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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
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Single door beverage cooler/service area, ambient 41

Beverage cooler/dining room, ambient 34

Ikon refrigerator in kitchen, ambient 39

Whirlpool chest freezer, ambient 12

Hot hold cabinet, ambient 170

3-501.16A

2-103.11B

4-101.11A

3-501.17A
 and B

 3-501.14A 

SERVICE AND DINING AREAS
Breakfast sandwiches containing ham, cheese and eggs were stored in the display cabinet at ambient

temperature. Potentially hazardous foods shall be stored at 41F or lower, or at 135F or higher. Please keep
these sandwiches in the hot hold cabinet at 135F or higher. Sandwiches were voluntarily discarded.

Upon arrival, the owner's daughter was observed behind the counter and in the kitchen. Only staff that
are food workers may be in food preparation and serving areas. Please have children remain in the dining
area.

KITCHEN
Hot dogs were stored in direct contact with a grocery bag, and dough was rising inside a trash bag. Food

contact surfaces shall be made of materials that are safe and do not impart deleterious substances into the
food. Please store food in food-safe containers or bags.

Opened package of hot dogs and prepared sausage patties and eggs, stored in the Ikon refrigerator, were
not labeled with a disposition date. Potentially hazardous food that is fully cooked or ready to eat and held
for more than 24 hours, shall be labeled with the disposition date, which is the day of opening or preparing
plus six days. Please label such food with a 7-day disposition date.

Eggs and sausage are cooked and held cold, but were not monitored during the cooling process. Time
and temperature shall be monitored during the cooling process. Please cool food from 135F to 70F within
two hours, and from 70F to 41F within another 4 hours. Please use a log to record time and temperatures.
Discard food that does not reach 70F in two hours, or 41F in another four hours.
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3-306.11

4-903.11A

4-901.11B

4-302.14

5-205.11B

4-903.11A

SERVICE AREA
The doors on the donut display cases were removed. Food shall be protected from contamination when

in storage or on display. Please replace the doors and keep closed when not in use.

KITCHEN AND WAREWASHING AREAS
A sandwich bag containing crackers and another of cereal were stored on the clean equipment shelf

above the 3-vat sink. Employee food shall be stored in a designated location where clean equipment cannot
be contaminated. Please designate a location for all employee food and other personal items.

Equipment was dried with a cloth after cleaning. Equipment and utensils shall be completely air dried
after cleaning. Please use the rack above the sink and the drainboard for air drying cleaned ware.

There were no test strips available to check the concentration of chlorine in sanitizer solutions. Test strips
shall be available and used to ensure sanitizer solutions have a chlorine concentration between 50 and 100
ppm. Test strips may be purchased online (such as Bailey's), from a restaurant supply store (such as
Sessions), or sometimes from a food distributor. Please provide and use chlorine test strips.

Two pitchers were stored inside the vat of the handwashing sink in the kitchen. Handwashing sinks shall
be used only for handwashing. Please do not use the handwashing sinks for anything except handwashing.

Staff food was stored on a worktable, and above facility food in the refrigerator. Staff food shall be stored
where facility food, clean equipment, clean linens, and single-use items cannot be contaminated. Please
store staff food in a labeled container on the lowest shelf of the refrigerator, and non-refrigerated food in a de
signated location where facility food, equipment, linens, and single-use items cannot be contaminated.
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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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3-302.11A

4-702.11

4-601.11A
4-702.11

7-202.12A

2-102.11

2-201.11

KITCHEN, continued
Raw bacon was stored above dough in the Ikon refrigerator. Raw meat and eggs shall be stored below all

other foods. Please store bacon on the bottom shelf and separated from other foods.
When questioned, the owner stated that dishes are washed and rinsed, but not sanitized. All food contact

surfaces shall be washed with warm soapy water, rinsed in clear warm water, and sanitized. To prepare
sanitizer, mix 1/2 to 1 measured teaspoon into each gallon of water to prepare a solution that has 50 to 100
ppm chlorine. Check the concentration of the chlorine using test strips.

Splattered food was observed on the floor mixers. Equipment that is not portable shall be washed, rinsed,
and sanitized in-place. Please prepare three buckets or spray bottles and label: (a) soapy water, ( b) rinse
water, and (c) sanitizer. Allow to air dry after cleaning and sanitizing.

The bleach to prepare sanitizers was "splash-less." Bleach used to prepare sanitizer solution shall be
unscented and not "pourable" or "splashless." Please use regular, unscented bleach.

According to the owner, this is his first experience with working in a restaurant and was not
knowledgeable about food safety practices. The person in charge shall demonstrate knowledge concerning
foodborne disease prevention by practicing food safety methods. Please obtain knowledge by reading the
Missouri Food Code, taking online classes, or taking a certified manager's course.

When questioned, the owner was not aware of an illness policy. Please develop an illness policy that
states when a worker must be excluded from working with food. This policy can be developed using the
Missouri Food Code (2-201.11 through 2-201.13) or by use of the FDA Employee Personal Health and
Hygiene Handbook (pages 5-17, 33-38, 43-51). Both documents are available online.
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4-101.17

3-304.15A

4-203.12B

Wood utensils were stored in the icings, and wood spoons were in a container above the 3-vat sink.
Wood may not be used for food contact surfaces except for hard maple cutting tables, donut dowels, or
rolling pins. Please replace all wood utensils with utensils that are non-absorbent and cleanable.

A single-use glove was reused for picking up donuts. Single-use gloves may not be reused. Please
discard once used, then wash hands before obtaining a clean glove. Alternatively, tongs or deli tissue may
be used to pick up donuts.

The thermometer in the hot hold cabinet read in five degree increments. Thermometers shall be accurate
to within three degrees Fahrenheit. Please install a thermometer that reads from 0 to 220F in two degree
increments.
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