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Hot hold deli display case, ambient
Coffee Creamer, in dispenser
Walk-in beverage cooler, ambient
Walk-in beer cooler, ambient

142
34
35
34

Iced coffee in dispener, ambient
Cold hold deli refrigerator, ambient
Frigidaire upright freezers, ambient
Pizza prep cooler, top: cut tomatoes, pepperoni

38,
40
10, 0
38, 39

Walk-in freezer, ambient

10

Pizza prep cooler, bottom: ambient, ham

&RGH
5HIHUHQFH

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

NOTE
All foods held hot in the deli are held by Time as a Public Health Control. Discard times are kept on a log.
4-601.11A
Green algae and black mold observed on the ice chute on the drive-up soda dispenser. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the ice chute at least daily.
CORRECTED ON SITE by cleaning.
4-601.11A
Mold observed on the both ice chutes on the customer self--service soda dispensers. Please wash, rinse,
and sanitize the chutes daily. CORRECTED ON SITE by cleaning and sanitizing
3-501.17B
The iced coffees and the coffee creamers, held in customer self-service dispensers, were not labeled with
a disposition date. Potentially hazardous food that is fully cooked or ready to eat, and held for more than 24
hours, shall be labeled with a 7-day disposal date, which is the day of opening, or preparing, plus an
additional six days. CORRECTED ON SITE by date labeling
3-101.11
Seven boxes of Midol complete (4 caplets each) and one box of Advil PM (4 caplets) were past their
expiration dates. Please return to distributor or dispose of outdated medicines. COS by placing in area for
returns.
Gallon containers of Diesel Exhaust Fluid and Windshield Washer Fluid were stored above single-use
7-201.11B
items on the shelf next to the ice maker. Toxic items shall be stored separately from or below food, single
use items, clean equipment, and clean linens. Please place these items on the lowest shelf or on a chemical
storage shelf. CORRECTED ON SITE by moving toxic items to lowest shelf
5-203.14A
A green hose discharge line on the water softener ended below the rim of the receiving floor drain. Water
shall be protected from contamination from backflow. Please provide an air gap that is at least one inch
between the end of the discharge hose and the rim of the receiving drain.
&RGH
5HIHUHQFH

2-301.15

4-903.11A
4-601.11C

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

38, 39
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,QLWLDO

COS
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12/20/17

&RUUHFWE\
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Employee was observed washing hands at the 3-vat sink. Food employees may not clean their hands in COS
a sink used for food preparation or warewashing, or in a sink used for disposal of mop water. Please ensure
all employees know where to wash hands. CORRECTED ON SITE by discussion with staff and washing
hands at handwashing sink.
Debris observed on the outside surfaces and inside of the drawers on the plastic drawers, holding
12/5/17
utensils. Clean utensils shall be protected while in storage. Please clean all surfaces of containers as often
as needed to keep clean and protect utensils from contamination.
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A line through an item on page 1 indicates the item was not observed or not applicable.
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Dippin Dots freezer, ambient

0

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

Employee was observed putting on a clean pair of single-use gloves without first washing hands. Hands
shall be washed prior to donning clean gloves, as contaminated gloves are no better than contaminated
hands. Please ensure all food workers know when to wash hands. COS by discussion with employee and
washing hands.
Several plastic food containers, stored on the rack above the 3-vat sink and in the dish drainer, were
marred and stained. Food contact surfaces shall be smooth, clean, and free of imperfections. Please
discard marred and stained plastic food containers.
Food splatters observed inside the microwave. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse, and sanitize the inside of the microwave after use, or a minimum of every four hours
while in continual use.
The whipped topping in the customer self-serve dispenser, was not labeled with a date of disposition.
This topping is held at ambient temperature. According to manufacturer's label, it shall be discarded within
five days after placing in the dispenser. Please label this product with a 5-day disposal date (day of opening
plus an additional four days)
An employee illness policy was not available upon request. Please prepare a policy using Chapter 2 of
the Missouri Food Code (sections 2-201.11, 2-201.12, and 2-20.13) OR use the FDA Employee Health and
Personal Hygiene Handbook by requiring employees to read specified pages and signing a reporting
agreement (see pages 5-17, 33-38 in the handbook). Both documents are available online, or
copies may be made of the provided handbook. Additional handbooks are available from the health center.

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