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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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General Custard's Retreat 3221 Blake Road Park Hills, 63601

Kenmore Retail Freezer: Ambient <0 Dessert Prep Cooler: Ambient, Milk, Berry Cobbler, Banan 41, *44, 42, 43

Freezer by Dry Storage Rack: Ambient <0 Walk In Cooler: Ambient, 46, Custard Mix, Peach Cobbler **46, 44, 45

True Beverage Cooler: Ambient 32 Righthand Custard Machine: Ambient, Custard Mix 25, 39

Lefthand Custard Machine: Ambient, Custard Mix 32, 38

4-601.11A

3-501.16A

3-201.11A

3-501.17A

Dried food residue was observed on the seat of the high chair in the dining area. High chairs are
considered food contact surfaces. Food contact surfaces shall be clean to site and touch. Please clean and
sanitize after each use. CORRECTED ON SITE by cleaning and sanitizing.

*Milk stored in the dessert prep cooler had a temperature of 44 degrees. The ambient temperature
measured during this inspection was 41 degrees in the cooler but other foods (non-potentially hazardous)
had temperatures of 42-43 degrees. The milk was voluntarily discarded. There were no other potentially
hazardous foods stored in the cooler. Please adjust or repair the cooler so it holds foods at 41 degrees or
lower. Please do not use this cooler for any potentially hazardous foods until it is adjusted or repaired to hold
foods at 41 degrees or lower.

Ground beef and steaks from an unapproved and uninspected source were observed in the freezer by the
dry storage rack. According to the owner, the beef was personal food that was stored in the facility because
of lack of freezer space elsewhere. Foods stored in a food establishment shall be obtained from an
inspected and approved source. Please remove the beef from the facility. NOTE: The owner said that they
would remove the beef this weekend.

An open jug of milk in the dessert prep cooler was observed with no discard date label. According to the
owner it was opened last weekend. Ready-to-eat potentially hazardous foods held cold for more than 24
hours shall be marked with a 7-day discard date that is the date of preparation (or opening if commercially
prepared) plus 6 additional days. CORRECTED ON SITE because the milk was discarded because its
temperature was 44 degrees.
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4-903.11A

6-501.14A

4-302.14

5-205.11B

5-205.11B

NOTE

A drain board holding clean utensils in the service area was observed partially hanging over the hand
washing sink where it was exposed to splash from hand washing. Clean utensils shall be stored where they
are not exposed to contamination from splash or drips. CORRECTED ON SITE by moving the drainboard so
it does not hang over the hand washing sink.

An accumulation of dust was observed on the two floor fans in the facility. Ventilation systems shall be
cleaned so they are not a source of contamination. Please clean the fans as often as needed to prevent an
accumulation of dust or debris.

Sanitizer test strips were not available for testing the concentration of chlorine sanitizer. A test kit or other
device that accurately measures the concentration in parts per million (ppm) of sanitizing solutions shall be
available. Please obtain chlorine sanitizer test strips.

The mop sink in the facility is also used for a hand washing sink. Hand washing sinks shall be used for no
other use besides hand washing. Separate hand washing sinks are available in the service area and in the
storage room directly behind the mop sink. CORRECTED ON SITE by discussion with owner and
agreement that the mop sink will not be used for a hand washing sink.

Dishes were observed in the hand washing sink in the service area. Hand washing sinks shall be used for
no other use besides hand washing. CORRECTED ON SITE by discussion with manager.

One of the custard machines was not functioning during this inspection. The owner has called a
maintenance person to have it repaired.
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A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
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3-501.16A
(2)

4-601.11A

3-701.11A

2-201.11 to
2-201.13

**The walk-in cooler had an ambient temperature of 46 degrees Fahrenheit. Temperatures of foods in the
walk-in cooler were also above 41 degrees. Potentially hazardous foods held under refrigeration shall be
maintained at 41 degrees or lower. Please have the walk-in cooler adjusted or repaired to hold foods at 41
degrees or lower.

Food residue was observed inside the microwave. Food contact surfaces shall be clean to sight and
touch. Please clean and sanitize the microwave as often as needed to keep it clean (at least every four
hours when in use). Corrected on site by cleaning and sanitizing.

Mold growth was observed on a container of peach cobbler in the walk-in cooler. Food that is unsafe or
adulterated shall be discarded. CORRECTED ON SITE by voluntarily discarding the peach cobbler.

A written employee illness policy was not available for this establishment. Please develop a written policy
based on Sections 2-201.11 through 2-201.13 of the Missouri Food Code. Alternatively, the US FDA
Employee Health and Personal Hygiene Handbook may be used by citing specific pages employees must
read and signing a reporting agreement. The Missouri Food Code and the Handbook are available online.
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