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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 freezer, ambient 0 Walk-in cooler: ice cream mix, ambient 37, 40

Frigidaire freezer, ambient 3 Meat cooler, ambient 25, 28, 28

Prep cooler: bottom, ambient 33

Prep cooler, top: bologna 39

4-601.11A
4-202.11A

4-601.11A

7-102.11

7-201.11A

3-302.11A

3-501.17B

A water sample for bacteriological analysis will be collected during the follow-up inspection.
The on-site wastewater treatment system was observed during this visit and appeared to be operating
correctly.

Loaf pans that were stored nested in the cabinet below the baking area were soiled, and some had
scratched coatings. Food contact surfaces shall be clean to sight and touch, and shall be free of
imperfections. Please clean all loaf pans; discard those that do not clean or that have scratched surfaces.
The metal cooling rack was soiled. Food contact surfaces shall be clean to sight and touch. Please

wash, rinse, and sanitize the shelves at least daily.
A spray bottle containing a clear liquid, located in the dry storage room, was not labeled. Working

containers of chemicals shall be labeled with the common name of the contents.
Chemicals were stored on a shelf above single-use napkins and tissues, and napkins were stored on top

of a box of toilet bowl cleaner, in the dry storage room. Chemicals shall be stored below or separately from
single-use items. Please arrange items to protect single-use items from possible contamination from
chemicals.
Raw bacon was stored above butter in the walk-in cooler. Raw animal-derived food shall be stored below

ready-to-eat food. Please arrange to protect ready-to-eat food from possible contamination. COS
Cut deli meats were labeled with the date of opening. Opened, refrigerated foods shall be labeled with a

7-day disposition date, which is the day of opening plus an additional six days. Please label foods with a
7-day disposition date.

10/12/18

10/12/18

10/11/18

10/11/18

COS

10/11/18

4-601.11A

4-101.19

3-304.12B

4-501.11A

3-305.11A

6-501.14A

4-903.11A

3-305.11A

Accumulation of debris observed on the bottom drawer and outside surfaces of the Maytag stove.
Cooking equipment shall be clean. Please clean all surfaces of stove as often as needed to keep clean.

Utensils were stored in cardboard box separators in a drawer by the stove, and in cardboard boxes in the
cabinet holding baking utensils. Surfaces that require frequent cleaning shall be smooth, nonabsorbent, and
cleanable. Please obtain cleanable holders and separators for utensils; clean holders and separators as
often as needed to keep clean and protect utensils from contamination.
Containers to "measure" flour were stored inside the bulk containers of dry powders. These containers

were soiled. In-use utensils shall have a handle and be clean. Please remove "measuring" bowls from bulk
containers.
Ice was accumulating below the condenser and falling onto the floor in the walk-in freezer. Food was not

stored below the ice. Please repair freezer to prevent ice drippage.
Boxes of food were on the floor in the walk-in cooler. Food shall be stored a minimum of six inches off the

floor. Please elevate food in cooler. COS by placing on shelves
Accumulation of dust observed on the portable floor fan, located in the kitchen area. Ventilation systems

shall not be a source of contamination. Please clean all surfaces of fan as often as needed to keep clean.
Boxes of single-use containers (cups, bowls, lids) were stored on the floor in the upstairs storage.

Single-use items shall be stored a minimum of six inches off the floor. Please elevate boxes off floor.
Boxes of microwave popcorn were stored on the floor beneath the table holding the scale. Food shall be

stored a minimum of six inches off the floor. Please elevate all food off the floor.
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3-201.11

3-306.11

According to the owner, ice cream is made from a pasteurized mix in a diesel-run ice cream freezer
outside the facility. Cream is added to the mix in the freezer containers inside the facility; the covered
containers are taken to the freezing machine outside, frozen, then brought back into the facility to divide and
and place into the walk-in freezer. To make ice cream, a state frozen dessert license must be procured.
Please obtain a frozen dessert license from the state prior to resuming ice cream making. Information and
application can be found online at "health.mo.gov", (search for frozen dessert license), or call the Bureau of
Environmental Health Services at 573-751-6090.
Samples were available for customer self-serve near the check-out counter. The containers were not

protected, and the handles of tongs were stored on top of the pretzels. Food shall be protected from
contamination from consumers. Please keep containers covered and provide a way to store tongs so they
do not contaminate the food. Monitor this area at all times to prevent contamination or intentional
adulteration of these foods.
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3-305.11A
4-903.11A

The counters adjacent to the handwashing sink in the deli service area were observed with equipment
and food. Items stored next to the sink are subjected to contamination from splash. Please install a shield
on both sides of the sink to protect food and equipment placed next to the sink.
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