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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 #9 422 Hunt Street Leadwood, 63653

Deli Cold Case Ambient 31 Hotbar: Ambient Left, Right, Jalapeno Poppers 131, 141, 131

Frigidaire Cooler Ambient 33 Ravioli, Fish, Chicken, Potato Wedges 135, 128, 179, 119

Upright Freezer/Cooler Ambient 0, 38 Frigidaire Freezer Ambient 12

Frigidaire Freezer Ambient 0 Maytag Freezer Ambient 0

Criterion Freezer Ambient 0 Max Cold Chest Freezer Ambient 8

3-501.16A1

3-501.16A2

2-301.12A

The hot bar for the deli was checked for temperatures and the temperatures of the food ranged from 119
Fahrenheit up to 179 Fahrenheit with the ambient temperatures for the unit being 131 Fahrenheit and 141
Fahrenheit. Potentially Hazardous Foods (PHFs) shall be held hot at a temperature of 135 Fahrenheit or
higher. Typically hot holding units need to be noticably warmer than the desired temperature for food in order
to actually maintain food at the desired level. Please adjust or maintenance the hot hold unit until it can hold
food at a temperature of 135 Fahrenheit or higher.
Two tubs of raw chicken and one tub of raw fish fillets were found to be stored out in the open without any

form of temperature control. Upon checking the temperature of the chicken it registered at 55 Fahrenheit and
the fish fillets registered at 49 Fahrenheit. PHFs shall be held cold at a temperature of 41 Fahrenheit or
lower. Please ensure PHFs that need to be refrigerated are kept under temperature control. Upon
questioning staff they said the fish had only been out for an hour but they did not know how long the chicken
was out. The manager stated they leave the chicken overnight in cool water to thaw. When thawing meat
from the freezer either thaw it in a refrigerator, in a microwave or under water that is cooler than 70
Fahrenheit. Be sure to actively monitor the temperature of thawing PHFs in order to prevent them from
becoming too warm. CORRECTED ON SITE by disposing of the chicken and moving the fish to a cooler.
A employee was observed washing their hands with soap and water for less than five seconds before

beginning to dry their hands. Employees shall wash and scrub their hands with soap and water for at least 20
seconds continuously. Please ensure employees know how long it is required to properly wash their hands
with soap and water. CORRECTED ON SITE by discussion with manager.
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4-501.14C

5-205.11B

6-501.12A

4-903.11A3

6-501.14A

6-501.16

The housing for the sprayer on the three vat sink was found to have an accumulation of grease and debris.
Warewashing equipment shall be cleaned at least once every 24 hours while in use. Please clean the
sprayer at the three vat sink.
The handwashing sink in the kitchen was filled with a sanitizer bucket, disposed food and other materials

upon arrival. Handwashing sinks shall be used for no other purpose aside from handwashing. Please ensure
staff know that handwashing sinks are only to be used for washing hands, not as storage or a shelf.
Grease and food debris were observed on the floor near the deep frying and breading station. Physical

facilities shall be cleaned as often as necessary in order to keep them clean. Please clean the floors near
and under the breading station and deep frying machine.
A box of single service plastic trays was found stored on the floor underneath the pizza oven. Food

equipment, utensils and single service items shall be stored in a cool, dry place where they are protected
from dust, splash and other contamination and are at least six inches up off of the floor or on a pallet. Please
move the box up off of the floor.
The grated ceiling vent near the 7up machine and deli cooler case was found to have an accumulation of

dust. Ventilation systems shall be kept clean in order to prevent them from becoming potential sources of
contamination. Please clean the ceiling vent.
A mop was found stored inside the mop sink. When they are done being used mops shall be stored in an

area where they can properly air dry without soiling food, food equipment or other surfaces.
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Roy's Convenience Store #9 422 Hunt Street Leadwood, 63653

7up Cooler Ambient 29 Monster Cooler Ambient 39

Bang Cooler Ambient 40 Dippin' Dots Freezer Ambient 0

Walk-In Cooler Ambient 39 Hatco Pizza Warmer Ambient 160

North Star Icecream Freezer Ambient 0 Reach In Cooler Ambient 39

Red Bull Cooler Ambient 41

3-501.17A

4-601.11A

3-302.11A1

3-302.11A1

3-302.11A1

Cut tomato inside the deli cooler case was found to not have a date of disposal. PHFs prepared on site
shall be marked with a seven day discard date, including the date of preparation, if the food is to be held for
over 24 hours. Please ensure all prepared PHFs are marked with a seven day discard date.
The soda dispenser nozzles at the drive up window were found to have a heavy growth of mold and an

accumulation of debris. Food Contact Surfaces (FCSs) shall be kept clean to both sight and touch. Please
wash, rinse and sanitize the nozzles at least daily in order to keep them clean.
Raw shell eggs were found stored above a crisper drawer which held fully cooked Ready-To-Eat (RTE)

pizza topping in the unlabeled upright freezer/cooler combo in the main storage room. Cross contamination
shall be prevented by proper storage of raw animal foods and separation of raw animal foods from RTE
foods. Please use proper vertical storage as follows from top to bottom: RTE foods, fish and seafood
products, whole muscle beef and pork, ground beef and pork, chicken and poultry products. Please properly
store food inside the freezer/cooler in order to prevent potential cross contamination.
Inside the Frigidaire freezer on the left RTE tater kegs were found stored next to raw chicken and on a

shelf down raw chicken was found stored next to fully cooked chicken. Foods shall be properly stored in
order to prevent potential cross contamination. Please re-arrange the food inside the left Frigidaire freezer in
order to eliminate the risk of cross contamination.
Inside the Criterion freezer bacon was found stored next to chicken on the same shelf. Food shall be

stored in a proper manner in order to prevent potential cross contamination. Please use proper vertical
storage methods in order to prevent the risk of cross contamination.
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3-305.11A3

4-903.11A3

6-501.11

4-601.11C

6-501.11

5-501.15A

A box full of bags of chips was found stored on the floor in the dry storage room. Food shall be stored in a
cool, dry location where it is protected from splash, dust and other contamination and at least six inches up
off of the floor or on a pallet. Please store food up off of the floor.
A box full of paper towels was found on the floor of the dry storage room. Single service items shall be

stored in a cool, dry location where they are protected from splash, dust and other contamination and at least
six inches up off of the floor or on a pallet. Please store all single service items up off of the floor or on a
pallet.
Above the entrance to dry storage there is a gap in the metal paneling which exposes insulation that is

now starting to deteriorate and fall apart. Physical facilities shall be kept in good repair. Either replace the
panel or remove all loose insulation and seal off the gaps in the walls.
The plastic gravity slides holding drinks and the wire storage shelves were found to have mold in several

places inside the walk-in cooler; particularly around the Four Loko, Pepsi bottle and wine and vodka racks.
Non-Food Contact (NFC) surfaces shall be kept free of an accumulation of debris. Please wash, rinse and
sanitize the racks and shelving to clean them and kill any mold.
Several ceiling tiles over the 7up soda machine were found to be bulged and stained. Physical facilities

shall be kept in good repair. Please replace the bulged ceiling tiles and monitor, if the staining and bulging
returns then a ceiling leak is present and needs to be repaired.
The lids for the facility dumpster were found to be open. Outside waste receptacles shall be provided with

intact, tight-fitting lids which are kept closed in order to reduce the attraction of pests and vermin. Please
ensure dumpster lids are kept closed. CORRECTED ON SITE by closing the lids.
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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 #9 422 Hunt Street Leadwood, 63653

7-201.11A

7-201.11A

3-202.15

7-201.11A

A jug of bleach was found stored adjacent to a box of gloves and paper towels. Potentially toxic and/or
poisonous materials shall be stored separately from via a partition or a space and not above food, food
equipment, utensils and single service items. Please ensure potentially toxic and/or poisonous items are
stored in a proper manner in order to prevent potential contamination. CORRECTED ON SITE by moving the
bleach to a lower shelf.
A box of single service gloves were found stored next to several pints of automotive oil and fix-a-flat.

Potentially poisonous and/or toxic materials shall be stored separately from and not above single service
items. Please ensure potentially toxic and/or poisonous materials are not stored above single service items.
CORRECTED ON SITE by moving the gloves up a shelf.
A single can of Brooks Chili Mix was found with a dent on the top seam; cans with dents on the top, bottom

or side seams or with crimp dents are no longer considered to be intact. Food packaging shall be maintained
in good condition and protect the integrity of the food inside the container. Please inspect food packages
upon receipt and stocking for damage and remove damaged packages from service. CORRECTED ON SITE
by pulling out of storage for disposal.
Boxes of energy drinks were stored adjacent to several jugs of washer fluid. Potentially toxic and/or

poisonous materials shall be stored separately from food via a space or a partition. Please properly store
potentially poisonous and/or toxic materials in order to prevent potential contamination of food. CORRECTED
ON SITE by moving the jugs to create a space.
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5-502.11 A chain link fence enclosure was found to be completely full of boxes and other facility waste. Refuse,
recyclables and returnables shall be removed from the facility often enough to prevent an accumulation
which could serve to harbor or attract pests. Please remove excess waste from the enclosure or schedule
more frequent waste removal.
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Roy's Convenience Store #9 422 Hunt Street Leadwood, 63653

4-601.11A

4-601.11A

Debris and residue were found on the nozzles and ice chute at the customer soda dispenser. FCSs shall
be kept clean to both sight and touch. Please wash, rinse and sanitize the nozzles and ice chutes at the
customer soda dispenser to clean them.
Dried debris was observed on the meat slicer. FCSs shall be kept clean to both sight and touch. Please

wash, rinse and sanitize the meat slicer at least once every four hours while in use.

12/3/2020

12/2/2020

Brianne Ruble December 2, 2020

Donovan Kleinberg
1686

■

12/17/2020


