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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIVEIN o, [TIVE ouT L 15PM
DATE
08/31/2023 PAGE 1 of 6

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTA_BLISHMENT NAME: OWNER: PERSON IN CHARGE:
Galati's Resturant AMK Enterprise, LLC Amanda Klaus
ADDRESS: . : NTY:
SS 124 N. Main Street ESTABLISHMENT NUMBER: | COU Perry-157
CITYIZIP: berryville, MO 63775 573 517.7600 PAX: P.H.PRIORITY: [m]+ [m [t
ESTABLISHMENT TYPE
BAKERY C. STORE CATERER DELI [ ] GROCERY STORE D INSTITUTION D MOBILE VENDORS
RESTAURANT SCHOOL SENIOR CENTER SUMMER F.P. | TAVERN DTEMP.FOOD
PURPOSE
[ Pre-opening [ Routine  [J Follow-up [ Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved [H] Not Applicable PUBLIC COMMUNITY [ NON-COMMUNITY O PRIVATE
License No. 0 PRIVATE Date Sampled Results

RISK FACTORS AND INTERVENTIONS

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne iliness or injury.

Compliance

Demonstration of Knowledge

Ccos

R| Compliance Potentially Hazardous Foods Cos R

[y

ouT

and performs duties

Person in charge present, demonstrates knowledge,

[N out

N/O N/A Proper cooking, time and temperature

N

OUT N/O

reconditioned, and unsafe food

Employee Health ﬂN OUT N/O N/A| Proper reheating procedures for hot holding
IN " out Management awareness; policy present IN OUT N/O [N7A| Proper cooling time and temperatures
[TIN_ out Proper use of reporting, restriction and exclusion IN [@OT N/O NJA| Proper hot holding temperatures L]
Good Hygienic Practices IN_[dUT N/A | Proper cold holding temperatures L
|[IN "OUT N/O Proper eating, tasting, drinking or tobacco use IN_I0UT  N/O N/A|] Proper date marking and disposition []
No discharge from eyes, nose and mouth Time as a public health control (procedures /
[N out No IN OUT N/O [[R rocords)
Preventing Contamination by Hands Consumer Advisory
Hands clean and properly washed Consumer advisory provided for raw or
lﬁ OUT NIo IN-ouT [@ undercooked foody i
lﬁ OUT N/O No bare hand contact with ready-to-eat foods or Highly Susceptible Populations
approved alternate method properly followed
Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
IW out accessible IN_ouT No lW offered
— Approved Source Chemical
[Nl ouT Food obtained from approved source [[IN_ouT N/A | Food additives: approved and properly used
IN OUT IW N/A| Food received at proper temperature IW ouT Toxic substances properly identified, stored and
used
J m ouT Food in good condition, safe and unadulterated Conformance with Approved Procedures
IN OUT N/O @A Required records available: shellstock tags, parasite IN OUT [@ Compliance with approved Specialized Process
destruction and HACCP plan
Protection from Contamination
IW ouT N/A | Food separated and protected The letter to the left of each item indicates that item’s status at the time of the
— inspection.
IN W N/A | Food-contact surfaces cleaned & sanitized P IN = in compliance OUT = not in compliance
Proper disposition of returned, previously served, N/A = not applicable N/O = not observed

COS=Corrected On Site R=Repeat Item

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introd

uction of pathogens, chemicals, and physical objects into foods.

IN ouTt Safe Food and Water Ccos R IN | ouT Proper Use of Utensils Ccos R
[0 Pasteurized eggs used where required [0 In-use utensils: properly stored
Water and ice from approved source Utensils, equipment and linens: properly stored, dried,
[ pp o handied quip properly
Food Temperature Control U Single-use/single-service articles: properly stored, used
I Adequate equipment for temperature control Gloves used properly
[ Approved thawing methods used Utensils, Equipment and Vending
(am Thermometers provided and accurate [T Food and nonfood-contact surfaces cleanable, properly
2 I U designed, constructed, and used
Food Identification - Warewashing facilities: installed, maintained, used; test
strips used
0 Food properly labeled; original container || a Nonfood-contact surfaces clean
Prevention of Food Contamination Physical Facilities
m| Insects, rodents, and animals not present L Hot and cold water available; adequate pressure
T g:;zairgpl)raa;lon prevented during food preparation, storage o Plumbing installed; proper backflow devices
o Personal cleanliness: clean outer clothing, hair restraint, [T Sewage and wastewater properly disposed
L fingernails and jewelry U
N8| Wiping cloths: properly used and stored U Toilet facilities: properly constructed, supplied, cleaned
3 Fruits and vegetables washed before use U Garbage/refuse properly disposed; facilities maintained
'O Physical facilities installed, maintained, and clean
Person in Charge /Title: Date:
9 A W@&P/[ﬁw Amanda Klaus 9/1/2023
Inspector: Telephone No. PHES No. | Follow-up: [ Yes CINo
%{@(Mﬂ’y Reagan Mackay (573) 547-6564| 1847 | Follow-up Date:  09/06/2023
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BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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ESTABLISHMENT NAME ADDRESS CITY/zIP
Galati's Resturant 124 N. Main Street Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
Hot Holding Meatballs 145.0° F True Prep Cooler Sliced Chicken 31.0°F
True Prep Cooler Mozzarella Shredded Cheese 39.0°F Hisense Cooler 38.0°F
Tue Prep Cooler Sliced Tomato 38.0°F Hisense Cooler Sliced Cheese 41.0° F
True Prep Cooler Lettuce 40.0° F Blue Air Cooler 41.0°F
True Prep Cooler Lobster Bisque Soup 41.0°F Blue Air Cooler Shredded Mozzarella 41.0°F
Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness (date)

or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-501.114 | Observed: Wiping cloth stored in a bucket of bleach sanitizer water to clean food contact surfaces was tested| 9/6/2023
(A) with a bleach test strip, the sanitizer was too strong at 100-200 parts per million.
Required: Bleach sanitizer should be kept between 50-100 parts per million.

4-601.11 |Observed: Drying racks above 3-bay sink has dirt like debris built up. 9/6/2023
(A) Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.
4-101.11 |Observed: Pans non stick coating scratched off. 9/6/2023
(A) Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.
4-601.11 |Observed: Microwaves had food like debris built up inside. 9/6/2023
(A) Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.
4-601.11 |Observed: Dough bowl and mixer had food like debris built up. 9/6/2023
(A) Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.

Comment: Owner stated dough is made 1x/week. Inspectors recommended to w/r/s after each use and use a
food grade plastic bag to place over the dough bowl and mixer to help prevent contamination until next use.

g gt R R

6-501.111 | Observed: Mice fecal matter on the bottom shelf of storage near GE freezer. 9/6/2023
Required: The presence of insects, rodents, and other pests shall be controlled to minimize their presence on
the premises.

Code CORE ITEMS Correct by
Reference | Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation (date)
standard operating procedures (SSOPs). These items are to be corrected by the next regular inspection or as stated.

4-903.11  |Observed: Observed the potential for clean dishes to get splashed with water from the hand washing sink. 9/19/2023
(A) Required: Clean dishes must be kept from exposure to splash.

Recommended: To install a splash guard or redirect the wash/rinse/sanitize direction (change storage
location of chemicals if you choose to redirect w/r/s).

6-501.12 |Observed: The floor around the 3-bay sink, hand washing sink and mop sink appeared to have dirt like debris {9/19/2023

(A) Required: Physical facilities shall be cleaned as often as necessary to keep them clean.
3-304.12 |Observed: Handle of scoop in contact with the flour and the sugar while stored inside the bin. 9/19/2023
(B) Required: In food that is not potentially hazardous with their handles above the top of the food within

containers or equipment that can be closed, such as bins of sugar, flour, or cinnamon.

3-304.14 |Observed: A cloth used for wiping down counters not held in the sanitizer solution between uses. 9/19/2023
(B) Required: Cloths in-use for wiping counters and other equipment surfaces shall be: Held between uses in a
chemical sanitizer solution at a concentration specified under 4-501.114; and laundered daily as specified
under 4-802.11(D).

¢ & & & ]

4-601.11 |Observed: Food storage containers with dirt like debris built up on the outside (sugar container). 9/19/2023
(C) Required: Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food
residue, and other debris.

EDUCATION PROVIDED OR COMMENTS
Comment was made by the owner that the mop heads are changed every two weeks.

Person in Charge /Title: M/ 2; g:z /2 Amanda Klaus Date: 9/1/2023
Inspector: . Telephone No. | PHES No.| Follow-up: ElYes CINo
WMM Reagan Mackay (573) 547-6564| 1847 Follow-up Date:  09/06/2023
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ESTABLI§HMENT NAME ADDRESS CITY /zIP
Galati's Resturant 124 N. Main Street Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
Blue Air Cooler Ham 36.0°F *Front True Prep Cooler Shredded Mozzarella Cheese (bottom) 51.0°F
*Front True Prep Cooler Sliced Ham 47.0°F *Cooked Pepperoni Pizza Storage at Room Temp. 91.0°F
Front True Prep Cooler Room Temp Stable Bacon 60.0° F *Cooked Saugage Pizza Storage at Room Temp. 94.0° F
*Front True Prep Cooler Raw Italian Sausage 50.0° F Tortellini Hot Holding Buffet 144.0° F
*Front True Prep Cooler Shredded Mozzarella Cheese(top) 53.0°F Chicken Bacon Pizza Hot Holding on Buffet 154.0° F
Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness (date)
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
3-501.17 |Observed: Lobster bisque soup was found without a discard date that was prepared past the 24 hour mark. |[COS %
(A) Required: Refrigerated, ready-to-eat, potentially hazardous food, prepared and held in a food establishment
for more than 24 hours shall be clearly marked to indicate the date or day by which the food shall be
consumed on the premises, sold, or discarded when held at a temperature of 41°F or less for a maximum of
7 days or when held at a temperature of 45 °F or less for a maximum of 4 days.
Corrected: Owner voluntarily discarded the soups.
4-601.11 |Observed: The Pepsi soda machine in the dinning area appeared to have debris like build up on the internal |9/6/2023 QﬁQ/
(A) of the soda nozzles.
Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.
Recommended: Soda nozzles should be wi/r/s every evening during closing.
6-501.111 |Observed: Mice fecal matter found inside the cabinets underneath the Pepsi soda machine. 9/6/2023 qﬁQ/
Required: The presence of insects, rodents, and other pests shall be controlled to minimize their presence on
the premises.
5-203.14  |Observed: A faucet on the back side of the building was connected to a water hose without a backflow 9/6/2023 &/
(B) preventer.
Required: A plumbing system shall be installed to preclude backflow of a solid, liquid, or gas contaminant into
the water supply system at each point of use at the food establishment, including on a hose bibb if a hose is
attached or on a hose bibb if a hose is not attached and backflow prevention is required by law,
Code CORE ITEMS Correct by | Initial
Reference | Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation (date)
standard operating procedures (SSOPs). These items are to be corrected by the next regular inspection or as stated.
4-903.11 |Observed: Clean dishes in wet nesting in storage. COos @Q/
(B) Required: Clean equipment and utensils shall be stored in a self-draining position that allows air drying and
covered or inverted.
Corrected: The owner took the wet nesting dishes to the 3 bay sink to wash/rinse/sanitize.
4-101.11 |Observed: Flour was being stored in a non-food grade True Value bucket. 9/19/2023 M/
(A) Required: All food must be stored in a food grade container, food grade plastic insert or you can leave the
food in it's original packaging and place the packaging in a non-food grade container.
4-601.11 |Observed: The clean out tray under the stove top had food like debris. 9/19/2023 @Q/
(© Required: Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food
residue, and other debris.
4-601.11 |Observed: Pots with grease like debris built up. 9/19/2023 QﬁQ/
(B) Required: The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted grease
deposits and other soil accumulations.
6-501.12 Observed: Dirt like debris built up on the floor under the ice machine. 9/19/2023 d@
(A) Required: Physical facilities shall be cleaned as often as necessary to keep them clean.
EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: é ) Wé Amanda Klaus Date: 0/1/2023
Inspector: Telephone No. | PHES No.| Follow-up: EYes CINo
WM@Z’W Reagan Mackay (573) 547-6564 1847 | Follow-up Date: _09/06/2023
Yy i DISTRIBUTION: WHITE —~ OWNER'S COPY CANARY - FILE COPY E6.37A
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT
4 6
PAGE of
ESTABLISHMENT NAME ADDRESS CITY /zIP
Galati's Resturant 124 N. Main Street Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
Cheese Pizza Hot Holding on Buffet 155.0° F
*Buffet Shredding Cheese 47.0°F
*Buffet Lettuce 50.0° F
Pepperoni Pizza Reheated from Stored at Room Temp. 175.0° F
*Front True Prep Cooler 50.0° F
Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness (date)

or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

5-203.14  |Observed: Inspector didn't observe a backflow preventer on the water line connecting to the Bunn tea unit. 9/6/2023 Z é :
(B) Required: A plumbing system shall be installed to preclude backflow of a solid, liquid, or gas contaminant into
the water supply system at each point of use at the food establishment, including on a hose bibb if a hose is
attached or on a hose bibb if a hose is not attached and backflow prevention is required by law.

Recommend: Getting a schematic drawing from manufacture showing if there is an internal air gap built in or
install a blow flow preventer on the water line connecting to the Bunn unit.

4-601.11 |Observed: Meat slicer appeared the have food like debris built up on the guard and other parts of the slicer. [9/6/2023
(A) Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.

Comment: Per 4-602.11(C), food contact unit shall be w/r/s every 4 hours when the slicer is in use. Inspector
recommended to use a food grade plastic bag to cover the slicer when not in use to prevent contamination.

4-601.11 |[Observed: Cutting board on the True brand prep cooler in the back kitchen was cut up to the point it is no 9/6/2023 gﬁQ/
(A) longer a cleanable surface. The cutting board needs to be reconditioned.

Required: Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be
resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if they are not capable of
being resurfaced.

Code CORE ITEMS Correct by | Initial
Reference | Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation (date)
standard operating procedures (SSOPs). These items are to be corrected by the next regular inspection or as stated.
4-601.11 |Observed: Grease like debris built up on the frying pan. 9/19/2023 M/
(B) Required: The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted grease

deposits and other soil accumulations.

3-302.12 |Observed: Found powdered sugar in a container without a label. COSs Qﬁ(/
Required: Except for containers holding food that can be readily and unmistakably recognized such as dry
pasta, working containers holding food or food ingredients that are removed from their original packages for
use in the food establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall
be identified with the common name of the food.

Corrected: Owner labeled the powdered sugar during inspection.

6-501.12 |Observed: Dead bugs on the floor between the GE freezer and the wall. 9/19/2023 Qﬁ@
(A) Required: Physical facilities shall be cleaned as often as necessary to keep them clean.

EDUCATION PROVIDED OR COMMENTS

Person in Charge /Title: f 2 , Amanda Klaus Date: 9/1/2023
Inspector: . Telephone No. | PHES No.| Follow-up: ElYes CINo
WM%&)( Reagan Mackay 573) 547-6564| 1847 Follow-up Date:  09/06/2023
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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ESTABLISHMENT NAME ADDRESS CITY /zIP
Galati's Resturant 124 N. Main Street Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness (date)
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
6-501.111 |Observed: Mice fecal matter found behind both chest freezers in the outside storage building. 9/6/2023

Required: The presence of insects, rodents, and other pests shall be controlled to minimize their presence on
the premises.

Recommend: Discarding the bread loafs that are behind the chest freezer to help eliminate potential
attraction to mice.

N

3-501.16 |Observed: Multiple items did not temp at 41.0° F or below in the True brand prep cooler at the front of the COos
(A)(2) kitchen or the buffet salad bar cold holding unit. The items were: *Front True Prep Cooler Sliced Ham - 47.0°
F, *Front True Prep Cooler Raw Italian Sausage - 50.0° F, *Front True Prep Cooler Shredded Mozzarella
Cheese(top) - 53.0° F, *Front True Prep Cooler Shredded Mozzarella Cheese (bottom) - 51.0° F, Buffet
Shredding Cheese - 47.0° F, and *Buffet Lettuce - 50.0° F.

Required: Potentially hazardous food, shall be maintained at 41°F or less.

Corrected: Owner removed all potentially items and placed in a cooler in the back kitchen that is working
properly unit she can get the True prep cooler in the front fixed.

Comment: Front prep cooler that is a True brand was observed with an ambient temperature of 50.0°F. Raw
Italian sausage was observed at 50°F. Shredded Moz cheese was observed at 51°F & 53°F. All refrigeration
units must maintain potential hazardous foods at or below 41°F or below. Mrs. Klaus removed all potentially
hazardous foods from this refrigerator during inspection and agrees not to use this unit until it is service and
will hold food at or below 41°F or below.

Code CORE ITEMS Correct by | Initial
Reference | Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation (date)
standard operating procedures (SSOPs). These items are to be corrected by the next regular inspection or as stated.
4-501.12 Observed: The brown cutting board on the table next to the GE freezer in the back kitchen was cut up to the |9/19/2023
point it is no longer a cleanable surface. The cutting board needs to be reconditioned.

Required: Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be
resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if they are not capable of
being resurfaced.

4-601.11 Observed: The seal on the freezer drawer of the Hisence refrigerator seemed to have dirt like debris built up. [9/19/2023
(C) Required: Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food
residue, and other debris.

6-202.11 Observed: Lights in the buffet line over the pizza and above the True prep cooler in the front that appeared to |9/19/2023
(A) not be shattered proof.

Required: Light bulbs shall be shielded, coated, or otherwise shatter-resistant in areas where there is
exposed food; clean equipment, utensils, and linens; or unwrapped single-service and single-use articles.

IS

6-202.15 Observed: The storage building and the exterior of the building had multiple possible entry points for pests 9/19/2023
(A) that were found: a hole in the grout near electrical panel and two pvc pipes coming from the exterior wall.
Required:outer openings of a food establishment shall be protected against the entry of insects and rodents
by: filling or closing holes and other gaps along floors, walls, and ceilings; closed, tight-fitting windows; and
solid, self-closing, tight-fitting doors.

EDUCATION PROVIDED OR COMMENTS

Person in Charge /Title: ! Wé ) Amanda Klaus Date: 0/1/2023

Inspector: Telephone No. | PHES No.| Follow-up: CYes CINo
%{@(M&éy Reagan Mackay |573)547-6564 1847 | Follow-up Date:  09/06/2023
LAV
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ESTABLISHMENT NAME ADDRESS CITY /zIP
Galati's Resturant 124 N. Main Street Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F

Code
Reference

PRIORITY ITEMS
Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Correct by Initial
(date)

3-501.16
(A1)

4-601.11
(A)

Observed: Two pizza's were not properly kept at 135.0° F while storing at room temp waiting to be placed on
the buffet line. The two pizza's temped at: *Cooked Pepperoni Pizza Storage at Room Temp - 91.0° F and
*Cooked Sausage Pizza Storage at Room Temp - 94.0° F

Required: Potentially hazardous food, shall be maintained at 135°F.

Corrected: The owner placed the pizza's back in the oven to bring to 165.0°F or greater then placed on the
holding unit in the buffet line.

Comment: Pizza's cooking procedure was found to be incorrect. The pizza was cooked in the oven, place on
a non hot holding rack at room temperature (inspectors temped at 91° F and 94° F) and then placed back in
the oven to reheat to 165° F before the pizza would be served on the buffet line. The owner must
immediately discontinue the second step of this process, which is holding the pizza at room temperature until
ready to reheat. The pizza should come out of the oven and go straight on the buffet line until a hot holding
method such as a warming cabinet is in place to store the pizza at temp until ready to be placed on the buffet
line. Must hot hold at 135° F.

Observed: Pizza wooden paddle's were found to be stored in a non cleanable surface and the paddle
themselves appeared the have food like debris build up on them.

Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.
Recommend: Not storing the paddles where they are in contact with the floor.

9/6/2023 &/

Code
Reference

CORE ITEMS
Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation
standard operating procedures (SSOPs). These items are to be corrected by the next regular inspection or as stated.

Correct by | Initial
(date)

4-903.11
(A)

4-204.112
(B)

Observed: Clean beer mugs that are stored in the Hisence freezer were next to salami.
Required: Cleaned equipment and utensils, single-service and single-use articles shall be stored in a manner
to prevent contamination.

Observed: No thermometer was present inside the front True brand prep cooler.

Required: In a mechanically refrigerated or hot food storage unit, the sensor of a temperature

measuring device shall be located to measure the air temperature or a simulated product temperature in the
warmest part of a mechanically refrigerated unit and in the coolest part of a hot food storage unit.
Corrected: The owner placed a thermometer inside the prep cooler during the inspection.

9/19/2023 @Q/
CcOSs &/

EDUCATION PROVIDED OR COMMENTS

Notes: Sanitizer for the 3-bay sink was bleach at 100 parts per million.

Person in Charge /Title: Qﬁg/ W; Amanda Klaus Date: 0/1/2023

Inspector: Telephone No. | PHES No.| Follow-up: ElYes CINo
Z@(@(Mﬂwy Reagan Mackay 573) 547-6564| 1847 | Follow-up Date: (09/06/2023

MO 580-1814 (9-13) 4 17 “ DISTRIBUTION: WHITE — OWNER’'S COPY CANARY - FILE COPY E6.37A



	Untitled

	OWNER: AMK Enterprise, LLC
	COUNTY: Perry-157
	PHONE: (573) 517-7600
	FAX: 
	License No: 
	Date Sampled: 
	PAGE of: 6
	TIME IN: 11:13PM
	TIME OUT: 1:15PM
	EPHS No: 1847
	Bakery: Off
	c: 
	store: Off

	school: Off
	senior center: Off
	summer f: 
	p: Off

	deli: Off
	institution: Off
	temp food: Off
	grocery: Off
	tavern: Yes
	mobile: Off
	restaurant: Yes
	routine: Yes
	complaint: Off
	pre-opening: Off
	followup: Off
	cos1: Off
	cos2: Off
	cos3: Off
	cos4: Off
	cos5: Off
	cos6: Off
	cos7: Off
	cos8: Off
	cos9: Off
	cos10: Off
	cos11: Off
	cos12: Off
	cos13: Off
	cos14: Off
	cos15: Off
	cos17: Off
	cos18: Off
	cos19: Off
	cos20: Off
	cos21: Off
	cos22: Off
	cos23: Off
	cos24: Off
	cos25: Off
	cos26: Off
	cos27: Off
	cos28: Off
	0cos1: Off
	0cos2: Off
	0cos3: Off
	0cos4: Off
	0cos5: Off
	0cos6: Off
	0cos7: Off
	0cos8: Off
	0cos9: Off
	0cos10: Off
	0cos11: Off
	0cos12: Off
	0cos13: Off
	0cos14: Off
	0cos15: Off
	0cos18: Off
	0cos19: Off
	0cos20: Yes
	0cos21: Yes
	0cos22: Yes
	0cos23: Off
	0cos24: Off
	0cos25: Off
	0cos26: Off
	0cos27: Off
	0cos28: Off
	4cosa1: Off
	5cosa1: Off
	6cosa1: Yes
	7cosa1: Yes
	8cosa1: Off
	9cosa1: Off
	10cosa1: Off
	11cosa1: Off
	12cosa1: Off
	14cosa1: Off
	15cosa1: Off
	17cosa1: Off
	18cosa1: Off
	19cosa1: Off
	20cosa1: Off
	21cosa1: Off
	22cosa1: Off
	23cosa1: Off
	24cosa1: Off
	25cosa1: Off
	28cosa1: Off
	29cosa1: Off
	30cosa1: Off
	31cosa1: Off
	32cosa1: Off
	33cosa1: Off
	34cosa1: Off
	35cosa1: Off
	36cosa1: Off
	37cosa1: Off
	38cosa1: Off
	39cosa1: Off
	40cosa1: Off
	41cosa1: Off
	42cosa1: Off
	43cosa1: Off
	44cosa1: Off
	45cosa1: Off
	46cosa1: Off
	47cosa1: Off
	48cosa1: Off
	49cosa1: Off
	50cosa1: Off
	51cosa1: Off
	52cosa1: Off
	follow-up date: 09/06/2023
	ESTABLISHMENT NAME: Galati's Resturant
	ADDRESS: 124 N. Main Street
	CITYZIP: Perryville, MO 63775
	caterer: Off
	PERSON IN CHARGE: Amanda Klaus
	Date: 9/1/2023
	Results: 
	establishment number: 
	date: 08/31/2023
	Print: 
	Reset: 
	Save: 
	Other Purpose of Inspection: 
	other: Off
	Inspector Name: Reagan Mackay
	FOOD PRODUCTLOCATIONRow1 2: Hot Holding Meatballs
	FOOD PRODUCTLOCATIONRow2 2: True Prep Cooler Mozzarella Shredded Cheese
	FOOD PRODUCTLOCATIONRow3 2: Tue Prep Cooler Sliced Tomato
	FOOD PRODUCTLOCATIONRow4 2: True Prep Cooler Lettuce
	FOOD PRODUCTLOCATIONRow5 2: True Prep Cooler Lobster Bisque Soup
	TEMPRow1 2: 145.0° F
	TEMPRow2 2: 39.0° F
	TEMPRow3 2: 38.0° F
	TEMPRow4 2: 40.0° F
	TEMPRow5 2: 41.0° F
	FOOD PRODUCT LOCATIONRow1 2: True Prep Cooler Sliced Chicken
	FOOD PRODUCT LOCATIONRow2 2: Hisense Cooler
	FOOD PRODUCT LOCATIONRow3 2: Hisense Cooler Sliced Cheese
	FOOD PRODUCT LOCATIONRow4 2: Blue Air Cooler
	FOOD PRODUCT LOCATIONRow5 2: Blue Air Cooler Shredded Mozzarella
	TEMPRow1_2 2: 31.0° F
	TEMPRow2_2 2: 38.0° F
	TEMPRow3_2 2: 41.0° F
	TEMPRow4_2 2: 41.0° F
	TEMPRow5_2 2: 41.0° F
	TEMPRow1#1 3: 36.0° F
	FOOD PRODUCTLOCATIONRow1#1 3: Blue Air Cooler Ham
	FOOD PRODUCT LOCATIONRow1#1 3: *Front True Prep Cooler Shredded Mozzarella Cheese (bottom)
	TEMPRow1_2#1 3: 51.0° F
	FOOD PRODUCTLOCATIONRow2#1 3: *Front True Prep Cooler Sliced Ham
	TEMPRow2#1 3: 47.0° F
	FOOD PRODUCT LOCATIONRow2#1 3: *Cooked Pepperoni Pizza Storage at Room Temp.
	TEMPRow2_2#1 3: 91.0° F
	FOOD PRODUCTLOCATIONRow3#1 3: Front True Prep Cooler Room Temp Stable Bacon
	TEMPRow3#1 3: 60.0° F
	FOOD PRODUCT LOCATIONRow3#1 3: *Cooked Saugage Pizza Storage at Room Temp.
	TEMPRow3_2#1 3: 94.0° F
	FOOD PRODUCTLOCATIONRow4#1 3: *Front True Prep Cooler Raw Italian Sausage
	TEMPRow4#1 3: 50.0° F
	FOOD PRODUCT LOCATIONRow4#1 3: Tortellini Hot Holding Buffet
	TEMPRow4_2#1 3: 144.0° F
	FOOD PRODUCTLOCATIONRow5#1 3: *Front True Prep Cooler Shredded Mozzarella Cheese(top)
	TEMPRow5#1 3: 53.0° F
	FOOD PRODUCT LOCATIONRow5#1 3: Chicken Bacon Pizza Hot Holding on Buffet
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	FOOD PRODUCTLOCATIONRow1#1 4: Cheese Pizza Hot Holding on Buffet
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	Comments 2: Comment was made by the owner that the mop heads are changed every two weeks.
	Comments 3: 
	Comments 4: 
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9/19/2023
	Priority Items 2: Observed: Wiping cloth stored in a bucket of bleach sanitizer water to clean food contact surfaces was tested with a bleach test strip, the sanitizer was too strong at 100-200 parts per million.
Required: Bleach sanitizer should be kept between 50-100 parts per million.

Observed: Drying racks above 3-bay sink has dirt like debris built up.
Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.

Observed: Pans non stick coating scratched off.
Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.

Observed: Microwaves had food like debris built up inside.
Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.

Observed: Dough bowl and mixer had food like debris built up.
Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.
Comment: Owner stated dough is made 1x/week. Inspectors recommended to w/r/s after each use and use a food grade plastic bag to place over the dough bowl and mixer to help prevent contamination until next use.

Observed: Mice fecal matter on the bottom shelf of storage near GE freezer.
Required: The presence of insects, rodents, and other pests shall be controlled to minimize their presence on the premises.
	Core Items 2: Observed: Observed the potential for clean dishes to get splashed with water from the hand washing sink.
Required: Clean dishes must be kept from exposure to splash.
Recommended: To install a splash guard or redirect the wash/rinse/sanitize direction (change storage location of chemicals if you choose to redirect w/r/s).

Observed: The floor around the 3-bay sink, hand washing sink and mop sink appeared to have dirt like debris
Required: Physical facilities shall be cleaned as often as necessary to keep them clean.

Observed: Handle of scoop in contact with the flour and the sugar while stored inside the bin.
Required: In food that is not potentially hazardous with their handles above the top of the food within containers or equipment that can be closed, such as bins of sugar, flour, or cinnamon.

Observed: A cloth used for wiping down counters not held in the sanitizer solution between uses.
Required: Cloths in-use for wiping counters and other equipment surfaces shall be: Held between uses in a chemical sanitizer solution at a concentration specified under 4-501.114; and laundered daily as specified under 4-802.11(D).

Observed: Food storage containers with dirt like debris built up on the outside (sugar container).
Required: Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.
	Priority Items 3: Observed: Lobster bisque soup was found without a discard date that was prepared past the 24 hour mark.
Required: Refrigerated, ready-to-eat, potentially hazardous food, prepared and held in a food establishment for more than 24 hours shall be clearly marked to indicate the date or day by which the food shall be consumed on the premises, sold, or discarded when held at a temperature of 41°F or less for a maximum of 7 days or when held at a temperature of 45 °F or less for a maximum of 4 days.
Corrected: Owner voluntarily discarded the soups.

Observed: The Pepsi soda machine in the dinning area appeared to have debris like build up on the internal of the soda nozzles.
Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.
Recommended: Soda nozzles should be w/r/s every evening during closing.

Observed: Mice fecal matter found inside the cabinets underneath the Pepsi soda machine.
Required: The presence of insects, rodents, and other pests shall be controlled to minimize their presence on the premises.

Observed: A faucet on the back side of the building was connected to a water hose without a backflow preventer.
Required: A plumbing system shall be installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply system at each point of use at the food establishment, including on a hose bibb if a hose is attached or on a hose bibb if a hose is not attached and backflow prevention is required by law,
	Core Items 3: Observed: Clean dishes in wet nesting in storage.
Required: Clean equipment and utensils shall be stored in a self-draining position that allows air drying and covered or inverted.
Corrected: The owner took the wet nesting dishes to the 3 bay sink to wash/rinse/sanitize.

Observed: Flour was being stored in a non-food grade True Value bucket.
Required: All food must be stored in a food grade container, food grade plastic insert or you can leave the food in it's original packaging and place the packaging in a non-food grade container. 

Observed: The clean out tray under the stove top had food like debris.
Required: Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

Observed: Pots with grease like debris built up.
Required: The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted grease deposits and other soil accumulations.

Observed: Dirt like debris built up on the floor under the ice machine.
Required: Physical facilities shall be cleaned as often as necessary to keep them clean.
	Priority Items 4: Observed: Inspector didn't observe a backflow preventer on the water line connecting to the Bunn tea unit. 
Required: A plumbing system shall be installed to preclude backflow of a solid, liquid, or gas contaminant into the water supply system at each point of use at the food establishment, including on a hose bibb if a hose is attached or on a hose bibb if a hose is not attached and backflow prevention is required by law.
Recommend: Getting a schematic drawing from manufacture showing if there is an internal air gap built in or install a blow flow preventer on the water line connecting to the Bunn unit. 

Observed: Meat slicer appeared the have food like debris built up on the guard and other parts of the slicer.
Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.
Comment: Per 4-602.11(C), food contact unit shall be w/r/s every 4 hours when the slicer is in use. Inspector recommended to use a food grade plastic bag to cover the slicer when not in use to prevent contamination.

Observed: Cutting board on the True brand prep cooler in the back kitchen was cut up to the point it is no longer a cleanable surface. The cutting board needs to be reconditioned.
Required: Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.


	Core Items 4: Observed: Grease like debris built up on the frying pan.
Required: The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted grease deposits and other soil accumulations.

Observed: Found powdered sugar in a container without a label.
Required: Except for containers holding food that can be readily and unmistakably recognized such as dry pasta, working containers holding food or food ingredients that are removed from their original packages for use in the food establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and sugar shall be identified with the common name of the food.
Corrected: Owner labeled the powdered sugar during inspection.

Observed: Dead bugs on the floor between the GE freezer and the wall.
Required: Physical facilities shall be cleaned as often as necessary to keep them clean.
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4-601.11(A)
	Priority Items 6: Observed: Two pizza's were not properly kept at 135.0° F while storing at room temp waiting to be placed on the buffet line. The two pizza's temped at: *Cooked Pepperoni Pizza Storage at Room Temp - 91.0° F and *Cooked Sausage Pizza Storage at Room Temp - 94.0° F
Required: Potentially hazardous food, shall be maintained at 135°F.
Corrected: The owner placed the pizza's back in the oven to bring to 165.0°F or greater then placed on the holding unit in the buffet line.
Comment: Pizza's cooking procedure was found to be incorrect. The pizza was cooked in the oven, place on a non hot holding rack at room temperature (inspectors temped at 91° F and 94° F) and then placed back in the oven to reheat to 165° F before the pizza would be served on the buffet line. The owner must immediately discontinue the second step of this process, which is holding the pizza at room temperature until ready to reheat. The pizza should come out of the oven and go straight on the buffet line until a hot holding method such as a warming cabinet is in place to store the pizza at temp until ready to be placed on the buffet line. Must hot hold at 135° F.

Observed: Pizza wooden paddle's were found to be stored in a non cleanable surface and the paddle themselves appeared the have food like debris build up on them.
Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch.
Recommend: Not storing the paddles where they are in contact with the floor. 
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	Code Reference 12: 4-903.11(A)


4-204.112(B)
	Core Items 6: Observed: Clean beer mugs that are stored in the Hisence freezer were next to salami.
Required: Cleaned equipment and utensils, single-service and single-use articles shall be stored in a manner to prevent contamination.

Observed: No thermometer was present inside the front True brand prep cooler. 
Required: In a mechanically refrigerated or hot food storage unit, the sensor of a temperature
measuring device shall be located to measure the air temperature or a simulated product temperature in the warmest part of a mechanically refrigerated unit and in the coolest part of a hot food storage unit.
Corrected: The owner placed a thermometer inside the prep cooler during the inspection.
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	Comments 6: Notes: Sanitizer for the 3-bay sink was bleach at 100 parts per million.
	Telephone no: (573) 547-6564
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3-501.16(A)(2)
	Priority Items 10: Observed: Mice fecal matter found behind both chest freezers in the outside storage building.
Required: The presence of insects, rodents, and other pests shall be controlled to minimize their presence on the premises.
Recommend: Discarding the bread loafs that are behind the chest freezer to help eliminate potential attraction to mice.

Observed: Multiple items did not temp at 41.0° F or below in the True brand prep cooler at the front of the kitchen or the buffet salad bar cold holding unit. The items were: *Front True Prep Cooler Sliced Ham - 47.0° F, *Front True Prep Cooler Raw Italian Sausage - 50.0° F, *Front True Prep Cooler Shredded Mozzarella Cheese(top) - 53.0° F, *Front True Prep Cooler Shredded Mozzarella Cheese (bottom) - 51.0° F, Buffet Shredding Cheese - 47.0° F, and *Buffet Lettuce - 50.0° F.
Required: Potentially hazardous food, shall be maintained at 41°F or less.
Corrected: Owner removed all potentially items and placed in a cooler in the back kitchen that is working properly unit she can get the True prep cooler in the front fixed.
Comment: Front prep cooler that is a True brand was observed with an ambient temperature of 50.0°F. Raw Italian sausage was observed at 50°F. Shredded Moz cheese was observed at 51°F & 53°F. All refrigeration units must maintain potential hazardous foods at or below 41°F or below. Mrs. Klaus removed all potentially hazardous foods from this refrigerator during inspection and agrees not to use this unit until it is service and will hold food at or below 41°F or below.
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6-202.15(A)
	Core Items 10: Observed: The brown cutting board on the table next to the GE freezer in the back kitchen was cut up to the point it is no longer a cleanable surface. The cutting board needs to be reconditioned.
Required: Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall be resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if they are not capable of being resurfaced.

Observed: The seal on the freezer drawer of the Hisence refrigerator seemed to have dirt like debris built up.
Required: Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

Observed: Lights in the buffet line over the pizza and above the True prep cooler in the front that appeared to not be shattered proof.
Required: Light bulbs shall be shielded, coated, or otherwise shatter-resistant in areas where there is exposed food; clean equipment, utensils, and linens; or unwrapped single-service and single-use articles.

Observed: The storage building and the exterior of the building had multiple possible entry points for pests that were found: a hole in the grout near electrical panel and two pvc pipes coming from the exterior wall.
Required:outer openings of a food establishment shall be protected against the entry of insects and rodents by: filling or closing holes and other gaps along floors, walls, and ceilings; closed, tight-fitting windows; and solid, self-closing, tight-fitting doors.
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