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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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Chopped hamburger, grill 189-210 Kelvinator refrigerator/freezer 40/15

Hamburger patties, grill 160-185 Hamburgers, hot hold 145

Chili, crock hot hold 175 Chest beer cooler, bar 40

5-403.11A
5-402.3

3-501.17A

3-501.18

4-601.11A

4-702.11

Wastewater from the kitchen 3-vat sink and the kitchen handwashing sink emptied into an on-site
wastewater treatment system (OWTS). The OWTS was not functioning properly, as wastewater backed up
into the 3-vat sink. The handwashing sink drained slowly but was functional. Staff were advised to use
disposable utensils and equipment when possible, and use the 3-vat sink sparingly. Clean and sanitize sink
before use. Clean in-place cooking equipment (grill, microwave, etc.) when possible, using a 3-step method:
prepare 3 spray bottles, one with soapy water, one with clear water, and one with sanitizer. Spray equipment
with detergent water, wipe; spray with clear water and wipe with clean cloth or disposable towel; spray with
sanitizer and air dry. Use commercially prepared foods to minimize preparation (cut produce, fully cooked
foods, etc).
Foods held in the refrigerator were not labeled with the date of disposition. Potentially hazardous food

that is fully cooked and ready-to-eat, and held for more than 24 hours, shall be labeled with the date of
disposition, which is the date of preparation (or opened if commercially prepared) plus an additional six days.
Please label all qualifying foods with a 7-day disposal date. NOTE: foods were discarded.
Nacho cheese and a package of hot dogs, held in the refrigerator, were commercially prepared and

opened last Saturday (eight days ago). Food exceeding the 7-day disposal date shall be discarded.
CORRECTED ON SITE by voluntarily discarding cheese and hot dogs.
Dried food splatters observed inside the Hamilton Beach microwave. Food contact surfaces shall be

clean to sight and touch. Please wash, rinse, and sanitize inside of microwave at least every four hours.
According to kitchen manager, equipment and utensils are taken to her home for cleaning because of

lack of 3-vat sink. Equipment and utensils shall be cleaned and stored on-site. COS by setting up 3-vat
system with tubs (temporary).

6/14/17

5/27/17

COS

5/20/17

COS

4-601.11C

6-202.11A

4-601.11C

6-501.12A

6-501.12A

4-601.11C

4-601.11C

4-203.11A

The bottom shelf, inside of drawer, and inside of door of the Kelvinator refrigerator were dirty; also, food
splatters and debris observed on the outside surfaces of the refrigerator and freezer. Nonfood contact
surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean inside and outside
surfaces of refrigerator/freezer.
One fluorescent light bulb above the stove, and one bulb near the grill, were missing endcaps, which

prevented full shielding. Bulbs shall be shielded or shatter-resistant in areas of food preparation and storage.
Please install endcaps to fully shield the bulbs.
Accumulation of debris on the door and draw handles, inside the drawer, and down the side next to the

table, of the Magic Chef range. Please clean outside of stove and inside the drawer.
Food splatters observed on the wall behind the Magic Chef stove and table holding the microwave.

Please clean wall as often as needed to keep clean.
Accumulation of grease observed on the hood over the grill, wall behind the grill and work tables,

electrical conduit and outlets on the wall. Please clean as often as needed to keep clean.
Accumulation of debris observed on the bottom shelf of the work table next to the grill, and on the

seasoning containers and tray on which they sat, next to the grill. Please clean table shelf and items stored
on table.
Accumulation of grease and debris observed on the open end shelves beneath the countertop, and the

door fronts of the cabinets. Please clean.
The cook's thermometer read 35F when the actual temperature was 32F. Thermometers for cooking shall

be accurate. COS by calibrating thermometer.
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5/27/17

6/14/17

6/14/17

6/14/17

6/14/17

6/14/17

COS
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3-302.11A

3-302.11A

4-601.11A

4-601.11A

6-501.111

5-204.11A

Raw hamburger patties were stored on top of fries in the Kelvinator freezer. Food shall be protected
from cross contamination while in storage. Please store all animal-derived foods separately or below all
other foods. Store different types of animal-derived foods separately from each other or in the following
order: poultry on bottom, then ground meats, then whole muscle meats, then fish and seafood. Please
rearrange freezer foods. NOTE: hamburgers were cooked; COS by discussion with staff

Raw shell eggs were stored above ready-to-eat foods in the Kelvinator refrigerator. Please store raw
animal-derived foods below all other foods. CORRECTED ON SITE by moving eggs to bottom shelf.
The outside surfaces of the portable GE electric roaster were dirty. Please wash, rinse, and sanitize all

surfaces after use.
Debris observed inside the portable cooler holding ice in the dining room. Please wash, rinse, and

sanitize cooler before and after use.
Mouse droppings observed behind the women's toilet, and spider webs on ceiling. Facility shall be free of

rodents and pests. Please remove all evidence of pests, clean, then monitor for return of pests. If evidence
returns, then begin an approved method of pest control.
There was no water available at the handwashing sink in the back bar. Handwashing sinks shall be

supplied with hot (100F minimum) and cold running water and located for convenient use in areas of food
preparation and dispensing. Because the ice maker is located in this area, a handwashing sink is required.
According to Mr. Hoppe, this sink water is supplied through the same lines as the plumbing to the 3-vat sink.
The water to the 3-vat sink was turned off to prevent its use because it leaked. Please resupply water to this
sink.

COS

COS

5/27/17

6/14/17

6/14/17

4-601.11C
6-501.14A

3-304.12B

4-904.11B

6-501.12A

6-501.12A

6-202.16

4-301.12A
6-501.11

Accumulation of debris observed on the mobile cart holding a fryer. Please clean cart.
Accumulations of debris on the portable floor fan. Ventilation systems shall not be a source of

contamination. Please clean all surfaces and blades of fan.
The handle of the scoop, stored inside the portable ice cooler, was in contact with the ice. In-use utensils

shall be stored with the handle above the surface of the ice, or on a clean and sanitized surface. Please
store scoop handle above the ice. COS by storing handle up and discussion with staff.
The handles of single-use spoons and forks were stored down, exposing the food-contact surface of the

utensil to contamination upon retrieval. Please store with handles up to protect from contamination. COS by
inverting utensils so the handles face upward.
Accumulation of debris on the floors behind toilets in the men's and women's bathrooms. Facility shall be

kept clean. Please clean floor.
Accumulation of debris and dead insects observed in the room with the ice maker in the back bar area.

Please clean floor as often as needed to keep clean.
There was an open area in the eave of the building on the west end of the building. Exterior walls and

roofs shall protect the establishment from weather and the entry of insects, rodents, and other animals.
Please close or seal opening with screening (16 mesh to the inch) to prevent pest entry area.

There was no water supplied to the 3-vat sink in the back bar area. According to Mr. Hoppe, this sink
leaks and the water was turned off to prevent its use. It has not been repaired or replaced because of lack of
funds. NOTE: the wastewater from this sink is connected to the city wastewater treatment system. Please
provide at least one usable 3-vat sink in this facility for cleaning and sanitizing equipment and utensils.
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4-601.11A

5-203.14A
and B

2-201.11

Mold observed on the inside of the ice maker. Food contact surfaces shall be clean to sight and touch.
Please discard ice, wash, rinse, sanitize and air dry before returning to service.
The Manitowak ice maker is water-cooled and lacked backflow prevention. Water shall be protected from

contamination from backflow. Please provide an air gap between the end of the discharge hose and the rim
of the receiving drain (located beneath the machine) that is no less than one inch. Please install an
American Society of Sanitary Engineering (ASSE) rated backflow prevention device on the water inlet line
into machine.

A written employee health policy was not available upon request. Please provide a written employee
health policy based on Chapter 2 of the Missouri Food Code (2-201.11, 2-201.12, 2-201.13) and/or the FDA
Employee Health and Personal Hygiene Handbook. You may reference the required reading pages in the
FDA handbook (pages 5-11 for managers, 13-17 for employees) and have employees sign the reporting
agreement found on pages 37 and 38. For example, your written policy may state: All food employees will
read pages 13-17 of the FDA handbook and sign page 38. Copies of the provided handbook may be made.
The handbook and the Missouri Food Code are available online and portions may be downloaded and
copied.

5/27/17

6/14/17

6/14/17

4-302.14 There were no test strips available to check the concentration of chlorine in sanitizer solutions. Please
supply chlorine test strips that will measure between 10 and 200 ppm chlorine. The chlorine in sanitizer
solutions shall be between 50 and 100 ppm, prepared by mixing 1/2 to 1 teaspoon of regular, unscented
household bleach in each gallon of water. Please supply test strips.
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