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Retail Meat Display Case/Ambient
Pepsi/Coke glass front fridge/Ambient
Walk-in freezer/Ambient
Haier small refrigerator/Ambient

38-40
38/40
0
36

Chicken salad/Ham salad/Tuna Salad/Retail Meat Case
True glass front display freezer/Ambient
Walk-in Cooler/Walk-in Freezer/Ambient

40/41/40
0
35/0

&RGH
5HIHUHQFH

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

3-501.17A Assorted luncheon meats, oberle sausage, cooked ham, ham hocks, etc., observed without date marking.
Ready-to-eat (RTE) potentially hazardous foods (PHF's) refrigerated for more than 24 hours must be labeled
with a discard date that is no more than 7 days, (i.e. the date of preparation/package opening plus 6 days).
Please be advised that RTE, PHF's not labeled with a discard date are subject to discard.
3-502.12B Reduced oxygen packaged (ROP) head cheese, smoked pork loin, cooked ham pieces and raw beef were
observed in the retail meat refrigerated display case.
3-502.12B Reduced oxygen packaged (ROP) raw beef, chicken, fish and pork observed in the True glass-front display
freezer. HACCP plans must be developed for these foods that contains information specified under section
8-201.14. The HACCP plans must be submitted to the St. Francois County Health Center (SFCHC). It is
recommended to limit the foods that are packaged by the ROP methods.
4-601.11A Dried debris was observed on the back side of the cutting blades on both meat slicers. Food-contact
surfaces of equipment must be clean to the sight and touch. These items must be washed, rinsed, sanitized
and air dried in a 3-vat sink or by use of a clean-in-place (CIP) method (wash, rinse, sanitize and air dry) for
those items that cannot be immersed in water. (Corrected on-site by cleaning)
7-204.11
A spray bottle labeled as "bleach water" was observed stored in a milk crate below the 3-vat sink. The
solution was noted at a concentration >100 ppm chlorine. Chlorine sanitizing agents should be in the range
of 50-100 ppm. (COS by reformulating the solution to 50 ppm)
7-204.11
Lavender scented bleach was observed in-use. Chemical sanitizers and other chemical antimicrobials
applied to food-contact surfaces shall meet the requirements specified in 40 CFR 180.940 Tolerance
exemptions for active and inert ingredients for use in antimicrobial formulations (food-contact surface
sanitizing solutions). Please use unscented chlorine bleach.
&RGH
5HIHUHQFH

6-202.15A
6-202.15A
6-202.15A

6-501.12A
6-304.11
5-205.15B

5-205.15B

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

&RUUHFWE\
GDWH 

,QLWLDO

COS by
labeling

10/31/17
10/31/17

COS

COS

7/11/17

&RUUHFWE\
GDWH 

,QLWLDO

Daylight was observed below the front entry door. Outer openings of a food establishment shall be protected 8/10/17
against the entry of insects and rodents. Please seal.
Daylight was observed below the rear entry door. Outer openings of a food establishment shall be protected
against the entry of insects and rodents. Please seal.
Exposed pipes observed through the exterior building wall on the east side were noted with 1/4 inch grid
"hardware cloth" and large openings in the wall surround the pipes. Please fully seal the openings around
the pipes and install 16 mesh-to-the-inch screening over the existing hardware cloth or install solid caps if
piping is no longer in use to fully seal.
Debris was observed on the floor in the employee restroom behind the water heater. Physical facilities must
be cleaned as often as necessary to maintain cleanliness.
No mechanical ventilation system was observed in the employee restroom. Mechanical ventilation shall be
provided to keep rooms free of excessive heat, condensation, vapors, obnoxious odors, smoke and fumes.
Water leaks were observed at the 2-vat sink. One leak was observed at the valve located below the mop
sink basin and the other leak was observed at the base of the floor. A plumbing system shall be maintained
in good repair. Please repair/replace.
A water leak was observed at the 3-vat sink. This leak was observed at the valve located below the far left
sink basin (when facing the sink). A plumbing system shall be maintained in good repair. Please repair or
replace the basin closure valve.
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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

Three (3) water connections were observed going into the Ultra Source smoker within the smoking room. No 8/10/17
visible form of backflow prevention was observed on these water connections. Please install A.S.S.E.
(American Society of Sanitary Engineering) rated backflow prevention devices on both water lines prior to the
smoker. These backflow prevention devices must be installed in a visible location and according to the
manufacturers' specifications.
A flexible hose was observed connected to a sill cock located in the smoking room. A plumbing system shall
be installed to preclude backflow of a solid, liquid or gas contaminant into the water supply system at each
point of use at a food establishment. Please install an A.S.S.E. rated hose bib vacuum breaker on this
faucet.
Metal sheet pan observed with a crack in it. Also, a gray plastic tub was observed with a crack in it.
Multi-use food contact surfaces shall be smooth, free of breaks, open seams, cracks, chips, inclusions, pits,
and similar imperfections. Please discard any utensil or equipment that is damaged and not cleanable.
During this inspection it was determined an employee illness policy was not present in written form. A copy
of the US FDA Employee Health and Hygiene Handbook was provided during this visit. Please develop a
written policy that will require food employees and conditional employees to report to the person-in-charge
information about their health and activities as they relate to diseases that are transmissible through food.
Also, the policy must describe when and under what conditions a food employee may be restricted, excluded
and the procedures for reinstating a food employee. The US FDA Employee Health and Hygiene Handbook
may be utilized as the employee illness policy. If so, please provide a written statement acknowledging the
use of this handbook and maintain a copy of this book on the premises.
CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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A copy of the US FDA Employee Illness and Personal Hygiene Handbook will be provided to this establishment.
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