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Hamburger, broiler
Chicken, deep fryer
Hot hold: chicken, hamburgers
Ambient, Fricon chest freezer

160
180
168, 146
18

Cut lettuce, cut tomatoes, cold hold on ice
Metalfrio cooler: ambient, hotdogs
Beverage Air cooler: ambient, turkey sandwich
Steam hot hold: gravy, chili

48-50, 43-45
39, 40
31, 36
157, 162

Ambient, freezer by broiler

0

Cheese, in dispenser, hot hold

&RGH
5HIHUHQFH

138

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

&RUUHFWE\
GDWH 

,QLWLDO

3-501.16A

Cut lettuce and cut tomatoes, held on an ice bath, had internal temperatures greater than 41F (43-50F).
COS
According to staff, the lettuce and tomatoes are stored in the walk-in prior to cutting and placing on the ice. It
was observed that the containers were sitting on top of the ice, and no water was visible in the ice bath.
Please add enough water to prepare an ice water bath and nest the containers of food deep into the ice bath.
Monitor the temperatures of the potentially hazardous food stored on ice to ensure it stays below 41F.
NOTE: the containers were nested deeper into the ice during this visit. Final temperature of each was 41F
4-601.11A
The hot cheese dispenser, held by the chili and gravy hot hold table, was dirty. Food contact surfaces
4-10-17
shall be clean to sight and touch. Please wash, rinse, and sanitize dispenser daily.
4-601.11A
Debris observed on the blade on the table-mounted can opener. Please wash, rinse, and sanitizer after
4-10-17
use, or a minimum of every four hours if in continual use.

&RGH
5HIHUHQFH

4-601.11C

4-601.11C
4-601.11C
4-601.11C
4-601.11C
4-601.11C
4-601.11C
4-601.11C
4-601.11C
6-501.12A

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

&RUUHFWE\
GDWH 

,QLWLDO

The Fricon chest freezer, located next to the deep fryers, was dirty on the inside and outside surfaces.
4-26-17
Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean all
surfaces of this freezer as often as needed to keep clean.
Accumulation of debris observed on the outside top and the inside door of the Metalfrio freezer. Please
clean freezer as often as needed to keep clean.
Accumulation of debris observed on the inside and outside surfaces of the Metalfrio cooler. Please clean.
Accumulation of debris observed on the outside and inside surfaces of the cabinets below the deep fryers.
Please clean as often as needed to keep clean.
Accumulation of debris observed on the top of the Beverage Air cooler. Please clean.
Accumulation of greasy debris observed on the lids of the chest freezer by the broiler. Please clean as
often as needed to keep clean.
Accumulation of grease debris on the fire suppression pipes above the broiler. This presents a fire hazard
as well as a sanitation issue. Please keep suppression system clean of grease and debris.
Accumulation of debris observed on the table top below the broiler. Please clean as often as needed to
keep clean.
Accumulation of debris on the outside surfaces of the conveyor toaster, stored on the table with the chili
hot hold. Please clean all surfaces as often as needed to keep clean.
Debris observed on the floor under shelves and equipment throughout the facility, especially at the
floor-wall juncture. Physical facility shall be kept clean. Please clean under shelves and equipment.
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Ambient, walk-in freezer

0

Walk-in cooler: ambient, baked potatoes, soft serve mix
Cheese, reheat for hot holding

39, 40, 39
198

&RGH
5HIHUHQFH

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

4-601.11A

&RGH
5HIHUHQFH

4-903.11A

4-901.11A
6-501.12A
6-501.18
4-203.12A
6-501.18
5-501.116

4-601.11C

,QLWLDO

Debris observed on several pieces of clean equipment, stored on the mobile rack by the 3-vat sink. Food 4/10/17
contact surfaces shall be clean to sight and touch. Please inspect all equipment and utensils stored on this
rack and re-clean and sanitize all that have debris on them. Inspect for cleanliness after cleaning.
The coffee carafes and coffee brewer, stored in the cake decorating room, were dirty. Please wash, rinse, 4/10/17
and sanitize coffee carafes at least daily, and clean the coffee brewer as often as needed to keep clean.

4-601.11A

6-501.12A

&RUUHFWE\
GDWH 

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

&RUUHFWE\
GDWH 

,QLWLDO

Accumulation of debris observed on the walls and caulking around the 3-vat sink. Please clean walls and 4/26/17
caulking as often as needed to keep clean.
The shelves holding clean equipment above the 3-vat sink, and on the mobile rack by the 3-vat sink, were
dirty. Clean equipment shall be protected from contamination while in storage. Please clean all
greasy-buildup on both shelving systems.
Clean equipment was stored wet nested on the mobile rack by the 3-vat sink. Equipment and utensils
shall be air dried before storing. Please allow complete air drying before nesting.
The wall and floor around the mop sink were dirty. Please clean as often as needed to keep clean.
The mop sink was dirty on both the outside and inside surfaces. Sinks shall be kept clean. Please clean
sink after use.
The indicating liquid in the thermometer inside the walk-in cooler was split, making accurate reading
difficult. Thermometers shall be accurate. Please replace thermometer.
The handwashing sink and towel dispenser in the kitchen was dirty. Please clean.
Accumulation of debris observed on most of the trash cans in the kitchen, storage, and decorating rooms.
Trash receptacles shall be cleaned at a frequency to prevent pest attraction. Please clean all surfaces and
lids when emptied, and replace liners at least daily.
Debris observed splattered over equipment and containers in the cake decorating room, and on the cord
and surfaces of the blow heater, especially in the heater opening. Please clean all items, walls, and floor in
this room, and organize to allow effective cleaning.
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Ambient, specialty drink prep cooelr
Ambient, Beverage Air freezer, serving line
Ice cream freezer, drive-up, ambient
Ambient, retail ice cream freezer

34
0
0
23, 24

Soft serve mix, hopper, ambient
Soft serve mix, hopper; ambient
Beverage Air cooler, service line: ambient, milk

38, 39, 39
42, 43, 42
39, 38

&RGH
5HIHUHQFH

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

4-202.11A

Many of the specialty drink mixers, stored on the shelf above the smoothie prep cooler, were broken or
cracked. Food contact surfaces shall be smooth and free of imperfections. Please inspect all mixer holders
and dispose of those that are marred.
The ambient temperature in the bottom of one soft serve maker was 42, and the mix held in the bottom
was 42 (chocolate) and 43(vanilla). Potentially hazardous food shall be held at 41F or lower. NOTE: When
the cooler was opened to adjust the thermostat, the filters and condenser coils were found to be heavily
coated in debris. They were in the process of being cleaned at the end of this inspection, and instructions on
adjusting the thermostat were being relayed via phone.
Mold observed on the housing of the nozzles of the soda dispenser in the dining room. Please wash,
rinse, and sanitize the nozzle holders at least daily.
Food debris observed on the high chairs and booster seats in the dining room. This furniture is
considered food-contact. All surfaces shall be washed, rinsed, and sanitized after each use. Please clean.

3-501.16A

4-601.11A
4-601.11A

&RGH
5HIHUHQFH

6-501.18
4-601.11C
4-601.11C
4-601.11C
6-501.12A
6-501.18
4-601.11C
6-501.12A
4-601.11C
4-601.11C

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

&RUUHFWE\
GDWH 

,QLWLDO

4/26/17

4/10/17

4/10/17
4/10/17

&RUUHFWE\
GDWH 

,QLWLDO

The handwashing sink in the cake decorating room was dirty. Please clean all surfaces.
4/26/17
Debris observed inside the Beverage Air freezer in the service line. Please clean inside of cooler as often
as needed to keep clean.
Accumulation of debris observed inside the Beverage Air cooler (holding milk) in the service line. Please
clean inside of cooler.
Debris observed on the towel dispenser, stored on top of the soft serve maker near the handwashing sink
in the drive-up area. Please clean towel dispenser.
Debris splatters observed on the wall behind the handwashing sink in the drive-up area. Please clean all
walls that have debris on them.
Algae growth observed below the caps over the faucet handles on the handwashing sink in the drive-up
area. Please clean and sanitize faucets.
Accumulation of debris observed inside the freezer holding ice cream in the drive-up area. Please clean
freezer.
Accumulation of debris observed behind and under equipment in the drive-up area. Please clean floors.
Debris observed on the containers holding Blizzard flavorings in the drive-up area. Please clean around
inserts as often as needed to keep clean.
Food splatters observed on the sides of the slushy maker. Please clean outside of equipment.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

A written employee health policy was not available upon request. Please develop a written policy based 4/26/17
on Chapter 2 of the Missouri Food Code and/or the FDA Employee Health and Personal Hygiene Handbook.
Refer to codes 2-201.11, 2-201.12, and 2-201.13 in the Food Code, and/or pages 5-17, and 37-38 in the
FDA Handbook. The policy may state that all employees will read selected pages or codes and sign a
reporting agreement.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

6-502.11

The finishing cap was missing on the half-wall behind a bench in the dining room, exposing raw wood,
4/26/17
and tape was used on the edge. Equipment requiring frequent cleaning shall be smooth and nonabsorbent.
Please finish and seal top.
6-501.14A
Accumulation of dust observed in the grate over the mechanical fan in the women's bathroom. Ventilation 4/26/17
systems shall not be a source of contamination. Please clean vent as often as needed to keep clean.
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