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Beverage cooler, ambient
Chicken, deep fryer
Traulsen freezer, ambient
Walk-in freezer, ambient

40
202 to 208
8
12

Hot hold: ambient, fried chicken
Lg. Cole Slaw cooler: ambient, slaw
Steam table: mashed potatoes, gravy, corn
Prep table cold hold: coleslaw, cheese

160, 140 to 146
35, 34
140, 162, 168
40, 39

Chicken Hot hold: popcorn, fillet, strip
&RGH
5HIHUHQFH

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

NOTE

This inspection was conducted with Mr. Jon Peacock, EPHS and Mr. Ethan White, CD nurse in response to a
report that two siblings were diagnosed with Salmonella. Both children had eaten at this restaurant three
days prior to onset of symptoms on March 6, 2018. Upon arrival, we met with Ms. Lori Smith, facility
manager. Ms. Smith was questioned concerning employees who have been absent or sent home due to
vomiting and diarrhea before or after March 3; she stated that there were no employees known to have been
ill with vomiting or diarrhea during this time period.

NOTE

The employee health policy was posted for all staff to view and was in compliance with the Missouri Food
Code.

NOTE

When questioned, Ms. Smith explained the process of cooling chicken and pot pies. The foods are cooled
with monitoring within acceptable time and temperature parameters and in such a manner as to facilitate
rapid cooling.

&RGH
5HIHUHQFH

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

176, 175, 138
&RUUHFWE\
GDWH 

&RUUHFWE\
GDWH 

,QLWLDO

,QLWLDO

4-203.11A

The thermometer in the beverage cooler was broken. Thermometers shall be accurate. Please install an 3/28/18
accurate thermometer in a convenient to read location inside this cooler.
3-307.11
Employee food was stored with facility food in the Traulsen freezer. Employee food shall be stored where
facility food cannot be contaminated. CORRECTED ON SITE by disposing of employee food.
An employee jacket was observed on top of single-use items in the drive-up window area, and another
6-501.110B
jacket was on top of single-service aprons on the rack near the walk-in cooler. Employees shall store
personal belongings in a designated area where single-use items, food, clean linens, and clean equipment
cannot be contaminated. Please provide a designated area to store employee jackets.
The door on the walk-in cooler would not fully close. Equipment shall be maintained in good repair.
4-501.11B
NOTE: according to manager, the door will be replaced when the facility undergoes a remodel within the
next few months.
Accumulation of debris observed on the condenser, grates over the condenser fans, and the ceiling in
6-501.12A
front of the condenser inside the walk-in cooler. Food shall be protected while in storage. Please clean to
prevent debris from blowing onto foods.
The floor was wet around the ice maker. The hose for the melt water was not draining into the floor drain.
6-501.12A
Please stabilize the hose so it drains into the drain.
Accumulation of debris observed around the water softener salt holder and beneath the shelves. Facility
6-501.12A
shall be clean. Please clean as often as needed to keep clean.
6-501.14A
Debris observed on the vent in the women's bathroom. Ventilation systems shall not be a source of
contamination. Please clean vent as often as needed to keep clean.
('8&$7,213529,'('25&200(176

A line

through an item on page 1 indicates the item was not observed or is not applicable.
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Fried chicken/heated cabinet
Mashed potatoes with gravy/heated cabinet
Pot pie/heated cabinet
Wedge potatoes/Fry dump station

152-156
140
178
162

39, 62, 42
41, 41, 41
170
170

Cole slaw/Cold holding unit

44

Walk in cooler: ambient, green beans, chix pot pie
Walk-in cooler: cooked chicken, raw chicken
Macaroni & cheese/heated cabinet
Popcorn chicken/Heated drawer
Corn/Green beans/KFC hot holding cabinet

&RGH
5HIHUHQFH

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

4-601.11A

4-202.11A
3-501.16A

5-203.14B

5-203.14B

&RGH
5HIHUHQFH

4-204.112B

4-601.11C
5-205.15B
6-101.11A
6-501.12A

4-601.11B
6-202.15A
4-501.11A

,QLWLDO

Debris observed on the hood ribs and pipes above the fryers, posing the possibility of food contamination 3/28/18
from falling debris. Please clean all surfaces of hood.
Grean beans stored in the walk-in cooler had an internal temperature of 62F. The green beans were
opened and placed in the cooler at 10:00 am (approximately 2.5 hours prior to taking this temperature. Food
that is at room temperature shall be cooled to 41F within four hours.
One ice bucket, stored on top of the ice maker, was broken in the bottom. Food contact surfaces shall be
smooth and free of cracks and breaks. Please discard ice bucket.
Cole slaw was observed 44F in a cold holding unit in the kitchen. Potentially hazardous foods (PHF's) shall COS
be maintained at or below 41F. Ice was added to the refrigeration unit and the cole slaw containers were
later observed at 41F. (Corrected on-site)
Plastic water tubing was observed connected into the Henny Penny heated food cabinet in the kitchen. No
backflow prevention device was observed on this line. 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. A greenish substance was observed growing in the tubing. It is not known what this
substance is. Please replace this tubing and install an A.S.S.E. (American Society of Sanitary Engineering)
rated backflow prevention device on the water supply line or provide information/documentation to the St.
Francois County Health Center (SFCHC) showing this equipment is equipped with an acceptable form of
backflow protection.
Hose was observed connected into a wye connector at the mixing faucet in the mop cleaning area without
observed backflow prevention. Please install A.S.S.E. rated hose bib vacuum breakers on each leg of the
connector.

3-501.14C

6-202.15A

180
&RUUHFWE\
GDWH 

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

The entry door on the north side of the building was not fully self-closing. Outside entries shall be
self-closing and sealed. Please repair to make door self-closing.
No thermometer was observed in the hot food holding cabinets storing chicken. Heated cabinets storing
PHF's shall be equipped with numerically scaled thermometers that are located in the coldest portion of
these units.
Food debris and a chicken leg was observed on the outside top of the hot food holding cabinet. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue, and other debris.
The water connection was observed leaking behind the Bunn tea/coffee maker in the kitchen. Plumbing
systems shall be maintained in good repair.
Grouting was observed missing between flooring tiles in the kitchen. Flooring shall be smooth, durable, and
easily cleanable.
Ceiling vent located above the Traulsen freezer was observed cracked and with debris accumulated on it.
Physical facilities shall be maintained in good repair and cleaned as often as necessary to maintain
cleanliness.
Sheet trays were observed stacked on shelving in the kitchen with an accumulation of baked on grease.
These pans shall be kept free of encrusted grease deposits and other soil accumulations. Please clean.
Daylight was observed between the rear exterior doors. Outer openings into a food establishment shall be
protected against the entry of insects or rodents. Please seal.
An under-counter refrigerator was observed inoperable during this visit. According to staff this unit is to be
repaired. Equipment shall be maintained in a state of repair per manufacturers' specifications or remove.

&RUUHFWE\
GDWH 

,QLWLDO

3/28/18
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5-203.14B

4-202.11A

4-202.11A

4-202.11A
4-101.11A
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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

The "Proctor and Gamble" wall-mounted chemical dispensers were observed located above the 3-vat sink
3/28//18
and at the mop cleaning area. These units were equipped with signage that stated they were equipped with
internal backflow protection. The covers of these units could not be removed to verify this. Please ensure
the store employees can remove these covers for visual review.
The Bunn tea/coffee maker was observed with a water line connected into it. No visible backflow prevention
device was observed on the incoming water line. Please install an A.S.S.E. rated backflow prevention device
in a visible location on the water connection line to this equipment.
A severely dented metal pitcher was observed near the Bunn tea/cover maker. Multi-use food-contact
surfaces shall be smooth, free of breaks, open seams, cracks, chips, etc. Please remove this pitcher from
the premises.
A plastic pitcher was observed with cracking and crazing near the Bunn tea/cover maker. Multi-use
food-contact surfaces shall be smooth, free of breaks, open seams, cracks, chips, etc. Please remove this
pitcher from the premises.
The Hobart floor mixer whisk was observed with broken wires on it. Multi-use food-contact surfaces of
equipment shall be smooth, free of breaks, open seams, cracks, chips, etc. Please repair or replace.
Metal rack was observed with blue material coming off at the 3-vat sink drainboard. Materials used in the
construction of utensils and food-contact surfaces of equipment may not allow the migration of deleterious
substances or impart colors. Please replace.

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