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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.

5

Save A Lot 110 Strauss Street Park HIlls, 63601

meat cutting room 42 ready to eat meat cases #1 & #2 34, 40

ground beef in cutting room 41 walk-in freezer 0

grinder room 38 walk-in dairy cooler 28

chicken room 36 retail produce cases #1 & #2 36, 38

fresh meet retail cases #1 & #2 34, 28 reach-in dairy/butter cases #1 & #2 32, 34

7-201.11B

4-601.11A

4-601.11A

Temperatures continued:
Reach-in bunker freezers: temps Farhenheit
1 = 10, 2 = 10, 3 = 4, 4 = 8, 5 = 12, 6 = 10, 7 = 0, 8 = 0, 9 = 8, 10 = 8, 11 = 6, 12 = 0

Glass front freezers:
1 = 6, 2 = 8, 3 = 0, 4 = 4, 5 = 18

Service area Pepsi coolers: #1 = 32, #2 = 34

A bottle of dish detergent was stored on the the sanitized brainboards at the three compartment
sink in the meat cutting room. Toxic materials shall be stored where they cannot contaminate
clean equipment. COS by moving the detergent.
An accumulation of food residue was observed on knives stored above the three compartment
sink in the meat cutting room. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse and sanitize the knives.
Dried meat residue was observed on interior surfaces of the meat grinder in the grinding room.
Food contact surfaces shall be clean to sight and touch. Please wash rinse and sanitize the
grinder interior at least daily.

COS

1-9-17

6-301.12

6-301.11

5-501.13

6-501.12A

6-501.12A

6-202.11A

Paper towels were not available at the hand wash sink in the meat cutting room. All hand wash
sinks shall be provided with a sanitary means of hand drying. Please provide paper towels at this
location.
Hand soap was not provided at the hand wash sink in the meat cutting room. All hand wash sinks
shall be provided with hand soap. COS by providing hand soap.
A cardboard box was observed in use as a waste receptacle in the meat cutting room. Waste
receptacles shall be non absorbent and leakproof. Please replace the cardboard box with a non
absorbent, cleanable container.
An accumulation of dust was observed on the ceiling, ceiling lights and on the ceiling mounted
cooling unit in the meat cutting room. Physical facilities shall be cleaned as often as necessary to
keep clean. Please clean the dust from these surfaces.
Blood splatters and meat debris was observed on the walls around the meat grinder in the
grinding room. Physical facilities shall be cleaned as often as necessary to keep clean. Please
clean the walls in this area.
Unshielded fluorescent lights were observed installed above the fresh meat cases. In areas of
food preparation and storage, light bulbs shall be shielded or shatter resistant. Please install
shielding around the light bulbs in this location.

1-19-17

COS
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4-601.11A

3-302.11A

7-206.12

3-302.11A

Food residue was observed on the wrapping station on the steel table in the back room area.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the
wrapping station at least daily.
Raw pork chitterlings were observed stored above ready to eat foods in the walk-in freezer. Food
shall be protected from cross contamination by storing raw animal proteins below and away from
ready to eat foods. Please store all raw animal proteins below ready to eat foods.
An open rodent bait station was observed on the floor in the upstairs storage room in the back
room. Rodent bait shall be contained in a covered, tamper-resistant bait station. Please use
approved bait stations for pest control.
In glass front freezer number four, raw sausages were observed stored above fully cooked foods,
raw beef liver was observed stored above cooked shrimp and raw fish was observed stored above
cooked shrimp. Food shall be protected from cross contamination by storing raw animal proteins
below and away from ready to eat foods. Please store all raw animal proteins below ready to eat
foods.

1-9-17

6-202.11A

5-501.17

6-501.12A

4-903.11A

6-202.11A

6-202.11A

Unshielded fluorescent light bulbs were observed installed above the ready to eat meat cases. In
areas of food preparation and storage, light bulbs shall be shielded or shatter resistant. Please
install shielding around the light bulbs in this location.
A covered waste can was not provided in the womens restroom in the back room area. A toilet
room use by females shall be provided with a covered receptacle for sanitary napkins. Please
provide and covered waste can in this restroom.
An accumulation of dirt and debris was observed on the floor in the back room. Especially along
walls and below shelving . Physical facilities shall be cleaned as often as necessary to keep
clean. Please clean the floors in the back room area.
Single service foam trays were observed stored on the floor in the upstairs storage area in the
back room. Single service items shall be protected from contamination by storing them at least six
inches off of the floor. Please store these items off of the floor.
Unshielded fluorescent light bulbs were installed above the retail produce cases. In areas of food
preparation and storage, light bulbs shall be shielded or shatter resistant. Please install shielding
around the light bulbs in this location.
Unshielded fluorescent light bulbs were installed above the dairy/butter cases. In areas of food
preparation and storage, light bulbs shall be shielded or shatter resistant. Please install shielding
around the light bulbs in this location.
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6-501.12A

4-204.112
A

4-203.12

4-601.11C

4-601.11C

Dead insects and debris was observed in the bottom of the bunker freezers. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the bottom of the
bunker freezers.
Thermometers were observed to be missing in several zones of the bucker freezer. In a
mechanically refrigerated food storage unit, a temperature measuring device shall be located to
measure air temperatures. Please provide accurate thermometers in areas of the buncker
freezers where they are missing.
The thermometer located in zone three of the glass front freezers was observed to be broken. It
was indicating a temperature of -40F. Thermometers located in refrigeration units for measuring
ambient air temperatures shall be accurate to within 3 degrees Farhenheit. Please repair the
thermometer.
Drips and debris was observed on the interior and in the door tracks of the Pepsi coolers located
near the front check-out area. Non-food contact surfaces shall be kept free of an accumulation of
dust, dirt, food residue and debris. Please clean the interior of the coolers.
Dried milk residue was observed on the wires shelving at the glass front dairy cooler. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the shelving.
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6-501.12A Debris was observed on the floor of the walk-in dairy cooler below the milk and egg shelving.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the floor
below the shelving.
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