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Public health interventions
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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.

3

DDF Auction House 3401 Highway Y Valles Mines 63087

Ambient, GE freezer 15 GE refrigerator: ambient, raw hamburger 41, 45

Cut lettuce, cut tomatoes, countertop 72, 70 Hamburger, grill 188

Brown refrigerator (beverages only) ambient 42

Brown freezer 8

Cheese, hot hold 140

NOTE

3-302.11A

7-202.12A

7-207.11

6-501.111

6-501.111D

A container of cut lettuce and a container of cut tomatoes were on the countertop. They had internal
temperatures of 72F and 70F, respectively. Potentially hazardous food shall be held at 41F or lower. Food
that is prepared at room temperature shall be cooled to 41F within two hours. Please pre-cool tomatoes and
lettuce before cutting; if stored on counter, place in an ice water bath and monitor temperature to ensure they
remain below 41F. According to owner, the lettuce and tomatoes were just cut prior to my arrival. The
containers of food were placed in the refrigerator for cooling and storing.

A chub of raw hamburger was stored in the drawer with a head of lettuce in the GE refrigerator. Food
shall be protected from cross contamination when in storage. Please store raw animal-derived foods
separately or below all other food. COS by moving lettuce to shelf above hamburger.
A can of Hot Shot ant killer was stored under the kitchen sink. This pesticide is not approved for use in a

food facility. Please remove from facility and use only insecticides that are approved for use in a food
establishment, and use according to label directions. COS by removing Hot Shot from food area.
A bottle of antacids was stored above food on a mobile cart in the kitchen. Medicines and personal items

shall be stored in a designated location where food, clean equipment, clean linens, single-use items cannot
be contaminated. COS by moving antacids.
Live spider and webs observed in the women's bathroom. Facility shall be free of pests. Please remove

all evidence of pests and begin an approved method of pest control.
Woody vegetative growth observed around the outside perimeter wall of facility. Excessive growth shall

be controlled to prevent pest harborage. Please remove woody vegetation.

COS

COS

COS

5/30/17

5/30/17

4-601.11C

3-305.11A

6-301.11

6-301.12

4-501.14

6-501.12A

6-302.11

6-301.12

Mold and debris observed on the door seals on the GE refrigerator and door seals of the GE freezer; food
spills observed in side the freezer, and food debris inside the drawer of the refrigerator. Nonfood contact
surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean and sanitize inside
surfaces and seals of the refrigerator and freezer.
The GE freezer had an accumulation of frost on the inside. Food shall be protected from contamination.

Please defrost freezer.
There was no soap at the handwashing sink in the kitchen. Handwashing sinks shall be supplied with

soap at all times. COS by supplying soap.
The paper towels for the handwashing sink were above the food preparation counter. This presents a

contamination from splash onto the work surface and food. Please provide paper towels in a dispenser close
to the handwashing sink and where clean equipment, food, single-use items, or clean linens cannot be
contaminated from splash when retrieving towel.
Accumulation of debris observed on the kitchen sink ledges, faucets and handles. Sinks shall be cleaned

as often as needed to keep clean. Please clean and sanitize all surfaces of sinks at least daily when in use.
Accumulation of debris on the pipes below the kitchen sinks. Please clean pipes when cleaning kitchen

area.
The toilet paper was not in a dispenser in the men's bathroom. Toilet paper shall be dispensed in a

sanitary manner. Please keep toilet paper in dispenser.
The paper towel dispenser in the men's bathroom was broken and would not hold the towels. Paper

towels shall be dispensed in a sanitary manner. Please replace dispenser.

5/30/17
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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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DDF Auction House 3401 Highway Y Valles Mines 63087

NOTE

NOTE

The on-site wastewater treatment system (OWTS) was observed during this visit and appeared to be
functioning properly.
Mr. Hall will make arrangements with Ms. Cipp to have two water samples collected on Tuesday morning

(May 30) between 8:30 and 8:45 am. One water sample will be for bacteriological analysis, the other for
mineral analysis. The chlorine level will be checked for correct concentration of free chlorine. The wellhead
and chlorinator will inspected at the same time. Rose will call Mr. Hall on 5/29 to verify, after 4 pm.

On May 29, I called Mr. Hall to verify the follow-up and water collection on 5/30/17. Mr. Hall said his
brother was in intensive care at the hospital and asked if we could schedule the water collection and
follow-up for the week of June 4. He will contact Ms. Sipp, owner of the well and chlorinator, to arrange for
water collection, and well and chlorinator inspection ,on June 6, 2017. To verify, contact Mr. Hall at (636)
208-6415 after 4:00 pm.

6-101.11A

6-101.11A

4-904.11A

4-601.11C

Insulation was exposed where the wallboard was removed in the men's bathroom. Walls shall be
nonabsorbent and cleanable. Please repair wall.
The wallboard was removed around pipes in side the wall in the female's bathroom. Please cover hole to

seal wall to prevent areas for pesticides to hide.
Two boxes of single-use foam cups were stored on the floor in the chip vending area. Single use items

shall be stored a minimum of six inches off the floor. Please elevate boxes off floor.
Debris and mold observed on the insides and seals of the brown refrigerator and freezer, stored outside

the kitchen entry. Please clean and sanitize insides of refrigerator and freezer.
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