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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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No temperatures were taken during this visit, as there

were no PHF's stored in the pack room, and there was

no food in process of preparation or delivery.

4-601.11A

NOTE

3-501.17A

 NOTE 

4-601.11A

Several Cambros, stored by the ice maker, had debris on the inside and one was observed wet inside
with the door sealed shut. Food contact surfaces shall be clean to sight and touch, and shall be air dried
after cleaning. Please wash, rinse, sanitize and air-dry Cambros after each use. COS by discussion with
management and cleaning, sanitizing, and air drying cambros.

No food was being prepared or distributed during this visit. According to manager, crates are returned to
the walk-in cooler after packing, and PHF's are not added to the crates until ready for distribution to the
camps. Please continue to monitor packing of PHF's into crates to ensure they remain at 41F or lower.

Pulled pork was observed in the walk-in cooler labeled with the date of preparation. Ready-to-eat,
potentially hazardous food that is opened (if commercially prepared) or prepared on-site and held for more
than 24 hours shall be labeled with the date of disposition, which is the date of opening or preparation plus
an additional six days. Please label food with a seven-day disposition date. COS by labeling with correct
disposition date.

Filling of pitchers with water for the dining room was not observed during this visit. According to
manager, the person who is filling the pitchers are required to wear gloves and to keep fingers and water
wand out of the inside of the pitchers. Please continue to monitor worker to ensure water is not
contaminated during the filling and distribution process.

Food debris and metal shavings observed on the blade and crevice behind the blade of the table-mounted
can opener, stored by the deep fryers. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse, and sanitize after use; inspect for removal of metal shavings and food. COS by cleaning

COS

COS

 COS 

4-901.11A

5-205.15B

6-501.11

4-302.14

Many boxes of food, single-use items, and equipment were stored on the floor in the "cage." These items
shall be stored a minimum of six inches off the floor. Please provide adequate shelving and/or pallets to
store these items a minimum of six inches off the floor inside the "cage."

A leak was observed in the drain below the 3-vat sink. Plumbing shall be maintained in good repair.
Please repair leak.

A window in the door to the walk-in freezer was iced over. Equipment shall be maintained in good
repair. Please repair to prevent ice accumulation.

There were no heat sensitive tapes to ensure sanitizing cycle of the warewashing machine reaches the
correct temperature. Please supply heat sensitive tapes that change color when the surface of the dish
reaches 160F.
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2-201.11A-
E

There was no employee illness policy available when requested. Please provide or develop a written
policy that is compliant with the Mo. Food Code that requires food employees to report to the
person-in-charge information about their health and activities as they relate to diseases that are transmissible
through food. The policy must describe when and under what conditions a food employee may be restricted
or excluded, and the procedures for reinstating a food employee. NOTE: Manager developed a policy that is
in the process of being approved by the "legal" council prior to it being adopted and included in the policy
handbook. Please provide this office with a copy of the policy once it is developed.
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