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Nacho cheese/Heated container
Hot dog/Hot dog roller
Gibson upright freezer/Ambient
Hot dog/True glass-front fridge
Roper fridge/freezer/Ambient/Rec. Hall

163
135
10
43
44/10

Chili sauce/Heated container
True glass-front fridge/Ambient
Magic Chef freezer/Ambient
Westinghouse upright freezer/Ambient/Rec. Hall

154
38
0
0

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-501.16A A package of hot dogs were observed at 43F in the True glass-front refrigerator. Potentially
Correcte
hazardous foods (PHF's) must be held under 41F or lower refrigeration.
d
4-601.11A Dried food debris was observed on the inside top of the internal cavity of the microwave ovens.
6/28/16
Food-contact surfaces must be cleaned to the sight and touch by use of a four step process, (i.e.
wash, rinse, sanitize and air dry) (Corrected 6/28/16- microwaves observed clean)
7-202.11A Raid and Hot Shot aerosol cannisters of insecticides were observed in the cabinet near the
Gibson freezer. These cannisters were not approved for use in a food establishment. Only those
toxic items that are permitted for use in a food establishment may be used or stored on the
premises of a food establishment. (Corrected by removal on 6/17/16)
5-103.11B No hot water was observed at the men's or women's handwashing sinks located in the swimming
pool restrooms. (These restrooms are used by the operators of The Snack Bar). Hot water
generation and distribution systems must be sufficient to meet the peak hot water demands
throughout the food establishment. (Corrected 6/28/16- hot water observed in both restrooms)
2-301.14 A food worker was observed placing single-use gloves on their hands without first washing their
A-I
hands. Food employees must clean their hands and exposed portions of their arms before
engaging in food preparation including working with exposed food, clean equipment and utensils,
and unwrapped single-use articles and before doning gloves for working with food, etc.
(Corrected 6/28/16 by discussion with Ms. Stepney)
Note:
(True glass-front fridge was observed at 39F ambient temperature during 6/28/16 visit)
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

6-202.15A Daylight was observed around the entry door into the food concession stand. Outer openings of a Correcte
food establishment must be protected against the entry of insects and rodents by sealing all points d
of entry into the building. (Corrected by replacing door, verified on 6/28/16)
6/28/16
6-202.15A Daylight was observed around the perimeter of the wall-mounted air conditioner in the food
concession stand. Outer openings of a food establishment must be protected against the entry of
insects and rodents by sealing all points of entry into the (Corrected by sealing. 6/28/16)
4-203.11B The metal stemmed food thermometer was observed calibrated at 10F intervals. It could not be
determined whether the thermometer was accurate to within +/- 2F. Please obtain a metal
stemmed food thermometer graduated in 2F intervals and insure it is accurate.(Corrected 6/28/16)
3-305.11A Foods are sometimes stored across Beach Drive in the Goose Creek Recreation Hall according to
a food worker. Foods and single-use items must be stored within this food stand. Foods and
single use items may not be stored in a private home or in areas that are out of the control of the
food workers. Foods and single-use items must be stored in areas that are clean and dry location
where it is not exposed to splash, dust or other contamination and that is free from pests.
(New freezer purchased and verified on 6/28/16)
Note:

This food concession stand is operated by volunteer members of the Goose Creek Property
Owners Association. Upon arrival Ron and Lynn Johnson were operating the facility.
('8&$7,213529,'('25&200(176

Note: The exit interview was not completed at the end of this inspection. An appointment to conduct the exit interview and to
collect a bacteriological water sample from the private drilled well will be scheduled.
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&RUUHFWE\
GDWH 

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

,QLWLDO

2-201.11E Food employees were not aware of a policy regarding employee illness. Please develop a written Correcte
policy that will require food employees and conditional employees to report to the
d
person-in-charge information about their health and activities as they relate to diseases that are
6/28/16
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. (6/28/2016: During this visit Ms. Stepney was using her laptop computer to
obtain a copy of the US FDA Employee Health and Personal Hygiene Handbook. Unfortunately,
Ms. Stepney was unable to print it. However, she did provide a written statement the handbook
would be used as the employee illness policy for this establishment.
3-501.16A The Roper refrigerator located in the Goose Creek Recreation Hall was observed with an ambient
temperature of 44F. Refrigeration equipment storing potentially hazardous foods (PHF's) must
maintain temperatures at or below 41F. (Per Ms. Stepney, due to the purchase of the new chest
freezer, all foods will be stored in The Snack Bar).
&RGH
5HIHUHQFH

Note:
Water was observed on the floor adjacent to a toilet in the women's restroom. The toilet seal
5-205.15B might be leaking. Please repair/replace.

Note:

&RUUHFWE\
GDWH 

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

,QLWLDO

6/30/16

It is strongly recommended that a copy of the Missouri Food Code be obtained from the MO
DHSS Website at: http://health.mo.gov/safety/foodsafety/pdf/missourifoodcode.pdf
('8&$7,213529,'('25&200(176

On June 28, 2016 approximately 8:50 am until 9:49 am I met with Ms. Barb Stepney and completed the inspection exit policy
and verified correction of items found in non-compliance during June 17, 2016 inspection.
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