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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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Roy's Convenience Store 422 Hunt St. Leadwood, 63653

Hot bar: ambient top shelf, lower shelf, 120, 110 Maytag freezer 0

chicken, shrimp, burrito, 165, 123, 147 Refrigerator/freezer: 50, 0

cheeseburger 97 cheese, mushrooms, lettuce 50, 45, 47

Meat & cheese case: ambient, ham, turkey 38, 39, 39 Frigidaire cooler: ambient, raw fish 34, 66

Criterion freezer, Frigidaire freezer #1 0, 20 Frigidair freezer #2, chest freezer 0, 0

3-501.16A

3-501.17A

4-702.11

4-601.11A

The ambient temperatures in the hot bar unit was measured at 120F in the top shelf and 110F in the lower
shelf. Food inside: chicken = 165F, shrimp = 123F, burrito = 147F, and cheeseburgers = 97F. Potentially
hazardous foods held hot shall be held at 135F or greater. Adjust the hot case to hold all foods at 135F or
greater. Food temperatures should be checked frequently throughout the day with an accurate food
thermometer.
None of the opened meats or cut tomatoes and lettuce in the meat and cheese case were marked with a
discard date. Potentially hazardous foods held refrigerated shall be marked with a discard date that is not
greater than six days from the date of preparation or opening from a manufacturer sealed container. Mark all
potentially hazardous foods with a discard date. To clarify: the discard date is the date that food will be
thrown away, NOT the date that it was opened.
The kitchen employee was observed cleaning the meat slicer with a wet cloth from the wash basin of the
three compartment sink. Food contact surfaces shall be washed, rinsed and sanitized after each use; or
every four hours when in constant use. The sliced must be disassembled and removable pieces cleaned and
sanitized in the tree compartment sink. The rest of the slicer may be cleaned and sanitized in-place. This
issue was explained to the manager and kitchen employee.
Mildew was observed on the back wall of the interior of the ice maker bin and scale was observed on the
deflector inside the unit. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize
the interior of the ice bin.

6-25-20

4-903.11A

4-204.112

3-304.14B

6-501.14A

6-501.12A

3-304.12C

4-601.11C

Single use food service gloves were stored beside the kitchen hand wash sink. Single use items shall be
protected from sources of contamination. COS by relocating the gloves away from the sink.
A thermometer was not observed inside the kitchen hot case. Heated or cooled food storage units shall be
provided with a thermometer that displays the interior temperature of the unit with an accuracy to +- three
degrees F. Place a thermometer inside the hot case.
A kitchen employee was observed wiping the kitchen counter surfaces with a wet cloth from the wash basin
of the three compartment sink. Cloths in use for wiping counters and other equipment surfaces shall be held
between uses in an appropriately prepared chemical sanitizer. Provide a sanitizer bucket for this purpose.
An accumulation of dust and debris was observed on the interior of the hood in the kitchen. Intake and
exhaust vent shall be cleaned so they are not a source of contamination by dust, dirt, and other materials.
Please clean the hood.
Debris and dead insects were observed on the floor below the three compartment sink in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the kitchen floor.
The pizza cutter was stored on a soiled table below the pizza oven. During pauses in food preparation, food
utensils shall be stored on cleaned and sanitized surfaces. Store the cutter on a clean, sanitized tray.
Food debris and ice was observed inside the Frigidaire freezer in the freezer room. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the inside
of the unit.
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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Roy's Convenience Store 422 Hunt St. Leadwood, 63653

Walk-in cooler 40

Ice cream freezer 0

Fish from fryer 207

3-501.16B

3-302.11

7-201.11

The ambient temperature of the upright refrigerator/freezer in the freezer room was measured at 50F. The
cheese and lettuce in this unit was measured at 50F and 47F. Potentially hazardous foods held refrigerated
shall be held at 41F or less. It was observed that the cooler door was not fully closing due to a head of
lettuce lodged between the door and frame. The lettuce was removed and the door fully closed and a the
ambient temperature measured after 15 minutes. The temperature of the cooler interior did not fall to safe
food storage temperatures. Foods in this cooler were relocated to other coolers. Do not place perishable
foods in this cooler until it has been demonstrated to hold food at 41F or less.
Raw chicken was observed stored above ready to eat foods and raw fish in some of the coolers and freezers
in the freezer room. Food shall be protected from cross contamination by storing raw animal foods away
from and below ready to eat foods. Raw poultry should be placed below all other foods or stored separately.
Cleaning and automotive fluids were observed stored above single us food items in the dry storage room.
Toxic materials shall be stored where they cannot contaminate food, equipment, single use items and clean
linens. Please store single use items to prevent contamination.

6-25-20

4-204.112

4-204.112

6-501.12A

6-501.12A

6-501.12A

6-501.12A

4-302.12

A thermometer was not observed inside the upright refrigerator/freezer in the freezer room. Heated or cooled
food storage units shall be provided with a thermometer that displays the interior temperature of the unit with
an accuracy of +- three degrees F. Place a thermometer inside the cooler.
A thermometer was not observed inside the cooler for fish storage in the freezer room. Heated or cooled
food storage units shall be provided with a thermometer that displays the interior temperature of the unit with
an accuracy of +- three degrees F. Place a thermometer inside the cooler.
Soda syrup was observed on the floor near the bag-in-box storage area. Physical facilities shall be cleaned
as often as necessary to keep them clean. Please clean the floor.
Dirt and dead insects were observed on the floor in the dry storage room. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor.
An accumulation of debris was observed on the fan covers of the cooling units in the walk-in cooler.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the fan covers.
An accumulation of water and slimy mold was observed on the door sills of the reach-in beverage cooler in
the retail area. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean
and disinfect the door sills.
A food thermometer was not available for kitchen use. A food thermometer with an operational range of
0-220F in two degree increments and which is accurate to within two degrees F shall be provided for kitchen
use. A digital equivalent is acceptable.
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