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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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Cottage cheese/McCall 2 dr fridge 43 McCall 2 door fridge/Employee service area 44

Tuna salad/McCall 2 dr fridge 46 Hot dogs/Roller in Employee service area 176

Chicken nuggets/Employee hot bar 141 Chicken pot pie/Employee service area hot bar 183

Meat/cheese sandwiches/Cold plate 42 Tuna salad/Cold plate employee service area 47

Egg pieces/Employee salad bar 46 Turkey pcs/Employee salad bar 40

2-301.14H

Note:

3-501.16A

3-501.19A

3-501.16A

An employee was observed changing single-use gloves at the employee service line without first
washing their hands. Food employees must wash their hands and exposed portions of their arms
for at least 20 seconds at a handwashing sink prior to using gloves and at any other time when
their gloves or hands may have become contaminated.
Copies of implemented policies were provided by Ms. Beth Stroup. Some of the policies, esp-
ecially those dealing with employee illness, did not comply with the Missouri Food Code. A copy
of the US FDA Employee Health & Personal Hygiene Handbook was downloaded for use.
Cottage cheese (43F) and tuna salad was observed at 46F in the McCall 2 door refrigerator at the
employee service area. The McCall refrigerator was observed with an ambient temperature of
44F. Potentially hazardous foods (PHF's) must be held at or below 41F.
Meat and cheese sandwiches, tuna salad and half-pint milks on the cold plate, assorted PHF's
(egg pieces, turkey pieces, cut lettuce and shredded cheese, etc.), on the salad bar in the
employee service area were controlled by time as a public health control per Ms. Stroup. A time
as a public health control policy was observed in the establishment file. However, these foods
were not labeled with a discard time. Please provide discard time that is no more than 4 hours
following removal from temperature control.
Egg pieces observed at 52F in the small G.E. refrigerator in the employee service area. PHF's
must be held at or below 41F. (Corrected by cooling of egg pieces in the walk-in cooler).

6-8-16

5-23-16

COS

6-501.12A

3-304.12B

5-205.11B

5-202.12A

Note

Grease and food debris observed beneath the Vulcan deep fryer. Physical facilities must be
cleaned as often as necessary to maintain cleanliness.
Plastic scoop observed lying in bulk bin of rice. The handle was in contact with the rice. During
pauses in food preparation or dispensing, food preparation and dispensing utensils must be stored
with their handles above the top of the food within the containers. (COS by repositioning the
dispensing scoop with have the handle above the rice).
Remnants of ice cubes were observed in the handwashing sink located adjacent to the drinking
fountain in the kitchen. Handwashing sinks may not be used for purposes other than
handwashing.
The handwashing sink located in the kitchen near the door into the dish room was observed with
the foot-control missing to operate the hot water side of the mixing faucet. Handwashing sinks
must be equipped to provide hot water at a temperature of 100F through a mixing valve or
combination faucet.
Ice machine drain was observed with water draining directly onto the floor in the ingredient room.
Please direct the drain to empty into the floor drain via an air gap above the drain located below
the ice machine to minimize pooling water onto the floor.

6-8-16

COS

5-23-16

6-8-16

Quat. sanitizer in wiping cloth buckets: approx. 300 ppm - 400 ppm (200-400 ppm allowed).
Hobart dish machine thermo-label attached to file copy of inspection report:
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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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Cut lettuce/Employee salad bar 58 Shredded cheese/Employee salad bar 41

Half-pint milk/Employee svc. cold plate 44 Chicken pot pie/Employee service area hot cabinet 162

Small GE fridge/Egg pcs/Ambient 52/40 Chicken pot pie/Cres Cor hot cabinet 167

Traulsen 2 door fridge/Kitchen 36 Lunch meat/Traulsen 2 dr fridge/Kitchen 36

Traulsen 2 door freezer/kitchen 0 Traulsen 2 door glass-front fridge/kitchen 40

3-501.17A

3-306.11

4-601.11A

4-601.11A

Cottage cheese in the McCall 2 door refrigerator in the employee service area with observed
labeling that stated use by "6/13/16". Ready-to-eat (RTE) potentially hazardous foods held under
41F refrigeration for more than 24 hours must be labeled with a discard date that is no more than
7 days, (i.e. the date of package opening or preparation plus 6 days). (COS by voluntary
discarding).
A small pan of lemon wedges was observed on counter for self-service by consumers in employee
service area. Food on display must be protected from contamination by the use of packaging,
counter, service line or salad bar food guards, display cases or other effective means.
Blakeslee floor mixer with observed dried food debris on the underside of the top portion.
Food-contact surfaces of equipment must be clean to the sight and touch.
Blakeslee counter mixer with observed dried food debris on the underside of the top portion.
Food-contact surfaces of equipment must be clean to the sight and touch.

COS

5-23-16

5-23-16

5-23-16

5-501.13A

6-202.15A

Outdoor refuse container with observed crack in the bottom. Refuse containers containing food
residue must be durable, cleanable, insect and rodent resistant, and leakproof.
Outdoor storage trailer containing single-use items was observed with the overhead door open
and daylight was noted on the floor, the wall and around the rear overhead door. Please seal to
exclude the potential entry of pests.

6-8-16

Note: On May 23, 2016 from approximately 10:20 am until 11:08 am, I met with Ms. Stroup and completed the exit interview.
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Traulsen 4 dr fridge/Client service area 42 Tuna salad/Traulsen 4 dr fridge/Client service area 39

Traulsen 1 dr fridge/Client service area 38 Half-pint milk/Traulsen fridge/Client service area 38

Steamed rice/Hot bar/Client service 140 Cooked beans/Hot bar/Client service area 148

Chicken pot pie/Hot bar/Client service 178 Traulsen upright freezer/Client service area 0

Milk/Bulk milk dispenser/Client service 38 Traulsen 2 dr fridge/Ingredient room 40

Note: Temperatures:

Walk-in cooler #1: 34F, raw shell egg in walk-in cooler #1: 39F,
Walk-in cooler #2 (Produce): 40F
Walk-in cooler #3: 41F, egg pieces 47F in walk-in cooler #3
Walk-in freezer #4: 12F
Walk-in freezer #5: 20F
Walk-in freezer #6: 0F
Walk-in cooler #7: 38F
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