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1-door dairy cooler, ambient
Pizza freezer, ambient
Ice cream freezer, ambient
Walk-in cooler, ambient
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Pre-packaged sandwiches were stored next to raw eggs on the bottom shelf of the 1-door dairy cooler.
Food shall be protected from cross contamination. Please separate raw eggs and sausage from ready-to-eat
foods, or store all raw animal-derived foods below all other foods. CORRECTED ON SITE by moving eggs
above raw foods, and separating orange juice from raw foods.
3-501.17
Ham and meat salads, stored in the walk-in cooler, were labeled with the thaw or opening date. Food
that is potentially hazardous, ready-to-eat, and held for more than 24 hours shall be labeled with 7-day
disposition date. This is the day of preparation or opening plus an additional six days. Day counting stops
once the food is frozen, but resumes when it is thawed. Please label all food that meets the above criteria
with a 7-day disposition date.
4-601.11A
Food debris observed on the inside of the Panasonic microwave in the kitchen. Food contact surfaces
shall be clean to sight and touch. Please wash, rinse, and sanitize the inside of the microwave after use.
Lemon scented bleach was used to prepare sanitizer solutions. Bleach used for sanitizing shall be
4-501.114A
regular, unscented bleach.
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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
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COS

8/21/18

8/21/18
8/22/18

Water samples for bacteriological testing and for mineral analysis were taken during this visit. There is no
documentation of water samples collected during the pre-opening or first routine inspections, so a "new well"
series will be requested for baseline information. It is recommended the owners contact Missouri Department
of Natural Resources (MO DNR) at 573.840.9750 and ask to speak with someone in the public drinking water
program to determine if the well comes under the jurisdiction of MO DNR.
The on-site wastewater treatment system was observed during this visit and appeared to be functioning
correctly.
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4-903.11A
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5-205.11B
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

Potato chips, styrofoam food containers, paper bags, and pizza boxes were stored on the floor in the store
room. Food and single-use items shall be stored a minimum of six inches off the floor to protect while in
storage. Please elevate these items.
A variety of food and single-use items were on the floor in the cabinets below the customer coffee
counter. Please store all food and single-use items a minimum of six inches off the floor.
Staff food was intermixed with facility food in the walk-in cooler. Food shall be protected from
contamination while in storage. Please provide a designated area for all staff food that is separated from or
below all facility food. CORRECTED ON SITE by moving staff food to the lowest drawer in a stacked
3-drawer unit.
A variety of sandwiches that are prepared and packaged on-site for retail, held in the dairy cooler, were
not fully labeled. Potentially hazardous food shall be labeled with: (A) the name and location of the business;
(B) the common name of the food; (C) a list of ingredients; (D) the quantity of the contents if not obvious; (E)
list of major allergens if not part of the ingredient list.
Coffee cups were observed inside the handwashing sink in the kitchen. Handwashing sinks shall be
used only for handwashing. Please ensure all staff use the handwashing sink only for handwashing.
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8/30/18

8/21/18

No food preparation occurred during this visit. According to owner, food such as soups, chili and gravy may
be prepared and held hot in a crock pot.
The wellhead was observed during this inspection and appeared to be sealed and the casing in good
condition.
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