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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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C-Barn #4 154 Parkway Drive Park Hills, 63601

Walk-in Freezer(ambient) 19 Glass door coolers: milk section, beer section 40,40

Blue Blunny Ice cream freezer 20 Glass door coolers: cheese sections 39

Raw chicken and fish on cart (1 hour) 51, 51 Hunt brothers hot hold (ambient) 125

Hot held: Krab rangoon, fried chicken 160, 141 Hunt brothers breakfast pizza 131

Hot held: fried shrimp 143

3-302.11A

4-601.11A

4-601.11A

3-501.16A2

4-601.11A

4-601.11A

Raw bacon was stored above ready to eat foods in the walk-in freezer. Food shall be protected from
contamination by storing in the the following order, top to bottom, ready-to-eat, seafood, whole muscle
meats, ground meats, and last poultry. COS by asking that the bacon be stored below cooked items in the
freezer.
The coffee mate, Le Grande coffee maker, and the microwave in the customer self-service area were soiled
on food contact surfaces. Food-contact surfaces of equipment shall be clean to sight and touch. Please clean
the equipment to sight and touch.
Mold debris and soil was observed on the back-splash of the soda machines in the customer area.
Food-contact surfaces of equipment shall be clean to sight and touch. Please clean the equipment to sight
and touch.
Raw chicken and fish was being held on a cart in the kitchen at 41F, this food had come out of a cooler at
40F about (1) hour prior. Potentially hazardous food shall be held at 41F. COS by adding ice to food and
sending back to fridge.
Utensils on the air-drying rack were observed soiled, and stored in soiled containers. Food-contact surfaces
of equipment shall be clean to sight and touch. COS by sending for wash, rinse, and sanitize.
Mold was observed on the upper deflector portion of the ice machine in the kitchen behind the soda
machines. A heavy accumulation of mold was also observed on piping leading down from above the
machine. Food-contact surfaces of equipment shall be clean to sight and touch. Please clean the equipment
to sight and touch.

COS

7/14/20

7/14/20

COS

 COS 

7/14/20

4-601.11C

6-501.14A

6-501.11

4-601.11C

4-802.11E

4-903.11A

Debris was observed in the cabinets below the customer self-service island. Non food-contact surfaces of
equipment shall be free of an accumulation of dirt and debris. Please clean at a frequency to prevent dirt and
debris.
The fans on ventilation system for the walk-in cooler and also the ventilation fans of the bathrooms were
soiled with dust and debris. Intake and exhaust fans shall be cleaned so they are not a source of
contamination by dust and dirt. Please clean the ventilation fans.
Tile in the walk-in cooler was removed or broken and the area was difficult to clean near the door. Physical
facilities shall be maintained in good repair. Please fix the tile in the walk-in cooler.
Debris was observed in the bottom of the Blue Bunny ice cream freezer near the checkout counter. Non
food-contact surfaces of equipment shall be free of an accumulation of dirt and debris. Please clean at a
frequency to prevent dirt and debris.
Dry wiping cloths were observed throughout the kitchen heavily soiled. Dry wiping cloths shall be laundered
as necessary to prevent contamination of food and clean serving utensils. Please launder wiping cloths as
necessary to prevent contamination of clean equipment.
Delipaper was observed stored on the ground beneath a drying rack. Single-service articles shall be stored
so they are 6 inches off of the floor. COS by moving the deli paper off the floor.

7/20/20

7/15/2020

COS

A line through an item on page 1 means not observed or not applicable.
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CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.

3

C-Barn #4 154 Parkway Drive Park Hills, 63601

4-601.11A

4-501.114A

3-501.16A1

3-501.19A

2-102.11

The ice scoop for the ice machine in the kitchen area behind the soda machines was stored in a plastic
container holding dirty water. Food-contact surfaces of equipment shall be clean to sight and touch. COS by
sending for wash, rinse, and sanitize.
No sanitizer was detected in container that was supposed to be sanitizing soda nozzles. Chlorine for
sanitizing shall be between 50-100 ppm. COS by adding chlorine and checking with test strips.
Pizza was being held at 131F. Potentially hazardous foods shall be held at 135 or greater. COS by asking
that the hot hold be turned up in temperature until written procedures for time for control are presented and
readily available.
No written procedures for time as public health control were available upon request. Written procedures shall
be made available upon request and be in compliance with section 3-501.14 of the Missouri food code.
Please prepare written procedures if not already done so in the past so they can be reviewed when needed
and approved if needed.
When questioned person in charge was not knowledgeable in the following areas: maintaining time and
temperature of potentially hazardous foods and was unable to correctly state required food temperatures and
times for safe cooking of potentially hazardous food. Please become knowledgeable in safe cooking and
holding of potentially hazardous food that correlates with the Missouri food code, and ensure staff is
educated in these requirements also as necessary.

COS

COS

COS

7/16/20

7/15/20

4-603.16A3

6-501.12A

4-601.11C

3-501.19B2

4-302.14

6-501.11

4-302.12A

When questioned staff stated that they used a wash, sanitize, rinse method for dishes. Equipment shall be
washed, rinsed, then sanitized and then air dried. COS by explanation.
Kitchen area was soiled throughout and debris was noted on the floor and on equipment not in use including
toaster, griddle, on top of oven, the can opener, and around the stove. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the kitchen to prevent an accumulation.
Debris was observed in the walk-in coolers on the shelves and on the floors beneath shelving. Non
food-contact surfaces of equipment shall be free of an accumulation of dirt and debris. Please clean at a
frequency to prevent dirt and debris accumulation.
Pizzas held by time were marked by time made instead of disposal time. Food shall be marked to indicate
the time that is 4 hours past the point in time when the food is removed from temperature control. COS by
asking the pizzas be dated with a disposal time.
No test kit was available for sanitizer. A test kit shall be available to test in mg/l of sanitizing solution. Please
provide test strips.
Floor/coving was delaminating when walking from into the kitchen into the checkout area. Physical facilities
shall be maintained in good repair. Please fix the the flooring/coving in the walk through between these
areas.
Thermometer for chef was not readily available. Food temperature measuring devices shall be shall be
provided and readily accessible. Please keep a food thermometer readily available.
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7/17/20

7/17/20

COS
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7/21/20

7/20/20
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