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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.

4

St. Francois County Raceway Snack Shack 1440 Woodlawn Drive Park Hills, 63601

2-door Coke Cooler- Kitchen: Ambient 39 Hot Hold: Chili (new can), Nacho Cheese (new can) 155, 167

Coke beverage cooler - service counter: Amb 41 Burger from Grill 186

Energy drink cooler: Ambient 38 Chicken Tender from Fryer 172

Coke Cooler in Storage Room: Ambient 32 1-door Coke Cooler- Kitchen: Amb, Cooked Pork, Hot Dog 41, 40, 42

Chest Freezers, FZ and FZ1: Ambient 12, 0 Sliced tomatoes in ice water bath 41

3-201.11B

4-601.11A

4-702.11

2-301.14H

4-601.11A

4-601.11A

Pulled pork and taco meat being heated for service was prepared earlier in the day at the manager's
home. Food prepared in a private home may not be used or offered for human consumption in a food
establishment. CORRECTED ON SITE by removing the meat from the facility.

Dried food debris and residue was observed on the table mounted can opener. Food contact surfaces
shall be clean to sight and touch. CORRECTED ON SITE by returning the can opener to the warewashing
area.

Employees were observed washing dishes without having sanitizer solution prepared in the 3-vat sink.
Food contact surfaces shall be sanitized before use after cleaning. CORRECTED ON SITE by discussion
with the manager and preparation of chlorine sanitizer in the 3-vat sink.

An employee was observed donning single-use food service gloves without first washing hands. Hands
shall be washed before donning gloves for working with food. CORRECTED ON SITE by discussion the
employee and the kitchen manager.

A tub of various utensils on a shelf on the cook line was observed with grease and residue on many of the
utensils. Food contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by removing the
tub to the warewashing area.

Grease droplets were observed dripping from the edge of the hood above the flat grill. Because this is
directly above food preparation activities the hood is considered a food contact surface. CORRECTED ON
SITE by cleaning the grease from the hood.
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6-501.12A

4-101.19
4-903.11A

4-601.11C

4-601.11C

4-203.12B

4-601.11C

Residue was observed on the wall behind the 3-vat sink and behind the hand washing sink by the grill.
Physical facilities shall be cleaned as often as needed to keep them clean. Please clean the wall behind the
sinks. CORRECTED ON SITE.

Dishes were observed sitting on a towel laid over the counter surface next to the 3-vat sink. According to
the manager, the towel was placed on the counter to drain the dishes after operation last week. Surfaces
exposed to moisture shall be constructed of smooth, nonabsorbent, and easily cleanable material. Clean
equipment shall be stored where it is not exposed to contamination. CORRECTED ON SITE by removing
the towel from the surface and returning the dishes for re-wash, rinse, and sanitizing.

The shelf below the tables on the cook line was soiled with greasy residue and debris. Non-food contact
surfaces shall be free of residue and debris accumulations. CORRECTED ON SITE by cleaning the shelf.

Debris, residue, and dead insects were observed in the door slides and the bottom of the 2-door Coke
cooler in the kitchen and mold was observed on the outer door frame of the cooler. Non-food contact
surfaces shall be free of residue and residue and debris accumulations. CORRECTED ON SITE by cleaning
the cooler.

The thermometer in the 2-door Coke cooler in the kitchen read 47F when the actual temperature was 39F.
The thermometer on the Kenmore chest freezer read 3 when the actual temperature was 16F. Thermometers
used to measure the ambient temperature inside a refrigeration unit shall be accurate within +/- 3F. Please
replace the thermometer in the Coke cooler and place a thermometer inside the chest freezer.

Mold was observed on the housing of the left-hand soda machine behind the nozzles. Non food contact
surfaces shall be free of residue accumulations. Please clean and sanitize the soda machine surfaces.
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A line through an item on page 1 of this inspection indicates the item was either not observed or not applicable.
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3-501.17B

3-501.17A
3-201.11B

6-501.111

3-302.11A

An open package of hot dogs was observed in the 1-door Coke cooler in the kitchen without a discard
date. Ready-to-eat potentially hazardous foods shall be labeled with a 7-day discard date that is the date of
opening plus 6 additional days. The manager was unsure of the date of opening. CORRECTED ON SITE
by voluntarily discarding the hot dogs.

A bag of cooked pork in the 2-door Coke cooler in the kitchen was labeled with the date July 13th.
According to the manager, July 13th is the date the meat was cooked and frozen. It is correct to label foods
prepared and frozen the same day with the preparation date, however, when the food is removed from the
freezer it needs to be labeled with the 7-day discard date. This would be the day of preparation (day 1), the
day of removing from the freezer (day 2) plus 5 additional days. The pork was prepared at the manager's
house so it was removed from the facility along with the previously noted items.

Mouse droppings were observed on the floor along the wall and behind equipment and on shelves
throughout the facility (kitchen and storage room). The presence of rodents shall be controlled to minimize
their presence on the premises. Please remove all evidence of rodents from the facility 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.

Raw hamburger patties and uncooked chicken tenders were observed stored in the chest freezers above
and in contact with ready-to-eat foods. All raw/uncooked animal derived foods shall be stored separately or
below ready-to-eat foods. Different raw animal derived foods shall be stored in the following vertical order:
Poultry on the bottom, then ground meats such as burger and sausage, then whole muscle meats such as
bacon or steaks, then fish/seafood on the top. Please organize and rearrange as needed to prevent cross
contamination in the chest freezers.
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Residue was observed on packages of single use styrofoam cups stored on a shelf below the cappuccino
maker. Single use items shall be stored where they are not exposed to contamination. Please discard any
cups contaminated with residue and store them at a different location if the source of the residue is ongoing.
Residue was observed inside the cappuccino maker. Non-food contact surfaces shall be free of residue
accumulation. Please clean the inside of the machine. CORRECTED ON SITE.

Plastic utensils were observed stored in styrofoam cups with their handle directed into the bottom of the
cups. Utensils that are not pre-wrapped shall be stored so that employees touch only the handles, or
consumers if consumer self-service is provided. CORRECTED ON SITE by inverting the utensils.

Aluminum foil was used to cover some of the stainless countertops during operation. Equipment exposed
to splash and spillage shall have a smooth and durable surface. CORRECTED ON SITE by removing the
aluminum foil.

Plastic covering was used to cover shelves throughout the facility. In many areas the materials was
peeling and torn. Equipment exposed to splash and spillage shall have a smooth and durable surface.
Please remove the plastic and seal the plywood shelves or cover the plastic with a durable, smooth, and
cleanable material.

Frost buildup was observed inside the Kenmore chest freezer and in contact with food packages inside
the freezer. Food shall be stored where it is not exposed to contamination and may not be stored with
packages in direct contact with ice. Please defrost the freezer.

A sticky residue was observed on the top (outside) and top ledge (inside) of the Kenmore chest freezer.
Please clean the freezer.
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2-201.11 to
2-201.13

An employee illness policy was not present in written form. Please develop a written policy that requires
food employees and conditional employees to report to the person-in-charge information about their health
and activities that relate to diseases that are transmittable through food. Alternatively, the FDA Employee
Health and Personal Hygiene Handbook may be used citing specific pages employees must read and signing
a reporting agreement. The handbook and the Missouri Food Code are available online. NOTE: Hard
copies of portions of the FDA Handbook and reporting agreement forms were provided to the facility
manager during this inspection.
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Residue was observed on the bottom inside of the energy drink beverage cooler. Please clean the inside
of the cooler.

Debris and dead insects were observed in the door slides of the coke cooler in the storage room. Please
clean the door slides.

The metal shelves in the storage room are rusted and corroded in some areas to the point the surface is
rough and not easily cleanable. Please cover, resurface, or replace the shelves.

No thermometer was observed in the chest freezers in the storage room (FZ and FZ1). Each mechanical
refrigeration unit shall be equipped with a thermometer located in the warmest part of the unit to measure the
air temperature inside the unit. Please place a thermometer in the freezer that displays the temperature
reading in 2-degree Fahrenheit increments or is digital.

An accumulation of dust was observed on the top of the chest freezers in the storage room. Please clean
the tops of the freezers.

Boxes of single use styrofoam cups were observed sitting on the floor in the storage room. Single use
items, as well as food, clean equipment, utensils, and clean linens shall be stored at least 6 inches above the
floor to prevent cross contamination. Please elevate the boxes of cups off of the floor. CORRECTED ON
SITE.
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