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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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Leadwood Grab & Go 422 Hunt Street Leadwood 63653

Frigidaire freezer/kitchen, ambient 10 Pizza prep table, top: pepperoni, sausage, hamburger 42, 23, 42

Citation freezer/kitchen, ambient 8 Pizza prep table, bottom: ambient 41

Nestle freezer/retail, ambient 20

Dippin Dots freezer/retail, ambient 0

4-601.11A
3-304.12C

4-601.11A

4-601.11A
4.101.11A

3-304.12E

4-601.11A

An in-use knife was stored on a cloth, and an in-use pizza cutting blade was stored on a surface that was
soiled. Also, both utensils were observed with food debris on them. Food contact surfaces shall be clean to
sight and touch. In-use utensils shall be stored on a surface that is clean and sanitized a minimum of every
four hours. Utensils may not be stored on absorbent materials. Utensils that are used on potentially
hazardous food shall be washed, rinsed, and sanitized a minimum of every four hours, more often if needed
to keep clean. Please store these utensils on a clean and sanitized surface, and either clean and sanitize, or
replace, the utensils at least every four hours.

The cutting board on the prep table was observed with black grooves. Food contact surfaces shall be
clean to sight and touch. Please refinish, invert, or replace the cutting board.

STORAGE ROOM
Mold was observed on the bottom (outside) of the ice buckets, and hard water deposits observed on the

inside of the buckets. Further, it is not known whether these buckets are made of food-grade materials.
Please wash, rinse, and sanitize the buckets daily. Clean the cart on which they sit. Determine if the
buckets are made from a material that will not impart deleterious substances to the food; if not, then replace
the buckets with ones constructed from food-grade materials.

The in-use ice scoop was stored on a mobile cart that was dirty and moldy. In-use utensils shall be stored
on a clean and sanitized surface. Please store scoop in a container or surface that is cleaned and sanitized
at least daily.

Mold observed on the inside of the ice maker. Please discard ice, wash, rinse, sanitize, and air dry all
 inside surfaces of the ice maker before returning to service.

10/12/18

10/31/18

10/13/18

10/12/18

10/13/18

6-501.18

5-205.15B

6-501.12A

4-601.11C

4-204.112A

4-601.11C

4-601.11C

KITCHEN
The handwashing sink basin, handles area, and caulk behind the sink were soiled, and the caulk

appeared to have mold growth on it. Sinks shall be kept clean. Please clean all surfaces of sink as often as
needed to keep clean.

The faucet at the 3-vat sink leaked (would not fully turn off). Plumbing shall be maintained in good
condition. Please repair.

Accumulation of debris observed on the pipes below the 3-vat sink. Facility shall be maintained clean.
Pleas clean pipes and area under sink as often as needed to keep clean.

Encrustation of baked-on debris was observed on several flat baking trays; others were observed with
rust. Baking equipment shall be free of encrusted baked on food and shall be free of imperfections. Please
clean trays of encrustation; discard those that are marred, rusted, scratched, or that can no longer be
effectively cleaned.

A thermometer was not found in the bottom of the prep cooler. Please install an accurate thermometer in
a convenient-to-read location near the front of the cooler.

Debris and mold observed on the door seals, and debris on the outside surfaces, of the prep cooler.
Please clean and sanitize surfaces inside the cooler, and clean the outside surfaces as often as needed to
keep clean.
DRIVE-UP AREA

Debris observed on the paper napkin dispenser. Nonfood contact surfaces shall be clean. Please clean
dispenser as often as needed to keep clean.
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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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Walk-in cooler, ambient 41

Nacho cheese, dispenser 151

Chili, hot hold 174

Roller grill food 137 to 150

7-201.11B

4-601.11A

STORAGE ROOM, continued
A bottle of Fabulosa cleaner was stored on top of the ice maker. Chemicals shall be stored where they

cannot contaminate equipment or food. Please store chemicals in a designated location where food and
food-related items cannot be contaminated.

RETAIL
Mold observed on the ice chute of the Pepsi soda dispenser. Food contact surfaces shall be clean to

sight and touch. Please wash, rinse, and sanitize the ice chute, soda nozzles, and housing around the
nozzles daily.

10/12/18

10/12/18

3-305.11A

4-601.11C

6-501.12A

6-501.14A

4-501.11A

5-501.113

5-501.1134
4-601.11C

RETAIL
An accumulation of frost was observed inside the Nestle novelty chest freezer. Food shall be protected

from contamination while in storage. Please defrost freezer as often as needed to prevent frost accumulation
Debris observed on the ledges and glass doors of the Nestle novelty ice cream freezer. Please clean

ledges, doors, and handles as often as needed to keep clean.
Accumulation of debris observed on the floor beneath racks in the walk-in cooler. Physical facilities shall

be clean. Please clean floor as often as needed to keep clean.
Dust accumulation observed on the grates over the condenser fans in the walk-in cooler. Ventilation

systems shall not be a source of contamination. Please clean condenser fans, covers and coils as often as
needed to keep clean.

The base of the cheese sauce dispenser was broken; dried cheese sauce was observed to have
accumulated in the base of the holder. Food equipment shall be maintained in good repair. Please replace
the cheese sauce warmer/dispenser.

OUTSIDE
The lids on the trash receptacle were broken; one was open. Lids on outside receptacles shall be closed

and tight fitting. Please have lids or trash receptacle replaced.
One lid on the recycling dumpster was open. Lids shall be kept closed on outside trash receptacles.
Algae growth and other debris were observed on the outside surfaces of the freezers holding pizza ingred-

 ients, cookies, and ice. Please clean freezers.
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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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6-501.14A
6-501.12A
5-501.17
6-501.14A

CUSTOMER BATHROOMS
Women's: The grate over the fan vent was dirty, the base of the toilet was dirty, and there was no lid on the
trash can. Please clean fan cover, and clean all surfaces of toilet at least daily. Please provide a trash can
with a lid.
Men's: The cover over the fan vent was dirty. Please clean as often as needed to keep clean.
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