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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

Sherry's Quick Mart 3229 Highway 221 Doe Run, 63637

Cold Hold Top American Cheese, Sausage 41,41,32 Frigidaire Freezer: (1 Pizzas) (2 chicken and pork) 0, 25

Cold Hold Bottom 38, 39 Walk-in Cooler 39

Hot Hold: Ambient, chicken strip, 140, (120-127) Monster Fridge 41

catfish 135 Bev-air Fridge (Cheeses) 41

True 2 Door Cooler 40

3-501.17A

3-501.17D

4-602.12,
4-601.11A

4-501.114C

4-601.11A

No date marking was observed on Potentially hazardous foods that were cooked or ready to eat. If held for
more than 24 hours, food shall bare a disposition date of seven days from the date it was cooked or opened,
if held at 41F. COS by placing discard dates.
Potentially Hazardous items in the true 2 door cooler such as salads and sandwiches had no discard date.
Refrigerated ready to eat PHF combined with other ingredients shall retain the date marking of the earliest
prepared ingredient. Please place date labels on PHFs in the cooler that are in line with 3-501.17A so no
PHF is in service for more than seven days.
Food Contact surfaces of the pizza oven was observed dirty and encrusted. Food contact surfaces of baking
equipment shall be cleaned every 24 hours and shall be kept clean to sight and touch. Please clean the pizza
oven.
Quaternary Sanitizer in the 3-Vat was less than 100 PPM when tested. Quaternary sanitizer concentration
shall meet manufacturers specifications and meet criteria as specified under 7-204.11. Please have
quaternary sanitizer in accordance with manufacturer spec's believed to be 200-400ppm.
The deflector shield of the right ice machine closest to the door had mold built up on it. Food-contact surfaces
shall be clean to sight and touch. Please drain machine of ice; and wash, rinse, and sanitize and allow to air
dry.

COS

6/3/2020

5-205.11B

3-602.11B

3-302.12

3-304.12C

3-304.12E

The hand-wash sink in the kitchen was inaccessible due to in use wiping cloths in the sink. Hand-wash sinks
shall not be used for purposes other that hand-washing. Please do not use the hand-wash sink to wring out
dirty rags or dispose of sanitizer water.
Potentially Hazardous items in the true 2 door cooler such as salads and sandwiches was not labeled
correctly. Food Packaged in a Food Establishment shall include: 1. The common name of the food; 2. If
made from 2 or more ingredients a list of ingredients in descending order of predominance by weight. 3. An
accurate declaration of the quantity of the contents. 4. The name and place of the business. 5. The name of
the food source for each major allergen, unless already listed as a main ingredient.
Please do not sell these packaged items until proper labels are made.
A bottle in the kitchen was found to be water was unlabeled. Working containers shall be clearly marked with
the name of the food in the container. COS by marking container
In-use utensil (pizza cutter) was observed heavily soiled and placed on non-sanitized surface. During pauses
in food prep in-use utensils shall be placed on a clean portion of the food prep table or food contact surface
only if the equipment is cleaned and sanitized every 4 hours.
In-use ice scoop was stored in a cardboard box above ice machine. In-use utensils shall be stored in a clean
protected location if the utensil, like an ice scoop, are used only with non-potentially hazardous food. COS by
moving to sanitized and protected area.

COS

6/15/2020

COS

6/15/2020

COS

A line through an item on page 1 means not observed or not applicable.
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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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Sherry's Quick Mart 3229 Highway 221 Doe Run, 63637

North Star Freezer 25 Three door Freezer 30

Pizza Hot Hold 180 Hamburger Hot Hold 140

Hot Dogs on Roller (Adjusted) 115-123, (138)

3-302.11A

4-601.11A

5-203.14B

5-403.11B2

3-501.16A1
3-501.19A
B

Raw hamburger patties was observed above cooked pulled pork in the Frigidaire Freezer. Food Shall be
protected from cross-contamination by separation in the vertical order top to bottom: Ready-to-eat, seafood,
whole muscle, ground meat, and last poultry/eggs. COS by moving hamburger patties below pulled pork.
Debris and food splatters were observed on the Nacho cheese dispenser and counter top surrounding it,
Pepsi machines in the self service area, and pepsi machine in the drive-through area. Food contact surfaces
shall be clean to sight and touch. Please clean these surfaces.
No back-flow was observed on the water hose-sanitizer combo the other two water faucets were observed to
have back-flow prevention. A plumbing system shall be installed to preclude back-flow of solid, liquid, and
gas contaminant into a system by use of an approved back-flow prevention device. Please install back-flow
prevention on the sanitizer and water combo for the mop sink in the closet.
Vegetation was observed growing in the Fenced in area of the sand filter (OWTS) for the establishment.
Wastewater treatment systems shall be maintained to prevent the growth of tall weeds or trees in its berm.
Please kill weeds in a process approved by DNR.
Some foods were not being held to a hot enough temperature including chicken strips and hot dogs.
Potentially hazardous foods shall be held at 135F or above. When questioned staff said they were holding
the food by time and disposing of everything after 4 hours, but had no written procedures. I recommended
everything be temperature control until written procedures could be presented to the SFCHC.

COS

6/1/2020

6/3/2020

6/3/2020

COS

4-903.11A

6-501.12A

6-501.11,
6-101.11A

6-501.111B
C

Single service items were stored on the floor near back door in storage. Single service items shall be kept up
off the ground at least 6 inches. Please move these items off the ground.
Debris below and on top of the Hunt's brother Counter, drive-through area, and in the bottom of the left door
of the ice freezer near ATM. Physical Facilities shall be cleaned as often as needed to keep them clean.
Please clean the places of debris.
A hole was observed in the wall near the drive-through window. Physical facilities shall be maintained in good
repair. Surfaces shall be smooth. Please repair the wall so the surface is a smooth and cleanable finish.

Flies were observed flying around in the kitchen and the self-service area. The presence of insects and pests
shall be controlled by inspecting the premises and using traps or pest control. Please control the fly
population in the establishment.

6/15/2020
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