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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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Convenience Barn #4 154 Parkway Drive Park Hills 63601

Creamer, dispenser, beverage area 41

Nacho cheese, dispenser 155

Ambient, Redline snack sticks cooler 60

Fish, deep fryer 210, 206

2-201.11

7-301.11

3-501.18A

4-601.11A

3-501.16A

An employee health policy was only partially developed, and was oral. Please develop a written
employee health policy using chapter 2 of the Missouri Food Code and/or the FDA Employee Health and
Personal Hygiene Handbook. Both documents are available online.
RETAIL/BEVERAGE AREA
Rotella T oil was stored on the same shelf as food and on the same level on the back-to-back shelf.

Chemicals shall be stored separately from, partitioned, or below food. Please rearrange so the oil is not on
the same shelf or level with the food, or partition with a barrier.
The Coffee Mate in the dispenser was not labeled with the date of disposition. Please label with a 7-day

disposition date, which is the day of opening plus an additional six days. Please write disposal date on
cartons when placed in the dispenser.

Accumulation of debris on the inside of the Rival microwave. Food contact surfaces shall be clean to
sight and touch. Please wash, rinse, sanitize microwave a minimum of every four hours, more often if
needed to keep clean.
The ambient temperature of the cooler holding the Tex Mex Snack Sticks was 60F. The snack sticks

were vacuum packed and labeled "keep refrigerated." The manufacturer of the product was contacted who
verified that the product must be kept refrigerated at all times. Potentially hazardous food shall be held at
41F or lower. Please discard the packages held in this unit and do not use the unit until it reliably holds food
at 41F or lower. NOTE: The packages of meat held in this unit were voluntarily adulterated and discarded.
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MEN'S BATHROOM OBSERVATIONS:
The base of the toilet, urinal, and diaper changing station were dirty. Please clean at least daily.
The handwashing sink top, vat, and around the faucets were dirty. Please clean at least daily.
The faucets were deteriorating and no longer able to be effectively cleaned. Please replace.
There was no handwashing sign. Please install sign to remind users of importance of washing hands.
The wall around the air hand dryer was soiled. Please clean wall as often as needed to keep clean.
The trash can lid and outside surfaces were dirty. Please clean all surfaces when trash is emptied.

WOMEN'S BATHROOM OBSERVATIONS
The base of the toilets and diaper changing station were dirty. Please clean at least daily.
The faucets were deteriorating and no longer able to be effectively cleaned. Please replace.
The handwashing sign was not legible. Please replace with new sign to remind users to wash hands.

RETAIL AREA/BEVERAGE AREA OBSERVATIONS
Dust and debris in the bottom of the donut cabinet and in the four slots below the display area of the

cabinet. Please clean as often as needed to keep clean.
The trash can by the shelf holding Lucas oil products was dirty. Please clean all surfaces when emptied.
The gaskets on these cooler doors were torn or pulled out of place: beer cave, fifth and sixth doors from

the left. Please replace gaskets.
Accumulation of debris on the inside and door/door gasket of the Coffee Mate dispenser. Please clean

as often as needed to keep clean.
The floor had a black dirty film. Please thoroughly clean floor and remove black film.
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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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Chicken, deep fryer (3 pieces) 173, 180, 178

Chicken gizzards, deep fryer 200, 203, 212

Chicken livers, deep fryer 206, 208, 205

Terriyaki sauce, hot hold steamer 157

4-601.11C

4-601.11C

4-601.11C

3-305.12

5-501.116
4-601.11C

4-601.11C

4-601.11C

4-601.11C

6-501.11

RETAIL AREA OBSERVATIONS
Accumulation of debris under beverage dispensers on the island counter. Please clean entire counter as

often as needed to keep clean.
Accumulation of debris on the inside and door of the cappuccino powder dispenser. Please clean as

often as needed to keep clean.
Debris on the inside of several of the base cabinets in the island beverage counter. Please clean as often

as needed to keep clean.
Boxes of cheese were stored in the cabinet with unshielded wastewater drain lines. Food shall not be

stored below unshielded drains lines. Please relocate cheese.
The trash can at the end of the island beverage counter was dirty. Please clean when emptied.
Accumulation of dust and food debris beneath the hot dog roller cooker. Tongs were stored in this area.

In-use utensils shall be stored on a clean and sanitized surface. Please wash, rinse, sanitize every 4 hours.
Accumulation of debris and dust on the shelves, top, and sides of the Hunt Brothers hot hold display.

Please clean as often as needed to keep clean.
Debris around the housing of the soda dispenser nozzles, the ice dispenser chutes, some of the levers,

and the area behind some of the levers. Please clean at least daily.
DELI AREA OBSERVATIONS
Accumulation of debris observed on the shelves holding the cleaners (behind soda dispenser). Please

clean shelves as often as needed to keep clean.
Laminate missing at base of cabinet holding tea dispensers. Please repair to make smooth and cleanable
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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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Ambient, pizza prep cooler 42 Display hot hold cabinet: ambient-left and right; corn dogs 150, 140, 175

Pork tenderloin, deep fryer 201, 210 Display hot hold cabinet: cooked apples, gravy, fried tatos 196, 172, 164

4-601.11A

4-601.11A

4-501.114A

5-205.15A

DELI AREA OBSERVATIONS
The cutting board attached to the pizza prep table was deeply grooved and black in the grooves. Please

resurface, invert, or replace cutting board. Wash, rinse, sanitize board at least every four hours while in use.
Accumulation of debris in the ribs of the hood which can drip onto food. Please clean at a frequency to

keep hood clean.
The sanitizer in the 3-vat sink was greater than 400 ppm. Sanitizer shall be between 150 and 400 ppm.

Please use sanitizer test strips to ensure correct concentration of sanitizer is obtained. If needed, have
dispenser calibrated to ensure correct amount is dispensed.

Clear water was pooled in the back half of the deli. According to manager, the water is melt from the ice
maker. The melt water drips into the indirect drain which is clogged, causing it to run onto the floor. Upon
my observation, it appeared water was dripping from the back of the ice maker. Note that this problem has
been noted in previous inspections. Please determine reason for pooling water and permanently correct the
problem.
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DELI AREA OBSERVATIONS
According to manager, the pizza prep table kept freezing up. No food was held in the unit during this visit.

The ambient temperature was measured at 42F. Please do not use this unit until it is repaired or replaced
and reliably holds food at 41F or lower.
Accumulation of debris inside the pizza prep cooler. Please clean as often as needed to keep clean.
Baked on debris on the Toastmaster sandwich press, both inside and outside. Please clean all surfaces

of press, and continue to clean to prevent accumulation of baked on food.
Dripped grease on the open box holding pizza boxes, below the pizza oven. Single-use items shall be

protected from contamination while in storage. Please keep box covered or store in protected location.
Accumulation of debris on the sprockets and rollers of the pizza oven. Please clean at a frequency to

prevent debris accumulation.
There was no handwashing sign at the handwashing sink near the 3-vat sink. Please install sign.
The wall behind the 3-vat sink was dirty and damaged. Physical facilities shall be clean and maintained in

good repair. Please repair wall to make it smooth, nonabsorbent, and easily cleanable.
Litter and debris observed on the floor under and behind several pieces of equipment, including the soda

dispenser counter, behind bags in boxes, under ice maker, etc. Please thoroughly clean floor.
Soda nozzle dispensers were observed soaking in sanitizer in the 3-vat sink. When questioned about the

procedure, employee stated they were not cleaned before soaking. Please ensure all food-contact surfaces
are washed and rinsed before sanitizing.
Walls/door around office dirty, coving missing. Please clean and repaint as needed; replace coving.
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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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Ambient, walk-in deli freezer 22

Ambient, beer cooler 38

Ambient, walk-in retail cooler 30

4-202.11A
4-101.11
4-601.11A

3-302.11A

3-302.11A

DRIVE UP AREA
The ice bucket was cracked on the bottom and dirty on all surfaces. Also, it is not known whether this

bucket is approved for food contact. Food contact surfaces shall be smooth and free of imperfections, clean,
and safe. Please discard this bucket and obtain a food-grade bucket. Wash, rinse, and sanitize bucket at
least daily.
WALK-IN FREEZER AND COOLERS
Raw animal foods were stored above and intermixed with other foods in the deli freezer. Please store

food separated from or in the following vertical order: raw poultry and eggs on bottom, then ground meats
(including mechanically tenderized meats), then whole muscle meats, then fish and seafood. Store all other
foods above these foods.
Ground beef was stored above meat snack sticks in the retail walk-in cooler. Food shall be stored to

prevent cross contamination. Please store ground meats below or separated from ready-to-eat foods.
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DRIVE-UP/CHECK-OUT AREA OBSERVATIONS
The handwashing sink was dirty in the vat and ledges, as well as the cabinet front and sides. Please clean

daily.
The handwashing sink had ice in the vat, indicating it is used for purposes other than handwashing.

Please ensure all employees use handwashing sinks only for handwashing.
The Summit refrigerator was dirty on the inside and outside, and needed defrosting. Please defrost and

clean refrigerator.
The housing around the soda nozzles on the soda dispenser had a white accumulation. Please clean.
The wall below the drive-up window was dirty and the coving was damaged. Please repair and clean.
The floor was covered in a black debris and was sticky. Please remove all black from the floor and clean.

WALK-IN FREEZER AND COOLERS
Food and bagged ice stored on floor of deli freezer. Please store all food at least six inches off the floor.
The floor was black with dirt in the walk-in beer cooler. Please clean to remove all black.
The glass entry door into the beer cooler, and the entry door into the walk-in retail cooler were dirty.

Please clean as often as needed to keep clean.
Boxes of potatoes were stored on the floor of the beer cooler. Please store food at least six inches off floor.
Several light fixtures were not functioning in the walk-in retail cooler. Lighting shall be adequate for

cleaning. Please replace bulbs or fixtures.
Litter observed beneath the shelves and pallets in the walk-in retail cooler. Please clean floor.
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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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4-203.11B
4-302.14

3-602.11

The non-digital food thermometer was not accurate, reading 10 degrees too warm. Calibrate or replace.
There were no test strips to check the concentration of quaternary sanitizer solutions. Please provide test

strips.
An ingredient and allergen list was not available upon request for the donuts which were provided from

an outside vendor. Please provide the name of the manufacturer, ingredient list, and allergen declaration for
each type of donut sold in this facility.
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