
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

10:24 am 1:36 pm

Oct. 30, 2018 4

Goose Creek Market and Pub Mike Reinsmith Laurie Isenhart

6161 Office Drive 1324 St. Francois

French Village 63036 (573)358-5672 (573)358-5672 ■

■ ■

■

■
■

■
10/30/18 Pending

✔ ✔
✔

✔ ✔
✔ ✔

✔
✔ ✔
✔ ✔

✔ ✔

✔

✔ ✔

✔ ✔
✔ ✔

✔
✔ ✔

✔
✔
✔

✔

✔ ✔

✔
✔ ✔

✔ ✔

✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔
✔

Laurie Isenhart October 30, 2018

Rose Mier 1390

■

Nov. 15, 2018



  

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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Goose Creek Market and Pub 6161 Office Drive French Village 63036

Frigidaire freezer, ambient 12 Frigidaire refrigerator: ambient, milk 40, 34

Frigidaire upright freezers, ambient 4, 12, 13 Pizza prep table, top: cut lettuce, cut tomatoes, sausage 41, 40, 29

Pizza, oven 171 Pizza prep table, bottom: ambient, marinara sauce 38

Ice cream freezer, ambient 0 Walk-in cooler: potato casserole, green beans 36, 40

Walk-in cooler, ambient 40 Hamburger, grill 192

3-302.11A

3-501.17A,
B

4-601.11A

4-601.11A

3-501.17A

KITCHEN
 Raw chicken was stored above raw shrimp, and both were stored touching fully-cooked food in the Frigidaire
freezer. Also, raw chicken and raw shell eggs were stored above fully-cooked food in the Frigidaire
refrigerator. Raw meats were stored above fully cooked foods in the upright freezers and ice cream freezer.
Food shall be stored to prevent cross contamination. Please store all raw animal-derived foods separately or
below all other foods, and store raw animal foods in the following vertical order: raw poultry and eggs on
bottom, then raw ground meats (beef, sausage), then raw whole muscle meats, then fish and seafood.

Fully cooked foods that were prepared or opened, stored in the Frigidaire refrigerator and walk-in cooler,
were not labeled with the date of disposition. Potentially hazardous food that is fully cooked and held more
than 24 hours shall be labeled with a 7-day disposition date, which is the day of opening, or preparation, plus
an additional six days. Please label all required foods with a 7-day disposition date.

Dried food splatters observed in side both microwaves. Food contact surfaces shall be clean to sight and
touch. Please wash, rinse, and sanitize the inside of the microwaves a minimum of every four hours, more
often if needed to keep clean.

Debris observed on the following food-contact surfaces: wall-mounted potato cutter, meat/cheese slicer,
shake mixer, table-mounted can opener. Food contact surfaces shall be clean to sight and touch. Please
disassemble and wash, rinse, sanitize, and air dry before returning to service. Clean and sanitize in-use
items (such as can openers) a minimum of every four hours while in continual use.

Clumps were observed in a tub of fish breading, held at room temperature. Dry breading may be reused
up to seven days as long as the breading is sifted a minimum of every four hours, or after use. After seven
 days, breading shall be discarded and the container cleaned and sanitized.

10/30/18

10/30/18

10/30/18

10/30/18

10/30/18

4-601.11C

6-501.11

4-601.11C

4-903.11A

4-904.11B

6-202.15A

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

Debris observed on the inside of the Frigidaire refrigerator. Nonfood contact surfaces shall be cleaned at
a frequency to prevent debris accumulation. Please clean inside of refrigerator.

Liquid was pooled in the bottom of the pizza prep table, and a cloth was stored in the bottom of the cooler.
Absorbent material shall not be used in areas exposed to moisture or that require frequent cleaning. Please
determine source of liquid in cooler, repair, and clean. Keep cooler dry to reduce mold and bacteria growth.

Debris observed on the inside bottom shelf of the freezers, and debris on several of the handle areas on
the outside of the refrigerators and freezers. Please clean all surfaces of refrigerators and freezers.

Debris observed in containers holding utensils, stored on the shelf below the work table. Clean
equipment shall be protected from contamination while in storage. Please clean containers as often as
needed to keep clean.

Utensils were stored with their handles down in containers on the shelf below the work table. Utensils
shall be stored with their handles up to prevent contamination of the food contact surface when retrieving.
Please store utensils with their handles up.

Daylight was observed around the window air conditioner. Outside openings shall be sealed to prevent
pest entry. Please seal around the air conditioner.

Accumulation of oil observed on the inside door and floor below the deep fryer. Physical facilities shall be
cleaned at a frequency to prevent debris accumulation. Please clean floor under fryers and inside cabinets.

Baked on food and debris observed inside the oven and oven drawer. Please clean oven and drawer as
often as needed to keep clean.

11/15/18

Laurie Isenhart October 30, 2018

Rose Mier
1390

■

Nov. 15, 2018



  

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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Chest freezers, outside, ambient 5, 22 Beverage coolers/retail, ambient 32, 35, 40

Ice cream freezer, ambient 0

Nacho cheese, dispenser 157

4-601.11A

4-601.11A

7-207.11B

3-101.11A

4-601.11A

Mold growth and debris observed on the shelves and shelf-liners in the walk-in cooler. Please wash,
rinse, and sanitize the shelves and shelf liners as often as needed to prevent mold growth.

Mold and accumulation of debris observed on the covers over the condenser fans. Ventilation systems
shall not be a source of contamination. Please clean covers.

Employee medicine and hand lotion were stored next to the nacho cheese dispenser. Employee
medicines shall be stored in a designated area, labeled with the employee's name, where food and
food-related items cannot be contaminated. Please store these items in a designated employee area.

Six bottles of Naproxen and one bottle of children's cold medicine were past their expiration date (8/18
and 9/18). Food and medicines shall be discarded or returned to distributor when past their expiration date.

Debris observed inside some of the nozzle rings on the soda dispenser. Food contact surfaces shall be
clean to sight and touch. Please disassemble nozzles and wash, rinse, sanitize daily.

11/1/18

11/1/18

10/30/18

10/30/18

10/30/18

4-501.114

4-601.11C

3-305.11A

3-307.11

4-203.12A

4-904.11B

6-501.14A

5-501.17

4-601.11C

According to staff, test strips are not used to check the concentration of chlorine in sanitizer solutions.
Please use test strips to ensure chlorine is between 50 and 100 ppm in sanitizer solutions; prepare solution
by mixing approximately 1/2 to 1 teaspoon of regular, unscented chlorine bleach in each gallon of water.

Mold and debris observed on the ledges of the glass door slides of the "ice cream freezer" that held raw
meats, and frost was building up and touching food packages. Please defrost freezer, clean and sanitize
ledges and door as often as needed to protect food from contamination.

A box of pork was stored on the floor in the walk-in cooler. Food shall be stored a minimum of six inches
off the floor. Please elevate food off the floor.

Employee food was stored above facility food in the walk-in cooler. Please store employee food below all
other foods and in a designated area to protect facility food from contamination.

The thermometer inside the walk-in cooler read 30F when the actual temperature was 40F.
Thermometers shall be accurate to within two degrees. Please install an accurate thermometer in this
cooler.

Single-use utensils, held in cups on the tables, were stored with their handles down. Handles shall be
stored up to protect food contact surface from contamination. Please invert utensils.

The floor fan in the dining room was dirty. Please clean all surfaces of fan and blades as often as needed
to prevent contamination from blowing debris.

The trash can in the customer bathroom was not lidded. Bathrooms used by women shall have lidded
trash cans. Please install a trash can with a lid in this bathroom.

Debris observed in the ledges of the door glides of the ice cream freezer in the dining room. Please clean
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Beverage cooler/bar, ambient 40

Beer coolers/bar, ambient 38, 40

4-601.11A

3-101.11

4-601.11A

BAR
Mold observed on the deflector of the ice maker. Please discard ice, then wash, rinse, sanitize and air

dry all inside surfaces before returning to service.
Two containers of liquor were observed with fruit flies inside. Food shall not be adulterated. Please

check all opened containers of liquor and discard those that have fruit flies in them. NOTE: the two bottles
of liquor observed during this visit were voluntarily discarded.

The popcorn maker was dirty on the inside. Please wash, rinse, and sanitize the popcorn maker after
each use.

NOTE: water was collected for bacteriological analysis during this visit.
The OWTS was observed and appeared to be functioning correctly. However, hoses and electrical cords
were observed by one of the dosing tanks. Mr. Reinhart will be contacted to determine whether this dosing
tank is working correctly.

10/31/18

10/30/18

10/30/18

6-501.14B

6-202.15A

6-202.15A

6-202.14

5-501.17

5-202.12A

Grease was dripping out from around the exhaust fan on the outside of the building, near the entry door
into the kitchen. Numerous flies were observed in the area. Exhaust systems vented to the outside may not
create a public health hazard or nuisance. Please seal around vent and prevent a discharge of grease onto
the ground.

The outside entry door into the kitchen was not self-closing. Please install a device to make door fully
self-closing and sealed against the entry of pests.

BAR
The outside entry doors that opened onto the porch dining area was not self-closing. Outside entries shall

be self-closing and sealed. Please install a device on each outside entry door to make them self-closing.
The doors on the bathrooms were not self-closing. Doors on bathrooms shall be fully-self-closing. Please

install a permanent self-closure on these doors.
There was no lid on the trash can in the women's bathroom. Please install a lidded trash can in this

bathroom.
There was very little cold water stream at the sink in the women's bathroom. Handwashing sinks shall

have cold and hot water supplied through a mixing valve. Please repair to fully supply cold water to this sink.
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