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Pasta salad/Walk-in cooler
Shredded cheese/True 2 dr fridge

37
40

Strawberry yogurt/True 2 dr refrigerator/Kitchen
True 2 door refrigerator/Kitchen/Ambient

40
40

&RGH
5HIHUHQFH

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

2-401.11B A closed beverage container was observed stored on a shelf above the toaster oven in the
kitchen. A food employee may drink from closed beverage containers if the container is handled
to prevent contamination of the food employee's hands, the container and stored in a manner to
prevent the contamination of exposed food, clean equipment and utensils, linens and unwrapped
single-service and single-use articles. (Corrected by relocating beverage container to a more
appropriate location.)
5-205.15A RPZ backflow prevention device observed leaking from the atmospheric vent on the water line to
the Groen food steamers in the kitchen. A backflow prevention device must be operable and
maintained in good repair.
4-601.11A Dried food debris was observed on the top underside of the Hobart mixer in the kitchen and within
the mixing bowl. Food-contact surfaces of equipment must be clean to the sight and touch and
must be washed, rinsed, sanitized and air dried by a clean-in-place (CIP) method or by immersing
in the 3-vat sink or dish machine. (Corrected by cleaning and sanitizing the mixer and the mixing
bowl.)
6-501.111 Dust, debris and rodent droppings were observed on the floor in beneath the front serving line
B/C
equipment. The premises must be routinely inspected for the evidence of pests and approved
methods employed when the presence of pests within the premises is found. Please clean and
remove all evidence of pest activity and thoroughly clean.
&RGH
5HIHUHQFH

6-501.11
6-202.14
6-301.14

6-501.11

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

Drawer broken and drawer front missing in kitchen. Physical facilities must be maintained in good
repair. (Clean utensils observed stored in drawer beneath the missing drawer front).
Restroom door in PX was not self-closing. Restroom doors that open into a food establishment
must be fully self-closing. Please install self-closing device.
No handwashing signage was observed at any of the restroom handwashing sinks off the dining
room. Handwashing signage must be installed at all handwashing sinks used by food employees.
(Corrected by placing handwashing stickers in each rest room by Mr. D'Angelo Ramos, B.S.A.)
Window iced over on door into the walk-in cooler. Physical facilities must be maintained in good
repair. Please repair/replace.
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GDWH 

,QLWLDO
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7-27-16

COS

7-27-16
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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

Note:
The temperature of the shredded cheese was unable to be ascertained on the salad bar. Cubed 7-27-16
3-501.16A ice is used on the salad bar to maintain potentially hazardous foods (PHF's). Shredded cheese
was observed at 40F in the True 2 door refrigerator in the kitchen prior to setting up the salad bar.
PHF's must be held at or below 41F or the use of time as a public health control, according to
3-501.19 of the Missouri Food Code, must be employed. Please ensure that PHF's are
maintained at or below 41F OR use time as a public health control for maintaining PHF's per
3-501.19 of the Missouri Food Code. (If time as a control is used, written procedure must be
developed for tracking PHF's and all PHF's must be discarded after service.)
2-201.11E A copy of the employee illness policy was not available during this visit. Please provide a copy of 7-27-16
the policy that requires food employees and conditional employees to report to the
person-in-charge information about their health and activities as they relate to diseases that are
transmissible through food. Also, the policy must describe when and under what conditions a food
employee may be restricted, excluded and the procedures for reinstating a food employee. A
copy of the US FDA Employee Health and Personal Hygiene Handbook should be consulted for
review and development of an employee illness policy. This booklet may be reviewed on-line.
The US FDA Employee Health and Personal Hygiene Handbook may be utilized as the employee
illness policy. If so, please download a copy and provide a written statement acknowledging the
use of this handbook.
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

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

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

'DWH

Cheryl Budnik
Jon Peacock
',675,%87,21:+,7(±2:1(5¶6&23<

7HOHSKRQH1R

 

July 5, 2016

■
(3+61R )ROORZXS
<HV
880
)ROORZXS'DWH July 27, 2016

&$1$5<±),/(&23<

1R
($

0,66285,'(3$570(172)+($/7+$1'6(1,256(59,&(6
%85($82)(19,5210(17$/+($/7+6(59,&(6
FOOD ESTABLISHMENT INSPECTION REPORT
(67$%/,6+0(171$0(

3$*(

$''5(66

&RGH
5HIHUHQFH

RI

7(03LQ)

Knob Lick, MO 63651

)22'352'8&7/2&$7,21

7(03LQ)

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

Note:
Pre-packaged, single-use containers of peanut butter and jelly and slices of bread contained in
3-306.11 individual packaging was observed on the self-service salad bar.
5-203.11A The preparation of snow cones was observed occurring in the PX. A convenient handwashing
sink was not available for use by food employees. (A handwashing sink was located in a restroom
approximately 10-15 feet away). A convenient handwashing sink must be installed in the area in
which the snow cones are prepared AND outside of the restroom OR the sale of snow cones be
discontinued until a handwashing sink can be installed. The handwashing sink must be properly
equipped with hot and cold running water via a mixing faucet, hand cleanser, handwashing
signage, paper towels from a dispenser and a waste receptacle. In the interim, the handwashing
sink in the restroom may be used for the remainder of the operating season. However, prior to
next season, a handwashing sink must be installed within the PX or the preparation of snow cones
and/or other foods may not occur. (Handwashing not observed in PX during visit).
6-501.111 Rodent droppings were observed on the flooring in the public restroom area of the building.
Rodent droppings were observed on the floor of the restroom in the PX.
B/C
Rodent droppings were observed on the floor in the "caged storage area"/rear kitchen storage
area. The presence of insects, rodents, or other pests must be controlled to minimize their
presence on the premises. Please clean and remove all evidence of rodent activity throughout the
building and intensify pest control measures working with your pest control operator AND ensure
that all outer openings are sealed.
&RGH
5HIHUHQFH
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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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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Note:
The temperatures of refrigerated PHF's, being prepared for transportation to Camp Gamble, could
3-501.16A not be ascertained prior to departure from this facility. Previously, some PHF's were observed
above 41F when leaving this facility. Currently, this facility uses milk crates and an enclosed
Penske rental truck without any means of refrigeration. The temperatures of PHF's must be
maintained at or below 41F during transportation and storage. It is recommended that additional
Cambros, insulated coolers, a refrigerated vehicle, etc. be employed to adequately protect PHF's.
Further, PHF's held hot must be maintained at or above 135F during storage and transportation.
It is recommended that heated food cabinets, Cambros, insulated coolers, etc. be employed.
4-601.11A Dried food debris was observed on the cutting blade and guard of the meat slicer in the food
preparation cooler. Food-contact surfaces of equipment must be clean to the sight and touch.
Please wash, rinse, sanitize & air dry every 4 hours or less. (Corrected by cleaning during visit)
Upon arrival a male employee was observed dumping out soapy water out of a plastic garbage
Note:
container onto the rear concrete parking lot. Wash water is considered sewage and must be
disposed of through the sanitary sewage system. Please dispose all wastewater through the mop
sink.
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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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