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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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Shrimp from shrimp boil 174 True refrigerator 32

Hot hold Chicken lasagna 177

Hot hold Jambalaya 180

Hot hold Beans and Rice 208

White rice as prepared 199

3-201.11A
,B

2-301.14H

 A wide variety of pies and cakes of all types were present. According to Ms. Straughn, the
desserts were prepared in private homes and delivered to the event for service. Food shall be
obtained from inspected and approved sources that comply with law. Food prepared in a private
homes may not be used or offered for human consumption in a food establishment. On display
where desserts were vended was a sign stating; "BAKED GOODS NOT PREPARED IN A STATE
INSPECTED KITCHEN". According to Ms. Straughn, she is under the impression that service of
foods prepared in private homes is permissible as long as consumers are aware of this. Ms.
Straughn may be under the impression that her facility may avail itself of the Missouri Cottage
Food Laws pertaining to non-potentially hazardous foods prepared in private homes and sold
directly to end consumers. The Missouri Cottage Food Laws are specifically intended to address
the sale or offering of non-potentially hazardous food prepared in facilities that are not food
establishments and offered or sold directly to the end consumer. Please be aware that all food
offered in this facility must be sourced, stored and prepared in facilities that are inspected,
approved and comply with law.
Employees were observed donning single use gloves without first washing their hands. Food
workers shall wash their hands between glove changes. Please ensure that food workers wash
their hands between glove changes. COS by discussion.

prior to
next
service

COS

3-304.14B

4-101.19

4-903.12A

3-305.11A

Wet wiping cloths were observed stored on the prep table in the kitchen. A food worker was
observed using a cloth from the wash water in the three compartment sink to wipe the kitchen
prep table. Cloths in use for wiping counters and other equipment surfaces shall be held between
uses in a chemical sanitizer solution at an approved concentration. Please store wiping cloths in
an appropriate chemical sanitizer.
A cloth towel was observed in use as an absorbent drying surface on a rolling wire rack in the
kitchen. Non-food contact surfaces that are exposed to splash or spillage shall be nonabsorbent
and easily cleanable. Please discontinue the use of cloth towels as a drying surface.
Clean food equipment and single service items were observed stored below the hand wash sink.
Single service items and other food related items may not be stored below sink plumbing. Please
relocate these items.
A paper bag of potatoes was observed on the floor near the side entry of the facility. Food shall
be protected from contamination by storing it at least six inches off of the floor. Please ensure that
all food is stored off of the floor.
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2-401.11B

4-501.114

3-501.19A
,B

3-306.11

Employee beverages in lidded foam cups were observed stored on the kitchen prep table. A food
worker may drink from a closed vessel if the container is handled to prevent the contamination of
exposed food, equipment, single service items and clean linens. Please place food worker's
beverages away from areas of food preparation.
Scented Clorox-type wipes were observed stored on the prep table in the kitchen near the ware
washing sink. Only those sanitizers approved for use in a food establishment be be used in the
facility. Please remove the sanitizer wipes from the facility.
Lettuce salad was observed on the buffet line without temperature control. Service lasts a total of
three hours. The manager has indicated that none of the salad presented for service will be
retained after service. All salad that is presented will be discarded. If time as a public health
control is used, the facility must have a written policy that explains how it will be implemented, the
food must be labeled with the time that it is removed from temperature control and the time that it
will be discarded at the end of four hours removed from temperature control. Finally, the food
must be discarded at the end of service. A policy for this procedure will be established during this
inspection.
The food served at this event was served buffet style. There were no sneeze guards to protect
exposed food. Food on display or offered on buffet shall be protected from contamination by use
of packaging, salad/buffet bar food guards, display cases, or other effective means. Please use
sneeze guards when food is served buffet style.

prior to
next
service

Note: According to Ms. Straughn, none of the food served is retained on the premises. Any
leftover food is discarded, taken home or donated to local charities.
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2-301.12 A food worker was observed rinsing their hands in the ware washing sink and drying them on their
apron. Food workers shall wash their hands in a hand wash sink. COS this issue was discussed
with the food worker.
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