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

7,0(,1

10:40 am

7,0(287

'$7(

3$*(

11/16/ 2016

1:25 pm

RI

3

%$6('21$1,163(&7,217+,6'$<7+(,7(06127('%(/2:,'(17,)<121&203/,$1&(,123(5$7,21625)$&,/,7,(6:+,&+0867%(&255(&7('%<7+(
1(;75287,1(,163(&7,212568&+6+257(53(5,2'2)7,0($60$<%(63(&,),(',1:5,7,1*%<7+(5(*8/$725<$87+25,7<)$,/85(72&203/<
:,7+$1<7,0(/,0,76)25&255(&7,21663(&,),(',17+,6127,&(0$<5(68/7,1&(66$7,212)<285)22'23(5$7,216

(67$%/,6+0(171$0(
St. Francois County Detention Center

2:1(5
St. Francois County

3(5621,1&+$5*(
Yvonne Bowyer

$''5(66
1550 Doubet Road
&,7<=,3

(67$%/,6+0(17180%(5
3+21(
(573) 756-3252 x 1032

Farmington, MO 63640

(67$%/,6+0(177<3(

%$.(5<

■5(67$85$17
385326(
3UHRSHQLQJ

&6725(
6&+22/

■5RXWLQH

)52=(1'(66(57

&$7(5(5
6(1,25&(17(5
)ROORZXS

■

$SSURYHG'LVDSSURYHG1RW$SSOLFDEOH
/LFHQVH1RBBBBBBBBBBBBBBBBBBB

)$;

'(/,
6800(5)3

&RPSODLQW

(573) 756-4327/9622

*52&(5<6725(
7$9(51

3+35,25,7<
,167,787,21
7(03)22'

■+

0

/

02%,/(9(1'256

2WKHU

6(:$*(',6326$/ :$7(56833/<
&20081,7<
38%/,&

■

&2817<
St. Francois (187)

■

121&20081,7<
35,9$7(
'DWH6DPSOHGBBBBBBBBB 5HVXOWVBBBBBBBBB

35,9$7(
5,6.)$&7256$1',17(59(17,216

Risk factorsDUHIRRGSUHSDUDWLRQSUDFWLFHVDQGHPSOR\HHEHKDYLRUVPRVWFRPPRQO\UHSRUWHGWRWKH&HQWHUVIRU'LVHDVH&RQWURODQG3UHYHQWLRQDVFRQWULEXWLQJIDFWRUVLQ
IRRGERUQHLOOQHVVRXWEUHDNVPublic health interventionsDUHFRQWUROPHDVXUHVWRSUHYHQWIRRGERUQHLOOQHVVRULQMXU\ 
&RPSOLDQFH
&26
5 &RPSOLDQFH
&26
5
'HPRQVWUDWLRQRI.QRZOHGJH
3RWHQWLDOO\+D]DUGRXV)RRGV
3HUVRQLQFKDUJHSUHVHQWGHPRQVWUDWHVNQRZOHGJH
3URSHUFRRNLQJWLPHDQGWHPSHUDWXUH
,1287121$
,1 287
DQGSHUIRUPVGXWLHV
(PSOR\HH+HDOWK
,1287121$ 3URSHUUHKHDWLQJSURFHGXUHVIRUKRWKROGLQJ
,1 287
0DQDJHPHQWDZDUHQHVVSROLF\SUHVHQW
,1287121$ 3URSHUFRROLQJWLPHDQGWHPSHUDWXUHV
,1 287
3URSHUXVHRIUHSRUWLQJUHVWULFWLRQDQGH[FOXVLRQ
,1287121$ 3URSHUKRWKROGLQJWHPSHUDWXUHV
1$ 3URSHUFROGKROGLQJWHPSHUDWXUHV
*RRG+\JLHQLF3UDFWLFHV
,1 287
,1 287 12
3URSHUHDWLQJWDVWLQJGULQNLQJRUWREDFFRXVH
,1287121$ 3URSHUGDWHPDUNLQJDQGGLVSRVLWLRQ
1RGLVFKDUJHIURPH\HVQRVHDQGPRXWK
7LPHDVDSXEOLFKHDOWKFRQWURO SURFHGXUHV
,1 287 12
,1287121$
UHFRUGV 
3UHYHQWLQJ&RQWDPLQDWLRQE\+DQGV
&RQVXPHU$GYLVRU\
+DQGVFOHDQDQGSURSHUO\ZDVKHG
&RQVXPHUDGYLVRU\SURYLGHGIRUUDZRU
,1 287 12
,1287
1$
XQGHUFRRNHGIRRG
1REDUHKDQGFRQWDFWZLWKUHDG\WRHDWIRRGVRU
+LJKO\6XVFHSWLEOH3RSXODWLRQV
,1 287 12
DSSURYHGDOWHUQDWHPHWKRGSURSHUO\IROORZHG
$GHTXDWHKDQGZDVKLQJIDFLOLWLHVVXSSOLHG 
3DVWHXUL]HGIRRGVXVHGSURKLELWHGIRRGVQRW
,1 287
,1287121$
DFFHVVLEOH
RIIHUHG
$SSURYHG6RXUFH
&KHPLFDO
,1 287
)RRGREWDLQHGIURPDSSURYHGVRXUFH
1$ )RRGDGGLWLYHVDSSURYHGDQGSURSHUO\XVHG
,1 287
7R[LFVXEVWDQFHVSURSHUO\LGHQWLILHGVWRUHGDQG
,1287121$ )RRGUHFHLYHGDWSURSHUWHPSHUDWXUH
,1 287
XVHG
,1 287
)RRGLQJRRGFRQGLWLRQVDIHDQGXQDGXOWHUDWHG
&RQIRUPDQFHZLWK$SSURYHG3URFHGXUHV
5HTXLUHGUHFRUGVDYDLODEOHVKHOOVWRFNWDJVSDUDVLWH
&RPSOLDQFHZLWKDSSURYHG6SHFLDOL]HG3URFHVV
287
,1
1$
,1287121$ GHVWUXFWLRQ
DQG+$&&3SODQ
3URWHFWLRQIURP&RQWDPLQDWLRQ
7KHOHWWHUWRWKHOHIWRIHDFKLWHPLQGLFDWHVWKDWLWHP¶VVWDWXVDWWKHWLPHRIWKH
,1 287
1$ )RRGVHSDUDWHGDQGSURWHFWHG
LQVSHFWLRQ
)RRGFRQWDFWVXUIDFHVFOHDQHG
VDQLWL]HG
,1 287
1$
,1 LQFRPSOLDQFH
287 QRWLQFRPSOLDQFH
1$ QRWDSSOLFDEOH
12 QRWREVHUYHG
3URSHUGLVSRVLWLRQRIUHWXUQHGSUHYLRXVO\VHUYHG
,1  287 12
&26 &RUUHFWHG2Q6LWH 5 5HSHDW,WHP
UHFRQGLWLRQHGDQGXQVDIHIRRG
*22'5(7$,/35$&7,&(6
*RRG5HWDLO3UDFWLFHVDUHSUHYHQWDWLYHPHDVXUHVWRFRQWUROWKHLQWURGXFWLRQRISDWKRJHQVFKHPLFDOVDQGSK\VLFDOREMHFWVLQWRIRRGV
,1
287
&26
5
,1
287
&26
5
6DIH)RRGDQG:DWHU
3URSHU8VHRI8WHQVLOV
✔
✔
3DVWHXUL]HGHJJVXVHGZKHUHUHTXLUHG
,QXVHXWHQVLOVSURSHUO\VWRUHG
:DWHUDQGLFHIURPDSSURYHGVRXUFH
8WHQVLOVHTXLSPHQWDQGOLQHQVSURSHUO\VWRUHGGULHG
✔
✔
KDQGOHG
✔
)RRG7HPSHUDWXUH&RQWURO
6LQJOHXVHVLQJOHVHUYLFHDUWLFOHVSURSHUO\VWRUHGXVHG
✔
$GHTXDWHHTXLSPHQWIRUWHPSHUDWXUHFRQWURO
*ORYHVXVHGSURSHUO\
✔
$SSURYHGWKDZLQJPHWKRGVXVHG
8WHQVLOV(TXLSPHQWDQG9HQGLQJ
✔
7KHUPRPHWHUVSURYLGHGDQGDFFXUDWH
)RRGDQGQRQIRRGFRQWDFWVXUIDFHVFOHDQDEOHSURSHUO\
✔
✔
GHVLJQHGFRQVWUXFWHGDQGXVHG
)RRG,GHQWLILFDWLRQ
:DUHZDVKLQJIDFLOLWLHVLQVWDOOHGPDLQWDLQHGXVHGWHVW
✔
VWULSVXVHG
✔
)RRGSURSHUO\ODEHOHGRULJLQDOFRQWDLQHU
1RQIRRGFRQWDFWVXUIDFHVFOHDQ
✔
3UHYHQWLRQRI)RRG&RQWDPLQDWLRQ
3K\VLFDO)DFLOLWLHV
✔
✔
,QVHFWVURGHQWVDQGDQLPDOVQRWSUHVHQW
+RWDQGFROGZDWHUDYDLODEOHDGHTXDWHSUHVVXUH
&RQWDPLQDWLRQSUHYHQWHGGXULQJIRRGSUHSDUDWLRQVWRUDJH
3OXPELQJLQVWDOOHGSURSHUEDFNIORZGHYLFHV
✔
✔
DQGGLVSOD\
3HUVRQDOFOHDQOLQHVVFOHDQRXWHUFORWKLQJKDLUUHVWUDLQW
6HZDJHDQGZDVWHZDWHUSURSHUO\GLVSRVHG
✔
✔
ILQJHUQDLOVDQGMHZHOU\
✔
✔
:LSLQJFORWKVSURSHUO\XVHGDQGVWRUHG
7RLOHWIDFLOLWLHVSURSHUO\FRQVWUXFWHGVXSSOLHGFOHDQHG
✔
)UXLWVDQGYHJHWDEOHVZDVKHGEHIRUHXVH
*DUEDJHUHIXVHSURSHUO\GLVSRVHGIDFLOLWLHVPDLQWDLQHG
✔
✔
3K\VLFDOIDFLOLWLHVLQVWDOOHGPDLQWDLQHGDQGFOHDQ

✔
✔
✔
✔
✔

✔
✔
✔

✔
✔
✔

✔
✔

✔
✔

✔

✔

✔

✔

✔

✔

✔

✔

✔

✔

✔

✔

3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

'DWH

Yvonne Bowyer
Jon Peacock

7HOHSKRQH1R

 

',675,%87,21:+,7(±2:1(5¶6&23<

November 16, 2016

■ <HV
(3+61R )ROORZXS
880
)ROORZXS'DWH 12-12-2016

&$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(

$''5(66

St. Francois County Detention Center

1550 Doubet Road

3$*(



RI

3

&,7<=,3

Farmington, MO 63640

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

7(03LQ)

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

7(03LQ)

Walk-in cooler (Ambient)
Chopped ham/Walk-in cooler
Mostaccoli/Steam table
Mostaccoli/Vulcan oven

40
39
162
158

Walk-in freezer (Ambient)
Sliced turkey/Walk-in cooler
Hominy/Steam table

0
40
194

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

5-205.15A Atmospheric vacuum breaker observed leaking on the CMA-180 dish machine. Backflow
12-12-16
prevention devices must be maintained in good repair to prevent the potential contamination of the
water system. Please repair/replace with A.S.S.E. (American Society of Sanitary Engineering)
rated device or repair kit.
4-501.112 CMA-180 hot water sanitizing dish machine was not observed to sanitize equipment and utensils
A
to the minimum temperature of 180F as stated on the manufacturers' data plate. Dish machines
must operate according to the manufacturers' data plate.
5-402.11A The three-compartment sink drain was observed with a direct connection into the grease trap. An
indirect connection may not exist between the sewage system and the equipment drain. Please
have the sink drain evaluated by a plumber to determine if an indirect connection can be installed.
If so, please install. If not, please provide a letter to the St. Francois County Health Center stating
the reason the indirect connection cannot be installed. By installing an indirect connection, the
intrusion of sewer gas and/or the backup of water into the kitchen should not occur under normal
usage.
4-202.11A Plastic scoop observed cracked at ice machine. Multi-use food-contact surfaces must be smooth,
free of breaks, open seams, cracks, chips, etc. Please replace.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

5-202.12A No hot water at kitchen handwashing sink. Please provide hot (100F) running water at the
12-12-16
handwashing sink.
5-202.12A No hot water at the employee restroom or trustee restroom handwashing sinks. Please provide
hot (100F) running water.
6-301.14 No handwashing signage at handwashing sink in the kitchen. Please provide. (Corrected on site
by providing handwashing signage prior to leaving.)
4-501.15A The CMA-180 dish machine was observed with the wash temperature gauge at 110F. The data
plate on the machine showed the wash temperature of the water should be 155F. Dish machines
must be operated according to the machine's data plate.
5-205.15B The drain at the kitchen handwashing sink was observed leaking. Plumbing systems must be
maintained in good repair.
5-205.15B Mixing valve and shut-off valve were observed leaking in the custodial closet. Plumbing systems
must be maintained in good repair.
6-501.11 Baseboard observed coming from wall in staff restroom. Physical facilities must be maintained in
good repair.
No paper towel dispenser at the kitchen handwashing sink. Please install.
Note:
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-202.11A A metal wire strainer was observed with the metal mesh deteriorating. Multi-use food-contact
surfaces must be smooth, free of breaks, open seams, cracks, chips, etc. Please replace.
(Corrected on site by voluntary discarding)
3-501.17A Sliced ham and sliced turkey were observed lacking date marking in the walk-in cooler.
Ready-to-eat (RTE) potentially hazardous foods (PHF's) held under 41F refrigeration for more
than 24 hours must be labeled with a 7 day discard date, (i.e. the date of preparation plus 6
additional days).
5-103.11B The hot water was not observed at sinks within the kitchen area. Water at the 3-vat sink was
noted at 81F. Please provide adequate amounts of hot water to facilitate kitchen activities.
4-601.11A Food debris was observed on the guard and cutting blade of the meat slicer. Food-contact
surfaces of equipment must be clean to the sight and touch. Please wash, rinse, sanitize and air
dry components at 3-vat sink or by a clean-in-place process for those parts that cannot be
immersed in water.
4-601.11A Food debris observed within the mixing bowl and the underside portion of the floor mounted mixer.
Food-contact surfaces of equipment must be clean to the sight and touch. (Corrected on site by
cleaning and sanitizing prior to leaving.)
Wye connector on mopsink faucet with hose attached running to wall-mounted chemical
Note:
dispenser. The chemical dispenser was equipped with an A.S.S.E. rated backflow device.
&RGH
5HIHUHQFH

3

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

&RUUHFWE\
GDWH 

,QLWLDO

COS

12-12-16

12-12-16
11-17-16

COS

&RUUHFWE\
GDWH 

,QLWLDO

5-501.114 Outdoor refuse container noted with rusted perforations in the bottom. Refuse containers must be 12-12-16
watertight. Please replace.
5-501.15A Outdoor refuse container noted with two broken lids. Refuse containers must be equipped with
tight-fitting lids. Please replace.
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CMA 180 dish machine sanitization thermolabel is affixed to the file copy of the inspection:
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