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True 3 dr. glass-front fridge/Aisle #49
Jack's Pizza chest freezer/Ambient
Jack's Pizza chest freezer/Ambient

36
10
14

True 3 dr. glass-front freezer/Aisle #49
Jack's Pizza chest freezer/Ambient
Nestle ice cream novelty freezer/Cash Register #6

0
20
0

&RGH
5HIHUHQFH

Note:

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

&RUUHFWE\
GDWH 

,QLWLDO

No potentially hazardous foods (PHF's) stored in the True 3 door glass-front refrigerator on aisle
#49 during pre-opening inspection.

7-201.11A Assorted bags of snack chips, etc., were observed displayed on shelving near the guest services 9-16-16
counter. On the opposite side of this shelving were displayed containers of liquid laundry
detergents. Poisonous or toxic materials must be stored so they cannot contaminate food,
equipment, utensils, and single use items. Some bags of snack chips were observed contacting
the containers of laundry detergents. Please install a solid barrier between the foods and the
laundry detergents to prevent potential contamination of the foods. (Will provide interim control for
the snack chips by spacing this day. A permanent solution will be addressed by routine
inspection)
7-201.11B Boxes of single-use food bags were observed stored beneath containers of hand sanitizer, liquid COS
hand soap and deodorants on the display shelving by the guest services counter. Poisonous or
toxic materials must be stored below are away from single-use items, food, equipment and
utensils. Please relocate the single-use bags away from these items. (Corrected by rearranging
shelving and by moving single-use bags-COS)

&RGH
5HIHUHQFH

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

4-903.11A A display of single-use food bags were observed stored on the floor at the end cap of aisle
#99-101. Single use items must be stored at least 6 inches above floor surfaces.
3-305.11A A display of Shore Lunch brand soup mixes was observed on the floor at the end cap of aisle
#83-85. Foods must be stored at least 6 inches above floor surfaces.
Men's and women's restrooms are not equipped with with a tight-fitting and self-closing door.
5-202.12A Hot water was observed at 97F at the handwashing sink in the unisex/family restroom. Hot
running water must be at least 100F at all handwashing sinks. (Note: Hot water 100F in men's
restroom and 107F in women's restroom)
6-202.15A Daylight observed between the front entry doors/(at least 1"+ gap at bottom) by the guest services
counter.
6-202.15A Daylight observed between the front entry doors (between and bottom-at least 1"+ gap at bottom)
by cash register #10.
6-202.15A Daylight observed below door automatic doors into outdoor display area. ALL outer openings
of a food establishment must be protected against the entry of insects and rodents by having
tight-fitting self-closing doors.

&RUUHFWE\
GDWH 

,QLWLDO

9-16-16
9-16-16

By
routine
inspectio
n

('8&$7,213529,'('25&200(176

Note: This establishment only sells pre-packaged food items that are shelf-stable, refrigerated or in frozen form.
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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 

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

&RUUHFWE\
GDWH 

3-305.11A Frito Lays display by cash register #5 was observed with bagged snack chips displayed less than
6 inches above the floor surface. Food items must be stored in a clean, dry location where not
exposed to splash, dust or other contamination and at least 6 inches above floor surfaces.
6-202.14 Men's and women's restrooms were observed lacking doors. Restrooms that open into a food
establishment must be equipped with a tight-fitting and self-closing door. This item was listed in
the plan review letter to Mr. Chad Stroh of Menards, Inc. dated April 6, 2016. This matter was
discussed with Ms. Ann Winkler; MO DHSS. Since all foods are pre-packaged and the store is
already built, the present arrangement of the restrooms may remain. However, if issues arise in
the future, doors may be required to be installed.
8-302.14I A food establishment application was submitted to the St. Francois County Health Center
(SFCHC) earlier this year. The application did not list the standard procedures for cleaning (i.e.
non-food contact surfaces, floors walls, ceilings, etc. and food-contact surfaces (i.e. interiors of
refrigerators/freezers, food shelving, etc.), verification of the monitoring of refrigeration/freezer
temperatures and by whom. Please provide this information in writing to SFCHC.
4-302.12 No observed metal stemmed food thermometer observed with any food employee in the grocery
section. Please obtain 0-220F metal stemmed food thermometer(s) that are accurated/graduated
every 2F for use in monitoring refrigeration/freezer temperatures of units containing PHF's.

,QLWLDO

,QLWLDO

By
routine
inspectio
n

('8&$7,213529,'('25&200(176

Note: A copy of US FDA Employee Health and Personal Hygiene Handbook provided to Mr. Brannock during this visit.
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