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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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St. Francois County Raceway Pit Stand 1440 Woodlawn Park Hills, 63601

2-door coke cooler, Ambient 38 1-door Coke Cooler: Amb, Hot Dogs, Tomato 40, 28, 44

Kenmore Chest Freezer: Ambient 0 Grill: Hot Dog, Burger 168, 178

Hot Hold: Chili, Nacho Cheese 167, 165 Fryer: Chicken Tender 193

Hot Dogs in Crock Pot 130 Hot Hold: Chicken Tender 148

3-304.15A

6-501.111

3-101.11

4-501.114A

3-403.11C

An employee was observed taking a drink from a beverage with food service gloves and returning to work
without changing gloves. Single use food service gloves shall be changed when interruptions occur between
food service activities. CORRECTED ON SITE by discussion with the employee and the manager and
changing food service gloves.

An accumulation of mouse droppings was observed on the surface beneath the 1-door coke cooler. The
presence of rodents shall be controlled to minimize their presence on the premises. Please remove all
evidence of rodents from the facility. CORRECTED ON SITE. Please monitor for return and begin
abatement efforts. If you are unable to control the pest population in the facility then please begin using a
professional pest control service.

Debris was observed inside the ice bin of the soda machine. Food shall be safe and unadulterated.
CORRECTED ON SITE by discarding the ice and cleaning the ice bin.

Chlorine was not detected in bucket of sanitizer solution in the facility. Chlorine sanitizers for food contact
surfaces shall be prepared within the concentration range of 50-100 ppm. CORRECTED ON SITE by
remixing to a concentration between 50 and 100 ppm.

Hot dogs submerged in water in a crock pot were measured at a temperature of 130F. Hot held
potentially hazardous foods shall be maintained at 135F or higher. According to the manager the hot dogs
are pre-heated in the crock pot before they are grilled. CORRECTED ON SITE by discussion with the
manager and agreement to use different hot holding unit for pre-heating that will heat the hot dogs to a
minimum of 135F within 2 hours or less. The manager said the not dogs had been in the crock pot for no
more than 1 hour and they were placed on the grill and heated to 168F. NOTE: If the hot dogs are from a
previously opened package then they shall be heated to 165F or higher within 2 hours or less.
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6-301.12

4-501.11A
3-305.11A

4-903.11A

5-501.116B

The paper towel dispenser was broken at one of the hand sinks in the facility. Towels for hand drying
shall be provided in a sanitary manner at each hand sink at all times. Please replace the broken paper towel
dispenser.

Water was observed dripping from the 1-door Coke cooler onto the surface where it sits and onto the shelf
below where food items are stored. Equipment shall be maintained in good repair and food shall be stored
where it is not exposed to contamination. The food items were moved to a separate location. Please repair
the cooler so it does not drip water onto the surface where it sits.

A box of single-use food trays was observed stored on the floor below a shelf. SIngle-use items shall be
stored at least 6 inches above the floor to prevent contamination. CORRECTED ON SITE by placing the box
of trays on a shelf.

Residue was observed on the outside of the trash can in the facility. Waste receptacles shall be cleaned
as often as needed to prevent them from developing a buildup of soil or becoming attractants for insects or
rodents. Please clean the trash can.
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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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