkey 41,41,42 Cold Hold: bacon, grnd beef, sausage 37,38,37

sld tomato, lettuce, rst beef 42,41,42 pepperoni, ham, shrd cheese 38,38,40

True burger cooler 34 Beverage Air freezer 4

3-501.17A

3-501.17A

2-401.11A
,B

4-601.11A

3-501.17A

Packages of sliced roast beef, sliced tomato and open packages of lettuce were observed within
the sandwich prep cooler without dates of disposition. Potentially hazardous foods stored
refrigerated shall be marked with the day or date by which the food will be sold, used or discarded.
According to the manager, the food was greater than seven days old. COS by voluntarily
discarding the food.
A date of disposition was not observed on an open package of lettuce in the bottom of the
sandwich prep cooler. Potentially hazardous foods stored refrigerated shall be marked with the
day or date by which the food will be sold, used or discarded. According to the manager, the food
was greater than seven days old. COS by voluntarily discarding the food.
An open container of employee beverage was observed stored atop the deli display cooler.
Employees shall eat and drink only in designated areas where the contamination of food and
equipment cannot occur. COS by discarding the beverage.
Food debris was observed on the exterior of the containers of raw hamburger in the burger cooler.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the
containers.
Dates of disposition were not observed on containers of cheese sauce, mac-n-cheese, beef and
gravy in the pizza prep cooler. Potentially hazardous foods stored refrigerated shall be marked
with the day or date by which the food will be sold, used or discarded. According to the manager,
the food was greater than seven days old. COS by voluntarily discarding the food.

COS

COS

COS

10-18-15

COS

4-204.112

4-601.11C

4-601.11C

4-601.11C

3-305.12F
4-903.12A
5
4-601.11C

A thermometer was not present in the deli display case. A mechanically refrigerated storage unit
shall be provided with a temperature measuring device. Please place an appropriately scaled
thermometer in this unit.
Food residue was observed on the inside and outside surfaces of the sandwich prep cooler.
Non-food contact surfaces shall be kept free of an accumulation of dust, food, and other debris.
Please clean the interior and exterior of the sandwich prep cooler.
Food debris was observed on the interior and in the door seals of the True freezer in the kitchen
area. Non-food contact surfaces shall be kept free of an accumulation of dust, food, and other
debris. Please clean the interior and door seals of this unit.
Food debris was observed in the bottom of the pizza prep cooler. Non-food contact surfaces
shall be kept free of an accumulation of dust, food, and other debris. Please clean the interior and
door seals of this unit.
Single service utensils and boxes of taco shells were observed stored below the exposed
plumbing of the kitchen hand wash sink. Food and single service items may not be stored below
unshielded sewer lines. Please relocate these items.
Food debris and splatters were observed on the exterior of the pizza prep cooler and the scale
beside it. Non-food contact surfaces shall be kept free of an accumulation of dust, food and other
debris. Please clean these pieces of equipment.
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These items are to be corrected by the next regular inspection or as stated.
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Leadington Pit Stop 1 Chat Drive Leadington, 63601

Walk-in cooler 32 AHT ice cream freezer 12

Walk-in freezer 4

Hot hold hot dogs 171

Gehls nacho cheese 147

Cold Cow ice cream freezer 10

4-601.11A

7-202.12A
,B,C

7-201.11B

4-601.11A

4-601.11A

Food debris was observed on the inner surfaces and outer surfaces of the Amana mincrowave in
the kitchen. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and
sanitize the interior and exterior of the microwave.
A can of Raid ant and roach killer was observed stored with cleaning chemical in the back room.
Only those toxic materials that are approved for use in a food establishment shall be allowed on
the premises. Please remove the insecticide from the premises.
A container of pickles was observed stored below the cleaning chemical storage shelves in the
back room. Toxic materials shall be stored where they cannot contaminate food. COS by moving
the pickles.
Food debris was observed on a steel pan and a plastic container stored in clean storage above
the three compartment sink. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse, and sanitize this equipment.
Mold was observed on the interior baffle of the Manitowoc ice machine. Food contact surfaces
shall be clean to sight and touch. Please remove the baffle and wash, rinse, and sanitize. If the
baffle cannot be removed, empty the unit of ice and wash, rinse and sanitize the interior prior to
returning to service.

10-18-15

COS

10-18-15

6-501.12A

6-501.12A

3-305.11A
3
4-903.11A
3
3-304.14B
1

6-501.12A

6-202.13B
1

An accumulation of dust was observed on the exterior of the hood above the pizza oven. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean the hood to prevent
contamination of food and equipment.
Food debris was observed accumulating on shelving and shelf contents below the pizza oven.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean this area.
Cans of cheese sauce and single use pizza boxes were observe stored on the floor beside the
pizza oven. Food and single use items shall be protected from contamination by storing them at
least six inches off of the floor. Please store food and single use items at least six inches off of
the floor.
A wiping cloth was observed stored on the table under the pizza oven. Cloths in-use for wiping
counters and other equipment surfaces shall be held in a chemical sanitizer. Please store all
wiping cloths in an approved and appropriately prepared chemical sanitizer.
Food debris and dirt was observed on the floor in the kitchen, especially under the equipment.
Physical facilities shall be cleaned as often as necessary to keep clean. Please thoroughly clean
the kitchen floor on a daily basis and as needed.
A fly strip containing dead flies was observed installed above food prep areas in the kitchen.
Insect control devices shall not be located over food preparation areas. Please remove the fly
strip from this location.
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4-601.11A

4-601.11A

Dried soda syrup was observed on the nozzle housing of the customer self service soda fountain.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize this
area daily.
Food residue was observed on the interior surfaces of the customer access microwave oven.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the
microwave interior as necessary.

10-18-15

4-601.11C

6-202.15A
3

3-305.11A
3
4-903.11A
3
5-205.15B

6-301.12A

6-501.12A

Dirt, dust and food debris was observed on shelving and equipment throughout the kitchen area.
Non-food contact surfaces shall be kept free of dust, food and other debris. Please thoroughly
clean all equipment and surfaces including storage shelving in the kitchen area.
Daylight was observed at the left side and at the bottom of the emergency exit in the back room.
The outer openings of a food establishment shall be protected against the entry of insects and
pests by providing tight fitting doors. Please seal the gaps at this entry/exit.
Boxes of single service pizza boxes, single service drinking cups, cases of nacho cheese, and
cases of soda syrup were observed stored on the floor in the back room. Food and single service
items shall be stored at least six inches off of the floor. Please store these items off of the floor.

The faucet at the three compartment sink was observed to be broken and leaking badly. A
plumbing system shall be maintained in good repair. Please repair the faucet at this location.
Paper towels were not provided at the hand wash sink in the back room. All hand wash sinks
shall be provided with hand drying provisions. Please provide paper towels at this location.
The back room floors, equipment (including the soda distribution system) was observed to be
generally and ubiquitously soiled. This condition is exacerbated by the general clutter in this area.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the floors,
and equipment in the back room.
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6-501.114
A,B

3-305.11A
3

5-205.11B

4-204.120

The back room area was observed to be cluttered with single service supplies, equipment, food
and cleaning supplies to a degree that prevents adequate cleaning of this area. The premises
shall be maintained free of litter, clutter and unnecessary items. Please organize the back room
so that it is cleanable.
Cases of swiss rolls and donuts were observed stored on the floors of the walk-in cooler and
walk-in freezer respectively. Food shall be protected from contamination by storing at least six
inches off of the floor. Please store all food off of the floors.
Pieces of beverage equipment was observed stored in the hand wash sink in the back room.
Hand wash sinks shall be used for hand washing exclusively. Do not use the hand wash sinks for
storage of equipment or for discarding unused food.
Cans of Surge soda were observed stored in ice melt-water in an undrained customer access ice
bin. Equipment compartments that are subject to accumulation of moisture due to water from
melting ice shall be sloped to an outlet that allows complete drainage. Please remove the cans of
soda from the melt water. Provide adequate drainage for this equipment or empty and provide
fresh ice when melt water accumulates.
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6-202.15A
3

Daylight was observed between the front entry doors. The outer openings of a food establishment
shall be protected against the entry of insects and pest by providing tight fitting doors. Please seal
the gap at this location.
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