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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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Sherry's Quick Mart 3229 Highway 221 Doe Run 63637

Hot hold: chicken strip, chicken breast 122, 124 Turkey, ham, roast beef in top of prep cooler (see note) 44, 45, 43

Hot hold: fish 141 Cut lettuce, sausage, hamburger in top of prep cooler 40, 39, 40

Prep cooler, bottom: ambient, chili, sausage 37, 37, 40

Hot hold deli display cabinet: ambient R 118, L123

Hot hold deli display cabinet: chicken liver, chicken gizzard 121, 137

NOTE
3-501.16A

3-501.14A

3-501.17A

4-601.11A

 KITCHEN 
Turkey, roast beef and ham in the top of the the prep cooler had internal temperatures ranging from 43 to

45F. According to staff, these foods were sliced this morning and placed in the prep cooler. It is possible the
foods warmed during the slicing process. Also, it was observed the meats were stored in a shallow metal
insert that were placed on top of larger, plastic inserts. This inhibited the circulation of cold air around the
pans holding the food. All other foods stored in the top of this unit had temperatures of 41F or less. Please
monitor temperatures of food while stored in coolers, and remove only small quantities of food from the
cooler at a time and prepare quickly. COS by discussion with staff and removing plastic inserts.

Food (chili, pulled pork, etc.) are prepared on-site and cooled, then reheated upon customer order.
According to staff, the food is not monitored during the cooling process. Food shall be cooled from 135F to
70F within two hours, then from 70F to 41F within an additional four hours. If the first benchmark is not met,
then the food can be reheated to an internal temperature of165F for 15 seconds and begin the cooling
process again. If the second benchmark is not met, discard the food. To facilitate cooling, spread food in
shallow pans or cut/slice into smaller portions, stir with an ice paddle, nest container into a container of iced
water, leave vents for the escape of steam if covered, do not stack containers, use ice as an ingredient.
Please log time and temperature during the cooling process.

Food in the prep cooler was labeled with an 8-day disposition date. Food that is potentially hazardous,
fully cooked, and held for more than 24 hours shall be labeled with a 7-day disposition date (the day of
opening or preparing plus an additional six days). COS by correcting the date to a 7-day disposition.

Debris was observed on the pusher and the back of the blade of the Berkel meat/cheese slicer. Food
contact surfaces shall be cleaned and sanitized after use. Please disassemble and wash, rinse, sanitize.

COS

3/21/18

COS

3/21/18

6-301.12

5-205.11B

3-501.13

4-203.12A

6-202.11A

3-304.12B

KITCHEN
There were no paper towels at the handwashing sink. Paper towels shall be provided through a

dispenser at all times at all handwashing sinks. Please provide paper towels in the dispenser.
A plastic tub was stored inside the vat of the handwashing sink. fHandwashing sinks shall be used only

for handwashing. Please ensure all staff use this sink only for handwashing.
Raw chicken gizzards were thawing on the work table at ambient temperature. Food shall be thawed (A)

in the refrigerator, (B) under cold running water, (C) as part of the cooking process, or (D) in the microwave if
cooked immediately after thawing. Please thaw food using one of these methods. COS by moving to cooler

The thermometer inside the deli hot hold display case read from 100 to 600F in 25 degree increments.
Thermometers shall read in two degree increments. Please provide a thermometer on each side of this case
that reads from 0 to 220F in two degree increments.

The shield over the bulb in the deli hot hold display case was melted, stretched, broken,and not in the
endcaps. This prevented the bulb from being effectively shielded. Please replace shield or install a
shatter-resistant bulb.

The handles of in-use measuring cups were in contact with the food inside the bulk containers of dry
powders and seasonings, stored on the shelf below the pizza oven. Handles shall be above the surface of
the food to prevent contamination of the food. Please store with handle up, or store on a surface that is clean
and sanitized at least daily.

COS

COS

COS

3/23/18

3/26/18

3/22/18

NOTE: a line through an item on page one indicates the item was not applicable.
NOTE: temperature logs and handwashing signs were left with management
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Frigidaire freezers, ambient 0, 0 Gehl dispenser: cheese, ambient 114, 118

Walk-in cooler, ambient 40 Chest ice cream freezer, ambient 0

Monster beverage cooler, ambient 42

Beverage Air cooler, retail: ambient, hot dogs 48, 47

True cooler, retail: ambient 38

3-501.16A

6-501.111

4-202.11A

6-501.111

3-302.11A

KITCHEN
The ambient temperature of the hot hold display case was 118-123F. Temperatures of the food held in

the unit ranged from 118-141F. Food shall be held at 135F or higher. It was observed that all thermostats
were set between 2 and 3 on the cool end of the temperature setting. Please monitor the temperature of this
unit and the food within. NOTE: thermostats were adjusted up. According to staff, the foods were put in the
unit approximately two hours prior. Final temperature was 138 (L) and 110 (R). The food was voluntarily
discarded. Please discard food every 4 hours until repaired; wash, rinse, sanitize container before refilling.

Rodent feces and debris observed in both cabinets below the deli hot hold display case. Facility shall be
free of evidence of pests. Please clean and remove all feces; monitor for return of feces. If evidence is
found, begin an approved method of pest control.

The non-stick coating on a pot, stored on the wall-mounted shelf above the labeling area, was
deteriorating, posing a risk of contamination of food. Food contact surfaces shall be smooth and free of
imperfections. Please discard pot.
STORAGE AREA

Rodent feces observed along the floor/wall junctures in both halls and in the closet storing a vacuum
cleaner. Please remove all feces and monitor facility for evidence of pests. Begin an approved method of
pest control if found.

Raw chicken was stored above cooked sausage in the walk-in cooler. Chicken shall be stored below
cooked foods. Please store to protect food from cross contamination.

3/26/18

3/26/18

3/22/18

3/26/18

3/21/18

6-501.14A

3-602.11

6-202.11A

3-305.11A

3-602.11C

6-301.14

WALK-IN COOLER
Accumulation of dust/debris observed on the covers over the condenser fans, and on the intake filters on

the back of the condensers. Ventilation systems shall not be a source of contamination. Please clean
condenser units.

RETAIL
Food stored in the True retail cooler was not fully labeled. Food that is repackaged or prepared on-site

and packaged for retail shall be labeled with (A) the name and place of business, (B) the name of the food,
(C) the quantity, (D) a list of ingredients (including what is in cheese, ham, bread, etc.), (E) a declaration of
common allergens. Please do not prepare and package foods on-site for retail until the packages are fully
labeled.

There was no shield over the bulb in the customer side of the beer cooler closest to the bathrooms.
Please install a shield and endcaps, or a shatter-resistant bulb.

A display case of Uncle Ray's potato chips was stored on the floor. Food shall be stored a minimum of six
inches off the floor. Please elevate display case or chips.

Ice that is packaged on-site for retail was not labeled. Ice shall be labeled with the name and place of
business. Please label all ice that is packaged on-site.

There was no handwashing sign in the women's bathroom. Please install a sign to remind users of the
importance of washing their hands. (sign provided)

3/26/18

3/26/18
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3-501.16A

3-501.16A

RETAIL
The ambient temperature of the Gehl nacho cheese sauce dispenser was 118F, and the cheese

temperature was 114F. Food shall be held at 135F or higher. Please do not use this dispenser until it is
adjusted or replaced to hold cheese at 135F or higher. Temporarily COS by discarding cheese and removing
dispenser from retail area.

The ambient temperature of the True cooler was 48F, and the internal temperature of hot dogs was 47F.
According to manager, the food in this cooler was placed in this cooler after a truck delivery this morning.
NOTE: The food was transferred to the walk-in cooler (cheeses, salami, hot dogs, bologna) and the
thermostat lowered. Please DO NOT store any food in this cooler until it reliably holds food at 41F or lower.
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