
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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.

2

Doe Run Raceway Concession Stand 2953 Hwy 221 Doe Run 63637

Traulson freezer, ambient 0 Hotpoint chest freezer 19

Victory freezer, ambient 12 Heating cabinet, ambient 118

Frigidaire chest freezer, ambient 8 2-door beverage cooler, ambient 34

True, 2-door refrigerator, ambient 37

Beverage cooler, ambient 40

NOTES

4-202.11A

 5-103.11B 

 3-501.16A 

A water sample will be collected for bacteriological analysis on March 22, between 7:30 and 8:00 am.
Water must be proven safe for drinking before approval to open is given.

The wastewater generated from this facility is held in a holding tank and is under the jurisdiction of
Missouri Department of Natural Resources. A letter approving this system was received from MODNR,
dated January 27, 2021.

This pre-opening inspection is required after a new concession stand was built since the previous routine
inspection in April 2020. The original concession stand was demolished.

A routine inspection will be conducted within a month after opening to the public.

A small, square food container was stored with the lemonade mixing supplies. The container was marred
on the inside. Food contact surfaces shall be smooth and free of imperfections. CORRECTED ON SITE by
discarding container.

There was no hot water in the customer bathrooms. The mixing valves were adjusted and when
re-checked, the water temperature was 73F and quickly turned colder. The water at the 3-vat sink in the
kitchen was checked and there was no hot water at that sink. The water heater was checked and found to
have a disconnected wire. Hot water shall be sufficient to meet the peak hot water demands throughout the
food establishment. Repair was made to the water heater and the water temperature was increasing, but not
enough time elapsed to heat it to the required 110F minimum for the 3-vat sink. The temperature will be
checked on 3/22/21 when a water sample is collected.

The heated cabinet had an ambient temperature of 118F. Hot holding equipment shall hold food at 135F
or higher. Please repair or replace cabinet.

 COS 

3/22/2021

3/22/2021

5-205.15B

6-202.15A

6-202.15A

The plumbing of handwashing sink near the entry door into the kitchen was leaking, and the hot water was
turned off. Plumbing fixtures shall be maintained in good repair, and all handwashing sinks supplied with hot
(100F minimum) and cold water through a mixing valve. CORRECTED ON SITE by repairing plumbing

Outside entry doors lacked self-closing devices. All outside entry doors must be self-closing and sealed to
protect against pest entry. Please install self-closing devices on all outside entry doors.

Holes were observed in the walls where plumbing fixtures entered. Facility shall be sealed to reduce pest
harborage area.

This facility is not approved to open to the public.
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