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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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GE Refrigerator Freezer: Ambient 41/18 Goldspot Refrigerator/Freezer: Ambient, BBQ Sauce 33/0, 35

Kitchen Chest Freezer: Ambient 0 Bar Ice Chest Freezer: Ambient <0

Bar Pizza Freezer: Ambient <0

Criterion Beer Mug Freezer: Ambient 5

Walk-In Beer Cooler: Ambient 5

3-302.11A

6-501.111

4-601.11A

4-601.11A

KITCHEN:
Raw burger meat was observed stored above raw fish in the kitchen chest freezer and above bread in the

GE refrigerator. Raw animal derived foods shall be stored separately or below ready to eat foods and
different types of meat shall be stored in the following vertical order: Poultry on the bottom, then ground
meats such as burger and sausage, then whole muscle meat such as steaks and roasts, then fish on top.
CORRECTED ON SITE by correctly separating the meats and ready-to-eat foods.

Mouse droppings and spider webs were observed in the drawer below the oven and below and behind
equipment in the kitchen. The presence of pests in the facility shall be controlled to minimize their presence
on the premises. Please remove all evidence of mice and spiders from the facility and routinely inspect for
return of evidence of pests. Employ an approved and effective method of pest control if their presence
persists.

An accumulation of grease and residue was observed on clean equipment stored on shelves in the
kitchen. Food contact surfaces shall be clean to sight and touch. According to the assistant kitchen
manager the residue comes from the grill and fryer in the kitchen. The assistant kitchen manager also stated
that all of the equipment is cleaned and sanitized monthly and that items from the shelves is always cleaned
and sanitized prior to use. Please wash, rinse, and sanitize the equipment from shelves in the equipment.
After cleaning, please devise a way to cover or otherwise protect the equipment from contamination.
BAR:

Mold and residue was observed inside the ice machine at the bar. Food contact surfaces shall be clean
to sight and touch. Please discard the ice from inside the ice machine and wash, rinse, and sanitize the
inside surfaces of the ice machine.
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10/10/19
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3-302.14

4-903.11A

3-303.12

4-903.11A

6-202.11A

3-305.11A

3-305.11A
4-501.11A

KITECHEN:
No sanitizer test strips were available in the kitchen. A testing device shall be available for testing the

concentration of chemical sanitizer solutions. Please supply the kitchen with test strips for chlorine sanitizer.
Debris was observed on shelves where clean equipment was stored in the kitchen. Equipment shall be

stored where it is not exposed to contamination. Please clean the shelves.
An accumulation of frost was observed inside the kitchen chest freezer that was encroaching on food

packages. Food shall be stored where it is not in direct contact with ice. Please defrost the freezer.
Boxes of napkins and paper towels were observed stored on the floor in the dry storage room. Single use

items shall be stored at least 6 inches off the floor. CORRECTED ON SITE.
The light in the dry storage room was missing its cover and the fluorescent light bulbs were not shielded.

Light bulbs in food storage or preparation areas shall be shielded, coated, or otherwise shatter resistant.
Please replace the cover for the light.
BAR:

An accumulation of dust was observed on the condenser fan covers in the walk-in beer cooler and mold
growth was observed on the ceiling in the cooler. Food shall be stored where it is not exposed to
contamination. Please clean the condenser fan cover and disinfect the ceiling to remove the mold.

The condenser in the walk-in beer cooler drips water onto the shelves below it where beverages are
stored. Equipment shall be maintained in good repair and food shall be stored where it is not exposed to
contamination. Please remove all food/drink containers from below the condenser and have the condenser
repaired so it doesn't drip.
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A line through an item on page 1 of this inspection indicates the item was either not observed or not applicable.
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4-601.11A

7-201.11

2-201.11 to
2-201.13

BAR CONTINUED:
Dried food residue and debris were observed inside the microwave. Food contact surfaces shall be clean

to sight and touch. Please clean and sanitize the inside of the microwave at least every 4 hours when it is
used. CORRECTED ON SITE.

A container of bar sanitizer powder and a bottle of dish detergent were observed on a shelf in the bar
where clean linens were also stored. Toxic materials shall be stored separately or below clean linens.
CORRECTED ON SITE by placing the sanitizer mix and detergent on a shelf away from food related items.

An employee illness policy was not present in written form. Please develop a written policy that requires
food employees and conditional employees to report to the person-in-charge information about their health
and activities that relate to diseases that are transmittable through food. Alternatively, the FDA Employee
Health and Personal Hygiene Handbook may be used citing specific pages employees must read and signing
a reporting agreement. The handbook and the Missouri Food Code are available online.

NOTE: No food preparation was observed at this facility during this inspection.
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4-203.12B

6-501.14A

6-501.11

6-501.11

5-501.113

BAR CONTINUED:
Cloth towels were observed covering shelves below clean dishes in a cabinet in the bar. Non-food

contact surfaces shall be smooth, nonabsorbent and durable. CORRECTED ON SITE by removing towels.
The thermometer in the pizza freezer read 40F when the actual temperature was <0F. Thermometers

used to measure the ambient temperature inside a refrigeration unit shall be accurate within
+/- 3F. CORRECTED ON SITE by calibrating the thermometer.
MEN'S RESTROOM:

An accumulation of dust was observed on the ceiling vent fan cover in the men's restroom. Ventilation
systems shall be cleaned so they are not a source of contamination. Please clean the ceiling vent in the
men's restroom.

The HVAC return vent cover in the men's restroom is partially detached from the ceiling. Physical
facilities shall be maintained in good repair. Please reattach the HVAC vent in the men's restroom.

A hole was observed in the wall in the men's restroom above the light switch. Physical facilities shall be
maintained in good repair. Please patch the hole.
OUTDOORS:

The lids on the outside dumpster were observed open upon arrival for this inspection. Outdoor dumpster
lids shall be kept closed. CORRECTED ON SITE by closing the lids.
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