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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.

3

Leadwood Grab & Go 422 Hunt Street Leadwood, 63653

Pizza cold table: ambient, beef, 40, 41 Hot dog on roller grill 125, 127

mushrooms 40 Taquito on roller grill 129, 120

Frigidaire freezer, chest freezer 20, 0 Walk-in cooler 38

Pizza from oven 111 - 159

Nacho cheese from dispenser 153

2-101.11A

2-301.14

4-601.11A

4-601.11A

3-501.16A

Upon arrival, there was no manager on duty. The operator of a food establishment shall be the
person in charge or shall designate a person in charge during all hours of operation. There must
always be a person in charge who is responsible for ensuring safe and sanitary food preparation
and service.
The employee on duty did not wash their hands prior to donning single use gloves and preparing a
pizza. Food employees shall wash their hands immediately before beginning food preparation.
Please ensure that employees wash their hands at appropriate times.
Food splatters were observed inside the kitchen microwave. Food contact surfaces shall be clean
to sight and touch. Please clean the microwave interior as often as necessary to keep it clean.
Debris was observed on the deflector in the ice machine. Food contact surfaces shall be clean to
sight and touch. Please remove the deflector and clean and sanitize it.
Hot dogs on the roller grill were measured at 125-127F and taquitos were measured at 129F. The
temperatures were taken at 1:55pm and at 3:00pm. Potentially hazardous foods held hot shall be
held at 135F or greater. Adjust the roller grill to an adequate temperature to hold foods at 135F or
greater. Actively monitor the food to ensure that proper temperatures are attained and held. The
hot dogs and taquitos were voluntarily discarded.
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5-205.15B

5-205.11B
3-304.14
3-305.11

4-601.11C

4-501.11B

4-204.112
A

There was no hot water at the hand washing sink in the kitchen and the faucet was leaking. A
plumbing system shall be maintained in good repair. Please restore hot water to the sink and fix
the leak.
A wet wiping cloth was observed in the hand washing sink in the kitchen. Also, various unopened
beverages were on the sink. Hand washing sinks shall be used for hand washing only. Wet
wiping cloths for cleaning counter and equipment surfaces shall be held in an approved chemical
sanitizer between uses. Returned or reconditioned food items shall be protected from sources of
contamination. Please do not store food items on the hand wash sink.
Food debris and residue was observed inside the pizza cold table. Nonfood-contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean and
disinfect the interior of the pizza cold table.
The door seals of the pizza cold table are broken and covered with mildew. Equipment
components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and
adjusted in accordance with manufacturer's specifications. Please replace the door seals.
There was no thermometer present in the pizza cold table. All refrigerated units into which food is
placed shall be provided with a thermometer that is accurate to within three degrees F. Please
put a thermometer in the pizza cold table.
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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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Leadwood Grab & Go 422 Hunt Street Leadwood, 63653

3-501.17A Landshire sandwiches in the reach-in cooler were not marked with a discard date. Manufacturer
sealed food packages shall be marked with the discard date for that food once it has been
removed from the freezer. Please mark all such sandwiches with a discard date that is not greater
than six days from the date of removal from the freezer.
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4-302.12

4-302.14

4-601.11C

No thermometer was available for cooks use. A food temperature measuring device shall be
provided and readily accessible for use in ensuring attainment and maintenance of food
temperatures. Please obtain and make readily accessible, a food thermometer that has an
operational range of 0 - 220 F in two degree increments. A digital equivalent is acceptable.
Test strips were not available for ensuring food contact sanitizers are prepared and used in the
required concentration. Please provide sanitizer test strips for determining sanitizer strength.
A mass of frozen ice was observed in the bottom of the bagged ice freezer. Nonfood-contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
remove the excess ice accumulation.
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