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Ambient, ice cream freezer
Ambient, Edesa freezer, retail
Ambient, Edesa freezer, retail
Ambient, retail beverage coolers

-11
-10
6

Deli cold hold display case, ambient: top, bottom
Ambient, walk-in cooler
Roast beef, ham, bologna, sandwiches
Ambient, upright freezer

45, 44
40
47 to 48
5

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

2-401.11

An opened can of employee soda, cigarettes, and cell phone were sitting on top of the deli cold hold
display case. Employees may eat, drink, and use tobacco only in designated areas where food, clean
equipment, linens, and single-use items cannot be contaminated, and employee personal items shall be
stored where these items cannot be contaminated. NOTE: employees may drink from a closed container
with a straw as long as the container is handled to prevent contamination of hands and is stored where food
and food-related items cannot be contaminated. CORRECTED ON SITE by moving to area to prevent
contamination.
4-702.11
The meat slicer was cleaned with sanitizer only. Food contact surfaces shall be washed with soapy
water, then rinsed with clear water, then rinsed with sanitizer, then air dried. Please wash and rinse
equipment before sanitizing. CORRECTED ON SITE by discussion with staff.
A spray bottle of glass cleaner was stored on top of the deli cold hold display case. Chemicals shall be
7-201.11B
stored separately or below clean equipment, food, single-use items, and clean linens. Please store glass
cleaner where these items cannot be contaminated. COS by moving below handwashing sink,
7-201.11B
Dish detergent, hand soap, and sanitizer were stored on the drainboard of the 3-vat sink. Please store
these chemicals below the sink.
7-202.12A
Four cans of insecticides were stored on the floor below the medicines (stored below the shrink wrap
machine). These insecticides are not approved for use in a food establishment. Please remove from the
facility.
3-101.11
Numerous over-the counter medicines were past their expiration dates (2015, 2016, Jan. and Feb. 2017).
Food shall be safe. Please discard or designate for return to distributor. CORRECTED ON SITE by
discarding.
&RGH
5HIHUHQFH

3-602.11B

4-204.112

6-501.14A
6-202.11A

3-305.11A
4-601.11C
4-501.11B
6-501.11

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

Cheese, roast beef, ham, and bologna are repackaged on-site for retail sale. The packages were not fully
labeled. Items repackaged for retail shall be labeled with (A) the name and place of business, (B) a list of
ingredients and allergens if made from more than one ingredient, (C) the quantity, (D) the common name of
the food. Please label all items that are packaged for retail.
Thermometers were not found inside the top or bottom sections of the cold hold deli display case. Please
install an accurate thermometer, reading from 0 to 220F in two degree increments, in the top and bottom of
this unit in an easy-to-read location.
Accumulation of debris observed on the portable fan, located near the 3-vat sink. Ventilation systems
shall not be a source of contamination. Pleas clean all parts of fan.
The bulb inside the walk-in cooler was not shielded. Bulbs shall be shatter resistant or shielded in areas
of food storage or preparation. Please install a shatter-resistant bulb (coated, LED, etc.) or a shield over the
bulb.
Accumulation of frost, debris on the ledges, and mold growth on seals observed on the chest ice cream
freezer. Food shall be protected from contamination while in storage. Please defrost freezer and clean.
Accumulation of debris on the cover over the fan, ledges, and bottom shelf of the retail cooler holding
milk. Nonfood contact surfaces shall be clean. Please clean cooler.
A handle on the door of the retail side of the walk-in cooler was broken, held on with duct tape. Tape is
not an acceptable repair. Please repair or replace handle on the door.
Duct tape was used on the bottom of the retail beer coolers. Please repair or replace what is broken.
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Ambient, retail cooler holding milk

44
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-302.11A

Raw sausage, brats, hamburger, and fish were stored above fully cooked foods in the Edesa freezer in the
retail area. Food shall be stored to prevent cross contamination. Please store food in the following order: all
raw animal-derived foods below all other foods. Raw animal-derived foods in the following vertical order:
raw poultry on bottom, then ground meats (including raw sausage and brats), then whole muscle meats, then
fish and seafood. Please rearrange freezer to protect food from cross contamination.
A spray bottle of cleaner was stored on top of soda syrup below the coffee brewer. Please store
chemicals in a separately from or below food.
Mold observed on the inside of the some of the soda dispenser nozzles. Food contact surfaces shall be
clean to sight and touch. Please remove and dismantle nozzles daily to wash, rinse, and sanitize.
The ambient temperature of the retail cooler holding milk was 44F. Food requiring refrigeration shall be
held at 41F or lower. Please remove milk to a cooler that holds at 41F or lower. Adjust thermostat or repair
unit. Please do not place potentially hazardous food in this unit until it reliably holds food at 41F or lower.
NOTE: milk held in this unit were placed in the walk-in cooler.
The ambient temperature of the deli display case was 44 to 45F and the deli meats and sandwiches held
in the cooler were 47 to 48F. Potentially hazardous food shall be held at 41F or lower. Please do not use
this unit to store potentially hazardous food until it is repaired or adjusted to hold food at 41F or lower.
NOTE: deli meats and sandwiches held in this unit more than four hours since cutting were voluntarily
discarded.
Effluent was observed flowing out of the top of one of the tanks of the on-site wastewater treatment
system. Sewage systems shall be maintained and effectively treat sewage. Please have the system
serviced.
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

4-203.12A

The thermometer inside the retail cooler holding milk was not accurate, reading 30F when the actual
temperature was 44F. Please calibrate thermometer.
6-301.11
The light bulb in the employee bathroom was not working. Please replace bulb or fixture to provide
adequate light for cleaning.
5-202.12A
There was no hot (100F minimum) water at the handwashing sink in the employee bathroom.
Handwashing sinks shall be supplied with hot water at all times. Please turn on the hot water at this sink.
6-301.12
The were no disposable towels at the handwashing sink in the bathroom. Handwashing sinks shall be
supplied with disposable towels at all times.
6-6-304.11
The vent fan in the bathroom made a lot of noise and may not be functional. Vent fans are required in
bathrooms. Please repair or replace the fan.
6-202.11A
Ceiling bulbs in the food preparation area were not shielded. Please install shatter resistant bulbs or
shields.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

An employee illness policy was not available. Please provide a written policy that refers to chapter 2 of
the Missouri Food Code or the FDA Employee Health and Personal Hygiene Handbook. Both documents
are available online; a copy of the FDA handbook was provided. See especially pages 5-17, 37 -38.

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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