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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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Nacho cheese, dispenser 138

Pepsi cooler, ambient 36

Deli sandwich cooler, ambient 38

Coca Cola cooler, ambient 40

2-401.11

7-207.11B

7-201.11B

7-102.11

3-501.13A

"OLD" KITCHEN AREA
Employee open drinks and food were stored on a counters that also held food. Employees shall eat and

drink only in designated areas and store personal food where food, clean equipment and utensils, clean
linens, and single-use items cannot be contaminated. Employees may drink from lidded containers as long
as the container is stored where food and food-related items are protected from contamination. Please
designate an area for employees to eat, drink, and store their food and beverages.

Employee medicines and moisturizers were stored on a counter also holding food and single-use items.
Employee medicines shall be stored in a designated location where food and food-related items cannot be
contaminated.
A can of spray disinfectant and a can of Air Wick were stored on counters also holding food and

single-use items. Chemicals shall be stored separately or below food, clean equipment and utensils, clean
linens, and single-use items. Please store all chemicals in a designated area where these items cannot be
contaminated.
A bucket labeled "sanitizer" held a mixture of water and dish detergent. Working containers of chemicals

shall be labeled with the common name of its contents. Please store dish detergent solutions in a container
bearing the correct label. CORRECTED ON SITE by labeling bucket as dish detergent
Frozen sandwiches were thawed at room temperature. Food shall be thawed in a refrigerator. Please do

not thaw any food by leaving it stand at room temperature on counter tops. CORRECTED ON SITE by
discussion with manager

2/2/18

2/2/18

2/2/18

COS

COS

3-304.12E

3-304.14B

4-903.11A
7-207.11A

6-301.11

DRIVE UP AND "OLD" KITCHEN AREA
An ice scoop at the drive-up window was stored on the soda dispenser grate. In-use utensils shall be
stored on a surface that is cleaned and sanitized. Please store the scoop in the ice bin with the handle
above the surface of the ice, or in a container that is clean and sanitized at least daily.
A wet wiping cloth was stored on the drive-up window counter. Wet wiping cloths shall be stored in a

container of sanitizer between uses. Please prepare a container of sanitizer, labeled with the common name
of the sanitizer, to store wet wiping cloths.
A metal "drawer" was stored on the floor below a stainless steel table, located below the hood in the "old"

kitchen. The drawer contained a mixture of items, including employee medicines. Only those medicines
required for the health of employees shall be allowed; equipment shall be stored a minimum of six inches off
the floor to allow cleaning. Please remove items no longer needed from the drawer and store drawer off
floor.
The handwashing sinks in both the kitchen and warewashing area were equipped with hand sanitizer but

not hand soap. Soap shall be supplied at all times; sanitizers may be used ONLY after washing with soap.
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A line through an item on page one indicates the item was not observed or is not applicable.
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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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Half N Half, dispenser 36 Walk-in freezer, ambient 0

Monster beverage cooler, ambient 42 Walk-in cooler, ambient 38

Chest ice cream freezer, ambient 20 Walk-in beer cooler, ambient 36

4-601.11A

3-501.17A

7-201.11B

4-601.11A

RETAIL AREA
Lime build-up and debris observed on the area above and behind the ice dispenser and lever on both

Coca Cola dispensers. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize
entire dispensing area at least daily.
The boxes of creamers inside the flavored cream dispenser were not labeled with a date of disposition.

Once placed in the dispenser, the boxes shall be labeled with a 7-day disposition date, which is the day the
box was placed in the dispenser plus an additional six days. Please label boxes with the disposal date, and
dispose of all unused portions on the last day. Also, always pre-chill unopened boxes in a cooler prior to
placing them in the dispenser.
WAREWASHING AREA
A box of Brillo pads and a spray bottle of delimer were stored above the drainboard, and a container of

dish detergent was stored on the drainboard, of the 3-vat sink. Cleaners and chemicals shall be stored
below clean equipment. Please store all cleaners and chemicals below the sink or on a chemical rack.
WALK-IN COOLERS AND FREEZER

White mold was observed on several of the black wire racks inside the walk-in cooler holding milk and
beverages. Because mold spores can contaminated food packaging, it is considered a food-contact surface.
Please wash, rinse, and sanitize all shelves inside this cooler to reduce mold growth.
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2/14/18

6-202.15A

3-304.12B

4-501.11A
6-301.14

6-202.14

6-501.16

4-302.14

RETAIL AREA
Daylight was observed between the front entry doors. Outside entry doors shall be sealed to reduce pest

entry points. Please seal door.
A single-use cup was stored in a bulk container of sugar in a cabinet below the tea dispensers, and the

handle of a large spoon was in contact with the sugar. In-use utensils shall be multi-use (cleanable) and
have a handle that is stored above the surface of the food, or on a clean and sanitized surface. Please dis-
pose of single-use cup and store handle of spoon above the surface of the food or in a sanitized container.
BATHROOMS

One toilet seat in the women's bathroom was worn and pitted. Please replace to allow effective cleaning.
The handwashing sign in the women's bathroom was worn. Please replace to remind users of the

importance of washing hands.
The door to the men's bathroom did not fully close. Bathroom doors shall fully self-close. Please repair

to allow door to close.
WAREWASHING AREA
A wet mop was stored inside an empty bucket. Wet mops shall be stored to allow drying. Please hang

mop after use.
Test strips were not available to check the concentration of chlorine in bleach sanitizer solutions. Please

provide test strips for chlorine. Prepare chlorine sanitizer by mixing 1/2 to 1 teaspoon of regular, unscented
bleach in each gallon of water to produce a solution that has 50 to 100 ppm chlorine.
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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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2-201.11 An employee illness policy was not provided upon request. The person in charge is responsible for
ensuring all employees know and adhere to the illness policy. The policy can be developed using 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. If the FDA Handbook is used, state the pages that are required to be read by all staff
and have staff sign a reporting agreement. Both the handbook and the Food Code are available online.
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