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Milk in dispenser in dining room; ambient
McCall heated cabinet: ambient
Continental freezer, ambient
Traulsen cooler: ambient, cottage cheese

34, 35
160
0
40, 41

McCall cooler: ambient, milk in carton, milk in bag
Turbo Air cooler: ambient, eggs
Hot hold, serving line: meat loaf, potatoes, squash

48, 44, 44
38, 39
169, 139, 137
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-601.11A

The covering over the water dispenser in the dining room was dirty with splattered dark liquid. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize nozzles and areas of
nozzles of beverage dispensers at least daily. CORRECTED ON SITE by cleaning and sanitizing
One of the plastic containers, stored by the trays in the serving line, was badly marred on the inside.
Food contact surfaces shall be free of mars and other imperfections to allow effective cleaning and sanitizing.
Please discard the bowl. CORRECTED ON SITE by discarding bowl
Staff were observed donning single-use gloves without first washing hands. Hands shall be washed for a
minimum of 20 seconds before putting on a new pair of gloves. CORRECTED ON SITE by staff washing
hands.
Spray bottles of sanitizer and glass cleaner were stored on the ledge of the 2-vat sink. Chemicals shall be
stored separately from or below clean equipment, linens, single-use items and food. CORRECTED ON SITE
by placing bottles in a crate below the sink.
The McCall cooler had an ambient temperature of 48F; milk that was in the cooler for several hours had
internal temperatures of 44F. Potentially hazardous food shall be held at 41F or lower. NOTE: the
potentially hazardous food was moved to a different cooler. Please do not use this cooler until it reliably
holds food at an internal temperature of 41F or lower.
The cover over the backflow preventor (an integral vacuum breaker) at the pre-clean sink in the
warewashing room was rusted through. Water shall be protected from backflow. Please replace the
backflow protection device on this water inlet. The device shall be rated by the American Society of Sanitary
Engineering (ASSE) and designed for the specific apparatus.

4-202.11A

2-301.14H

7-201.11B

3-501.16A

5-203.14
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6-202.15A
3-202.15A

4-901.11A

4-501.14C

NOTE

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

Daylight was observed between the doors of the northeast entry into the dining room. Outside openings
shall be sealed to reduce pest entry points. Please seal doors.
According to staff, oranges are not washed prior to serving. All produce shall be washed whether it will be
peeled, cut, cooked, or eaten whole. CORRECTED ON SITE by discussion with staff and washing oranges
and bananas.
Clean pitchers with lids in place, stored on the clean equipment rack by the handwashing sink in the
kitchen, were observed wet inside. Equipment shall be allowed to completely air dry before storing. Please
reclean and sanitize all wet pitchers and allow to air dry before storing with lids in place. CORRECTED ON
SITE by taking to warewash room for cleaning.
Debris observed on the on/off faucet handles of the preclean sink in the warewashing room.
Warewashing facilities shall be cleaned at least daily. Please clean handles and plumbing around the
faucets as often as needed to keep clean.
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11/6/17

The water for this facility is supplied from a non-community well under the control of the Mo. Dept. of
Corrections. The water supply was not reviewed and a water sample was not collected during this visit.
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