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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

GOOD RETAIL PRACTICES 
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods. 

IN OUT Safe Food and Water COS R IN OUT Proper Use of Utensils COS R 
Pasteurized eggs used where required In-use utensils: properly stored 
Water and ice from approved source Utensils, equipment and linens: properly stored, dried, 

handled  
Food Temperature Control Single-use/single-service articles: properly stored, used 

Adequate equipment for temperature control Gloves used properly 
Approved thawing methods used Utensils, Equipment and Vending 
Thermometers provided and accurate Food and nonfood-contact surfaces cleanable, properly 

designed, constructed, and used 
Food Identification Warewashing facilities: installed, maintained, used; test 

strips used 
Food properly labeled; original container Nonfood-contact surfaces clean 

Prevention of Food Contamination Physical Facilities 
Insects, rodents, and animals not present Hot and cold water available; adequate pressure 
Contamination prevented during food preparation, storage 
and display 

Plumbing installed; proper backflow devices 

Personal cleanliness: clean outer clothing, hair restraint, 
fingernails and jewelry 

Sewage and wastewater properly disposed 

Wiping cloths: properly used and stored Toilet facilities: properly constructed, supplied, cleaned 
Fruits and vegetables washed before use Garbage/refuse properly disposed; facilities maintained 

Physical facilities installed, maintained, and clean 
Person in Charge /Title: Date: 

Inspector: Follow-up:  Yes  No 
Follow-up Date: 

MO 580-1814 (9-13) DISTRIBUTION:  WHITE – OWNER’S COPY CANARY – FILE COPY E6.37 

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. 

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE: 

ADDRESS: COUNTY: 

CITY/ZIP: PHONE: FAX: P.H. PRIORITY : H   M   L
ESTABLISHMENT TYPE 

  BAKERY 
  RESTAURANT 

C. STORE
SCHOOL

  CATERER 
  SENIOR CENTER 

   DELI 
  SUMMER F.P. 

   GROCERY STORE 
  TAVERN 

  INSTITUTION 
 TEMP.FOOD  

 MOBILE VENDORS 

PURPOSE 
  Pre-opening   Routine   Follow-up  Complaint    Other 

FROZEN DESSERT 
Approved           Disapproved        Not Applicable 

License No. ___________________

SEWAGE DISPOSAL 
 PUBLIC 
 PRIVATE 

   WATER SUPPLY 
   COMMUNITY    NON-COMMUNITY  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 illness or injury. 
Compliance Demonstration of Knowledge COS R   Compliance Potentially Hazardous Foods COS R 

OUT Person in charge present, demonstrates knowledge, 
and performs duties 

Proper cooking, time and temperature 

Employee Health Proper  reheating procedures for hot holding 
IN OUT Management awareness; policy present Proper cooling time and temperatures 
IN OUT Proper use of reporting, restriction and exclusion Proper hot holding temperatures 

Good Hygienic Practices Proper cold holding temperatures 
IN   OUT  N/O Proper eating, tasting, drinking or tobacco use Proper date marking and disposition 

IN  OUT  N/O No discharge from eyes, nose and mouth Time as a public health control (procedures / 
records) 

Preventing Contamination by Hands Consumer Advisory 
Hands clean and properly washed Consumer advisory provided for raw or 

undercooked food 
No bare hand contact with ready-to-eat foods or 
approved alternate method properly followed 

Highly Susceptible Populations 

IN OUT Adequate handwashing facilities supplied & 
accessible 

Pasteurized foods used, prohibited foods not 
offered 

Approved Source Chemical 
Food obtained from approved source Food additives: approved and properly used 

IN    OUT    N/O    N/A Food received at proper temperature Toxic substances properly identified, stored and 
used 

Food in good condition, safe and unadulterated Conformance with Approved Procedures 
Required records available: shellstock tags, parasite 
destruction 

Compliance with approved Specialized Process 
and HACCP plan 

Protection from Contamination 
The letter to the left of each item indicates that item’s status at the time of the 
inspection. 

       IN = in compliance      OUT = not in compliance 
       N/A = not applicable N/O = not observed 

 COS=Corrected On Site   R=Repeat Item

Food separated and protected 

Food-contact surfaces cleaned &  sanitized 

Proper disposition of returned, previously served, 
reconditioned, and unsafe food 

IN  OUT  N/O 

IN  OUT  N/O 

IN OUT 

IN OUT 

IN    OUT    N/O    N/A 

  OUT  N/O 

IN  OUT   N/A

IN  OUT   N/A

IN   OUT    N/O   N/A 

IN  OUT   N/A

IN  OUT   N/A

IN  OUT   N/A

IN  OUT   N/A

IN OUT 

IN   OUT    N/O   N/A 
IN   OUT    N/O   N/A 
IN   OUT    N/O   N/A 

IN   OUT    N/O   N/A 

IN   OUT    N/O   N/A 

IN   OUT    N/O   N/A 

ESTABLISHMENT NUMBER:

DATE

IN 

Telephone No. EPHS No.

IN



  

 

PAGE   of  

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

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 
(date) 

Initial 

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 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 
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TEMP. in ° F 
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

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 
(date) 

Initial 

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 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 
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TEMP. in ° F 

3



  

 

PAGE   of  

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

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 
(date) 

Initial 

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 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 

MO 580-1814 (9-13) DISTRIBUTION:  WHITE – OWNER’S COPY CANARY – FILE COPY E6.37A

TEMP. in ° F 
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

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 
(date) 

Initial 

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 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 

MO 580-1814 (9-13) DISTRIBUTION:  WHITE – OWNER’S COPY CANARY – FILE COPY E6.37A

TEMP. in ° F 

5
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	ESTABLISHMENT NAME: Al's Place
	ADDRESS: 223 Main Street
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	PERSON IN CHARGE: Lois Nager, Owner
	Date: 02/15/2022
	Results: 
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	Save: 
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	other: Off
	Inspector Name: Melanie Honaas & Taylor Brady
	FOOD PRODUCTLOCATIONRow1 2: Haier mini cooler in kitchen
	FOOD PRODUCTLOCATIONRow2 2: Home-use Kenmore cooler/freezer
	FOOD PRODUCTLOCATIONRow3 2: Kenmore upright freezer
	FOOD PRODUCTLOCATIONRow4 2: White chest freezer in front waitress station (ice cream)
	FOOD PRODUCTLOCATIONRow5 2: True cooler #1 in front waitress station
	TEMPRow1 2: 41.0
	TEMPRow2 2: 38.0 / -1.0
	TEMPRow3 2: -5.0
	TEMPRow4 2: -24.0
	TEMPRow5 2: 35.0
	FOOD PRODUCT LOCATIONRow1 2: True cooler #2 in front waitress station
	FOOD PRODUCT LOCATIONRow2 2: General Electric upright bread freezer
	FOOD PRODUCT LOCATIONRow3 2: White chest freezer by back Norlake walk-in cooler/freezer
	FOOD PRODUCT LOCATIONRow4 2: Norlake walk-in cooler
	FOOD PRODUCT LOCATIONRow5 2: Norlake walk-in freezer
	TEMPRow1_2 2: 32.0
	TEMPRow2_2 2: -21.0
	TEMPRow3_2 2: -40.0
	TEMPRow4_2 2: 29.0
	TEMPRow5_2 2: -13.0
	TEMPRow1#1 3: 178.0
	FOOD PRODUCTLOCATIONRow1#1 3: Omelet / cooked on stovetop
	FOOD PRODUCT LOCATIONRow1#1 3: Cooked cube steak and gravy / hot holding on steam table
	TEMPRow1_2#1 3: 170.0
	FOOD PRODUCTLOCATIONRow2#1 3: Mushroom gravy / hot holding on stovetop
	TEMPRow2#1 3: 153.0
	FOOD PRODUCT LOCATIONRow2#1 3: Mustard potato salad / cold holding in home-use Kenmore cooler portion
	TEMPRow2_2#1 3: -39.0
	FOOD PRODUCTLOCATIONRow3#1 3: Vinegar coleslaw / cold holding in ice bath station
	TEMPRow3#1 3: 43.0
	FOOD PRODUCT LOCATIONRow3#1 3: Country fried steak / hot holding over deep fryer
	TEMPRow3_2#1 3: 175.0
	FOOD PRODUCTLOCATIONRow4#1 3: Cottage cheese / cold holding on ice bath station
	TEMPRow4#1 3: 40.0
	FOOD PRODUCT LOCATIONRow4#1 3: Mashed potatoes / hot holding in oven
	TEMPRow4_2#1 3: 138.0
	FOOD PRODUCTLOCATIONRow5#1 3: Breaded chicken wing / cooked in deep fryer
	TEMPRow5#1 3: 203.0
	FOOD PRODUCT LOCATIONRow5#1 3: Breaded chicken breast / cooked in deep fryer
	TEMPRow5_2#1 3: 192.0
	FOOD PRODUCTLOCATIONRow1#1 4: Corn casserole / hot holding on steam table
	TEMPRow1#1 4: 177.0
	FOOD PRODUCT LOCATIONRow1#1 4: Tuna salad / cold holding in True cooler #2 in front waitress station
	TEMPRow1_2#1 4: 42.0
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	TEMPRow2#1 4: 
	FOOD PRODUCT LOCATIONRow2#1 4: 
	TEMPRow2_2#1 4: 
	FOOD PRODUCTLOCATIONRow3#1 4: 
	TEMPRow3#1 4: 
	FOOD PRODUCT LOCATIONRow3#1 4: 
	TEMPRow3_2#1 4: 
	FOOD PRODUCTLOCATIONRow4#1 4: 
	TEMPRow4#1 4: 
	FOOD PRODUCT LOCATIONRow4#1 4: 
	TEMPRow4_2#1 4: 
	FOOD PRODUCTLOCATIONRow5#1 4: 
	TEMPRow5#1 4: 
	FOOD PRODUCT LOCATIONRow5#1 4: 
	TEMPRow5_2#1 4: 
	Group3: Choice3
	Group1 1: 3
	Group2: 1
	Group5: In
	0cos17: Off
	2cosa1: Off
	1cosa1: Off
	27cosa1: Yes
	Group7: In
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	Group6: In
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	Yes Group 56: Yes
	Comments 2:   Facility is connected to the City of Perryville water supply, and has a private sewage disposal system.  Inspector was informed by owner that facility has a 2,000 gallon grease tank followed by a 2,000 gallon septic tank to help prevent high strength waste from entering the private sewer system.
	Comments 3:   Inspector observed signs in all bathrooms that state "Do not flush down paper products into toilet and to throw into trash"; inspector recommends that bathrooms be cleaned on a frequent basis and that trash cans provided have non-hand operated lids.  Inspector also recommends that mechanical ventilation be provided in all restrooms. 
	Comments 4:   There is no mop sink provided at facility to discard mop waste water or other similar chemical wastes.  Facility is allowed to discard mop waste down toilet as long as the toilet is cleaned immediately after.  If facility conducts any major renovation to plumbing system, a mop sink shall be installed.
	Code Reference 3: 3-501.17(A)
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	Priority Items 2:   No date mark observed on open packaged of baloney, package of sliced ham, open package of lettuce, and cooled oatmeal in Haier mini cooler.  No date mark observed on prepared potato salad and noodles in home-use Kenmore cooler.  No date mark observed on potato salad, cooled chili, tuna salad, or ambrosia salad in True coolers near front waitress area.  No date mark provided on mash potatoes stored in Norlake walk-in cooler.
CORRECTED:  Inspector observed food employee provide date mark on all food items during exit interview.

  Plastic containers in cold holding station observed with cracks around edges of containers.  Blender lid observed with heat damage and cracks in center plastic filler cap.  Some of the glass serving dishes are observed with chipping around the rim of dishes.  The brown sugar container is observed with cracks in cover.
CORRECTED:  Owner removed all chipped and cracked dishes/containers by the end of exit interview.

 Food utensils observed soiled throughout some kitchen drawers from coming into contact with spice and food-like debris in drawers.
CORRECTED: 

 Frozen raw frog legs and bread raw fish patties and frozen raw chicken stored over bags of ready-to-eat onion rings observed stored over box of ready-to-eat frozen corn in Kenmore freezer.  Frozen breaded ground fish patties observed stored over ready-to-eat vegetables in white chest freezer by back Norlake walk-in cooler/freezer.  Raw fish observed stored over ready-to-eat broccoli on shelf in Norlake walk-in cooler.
CORRECTED: Owner re-arrange raw and ready-to-eat food items in refrigeration units, so that no raw food items are stored over ready-to-eat food items by the end of exit interview.
	Core Items 2:   Handwash sink observed inaccessible due to being blocked by cloth towels during inspection.  Handle is broken off handwash sink making it difficult for employees to access water to handwash sink.

  Clean serving dishes observed not inverted on shelving to prevent contamination during food prep.

   Mesh strainer observed with metal fragments due to ripping where the mesh metal connects to rim of strainer.
CORRECTED:  Inspector observed, food employee voluntarily discarded metal strainer during inspection.

  Mechanical vent hood over small flat-top grill next to steam table observed not drawing out fumes. Owner stated that small flat-top grill is only used on Sunday to cook pancakes and potatoes.
  
  The interior walls of ice box in Haier mini cooler and the interior walls of chest freezer are observed soiled with a build-up of ice-like debris.  Interiors of drawer cabinets throughout kitchen area are observed soiled with spice and food-like debris.  Grate on water dispenser is soiled with a build-up of lime-like debris.  Waffle irons observed stored soiled with food-like debris on exterior parts of baking unit.  Top exterior of light fixture over steam table area observed soiled with grease like debris

  A vinegar water rinse is observed set-up in the second compartment of manual 3-compartment sink to rinse off dishes and utensils after and prior to sanitizing with bleach in the third compartment of manual 3-compartment sink.
	Priority Items 3:   Food employee observed touching ready-to-eat country fried steak with bare hand while plating other food items.
CORRECTED:   Inspector observed food employee voluntarily discard ready-to-eat country fried steak that she had touch with her hand during inspection.  Inspector explained that bare hand contact is not allowed with ready-to-eat foods and that food employee shall dawn her hands with single-use gloves before touching or stabilizing ready-to-eat food items on plates while plating or use utensils to stabilize food items.

  Always Save bleach observed used to mixing sanitizing solutions for food contact surfaces is not EPA approved.
CORRECTED:  Owner purchase approved Clorox disinfecting bleach at the end of exit interview.

  Consumer advisory statement observed on the bottom of menu, but food items are not properly disclosed by asterisking food items cooked to order to the footnote consumer advisory or providing a description of the food items cooked to order, such as “oysters on the half shell (raw oysters),” “raw-egg Caesar salad,” or “hamburgers (can be cooked to order).”
CORRECTED:  Owner had food employee's asterisk food items cooked to order on menu by the end of exit interview.

 Inspector observed no written employee illness reporting policy for inspector to review.
CORRECTED:  Inspector provided FDA's Form 1-B for food employee to implement immediately at facility.
	Core Items 3:   Small single-use paper containers used to portion frozen fries observed being reused again and are soiled with a food and oil-like debris.
CORRECTED:  Inspector observed food employee voluntarily discard single-use containers being reused during inspection, and explained that a single-use paper container shall only be used once. Food employee understands that if a container is to be used with food multiple times, the container shall be constructed of safe, durable, corrosion-resistant, nonabsorbent material; that is finished to have a smooth, easily cleanable surface; that is sufficient in weight and thickness to withstand repeated warewashing; and is resistant to pitting, chipping, crazing, scratching, scoring, distortion, and decomposition (see code reference 4-101.11).

  Can opener observed soiled with metal fragments in gear gapping.

  Glass lighting over food prep area with steam table is observed missing end caps on protective plastic shielding.

  The seal on chest freezer and door seal on Norlake walk-in freezer observed repaired with duct tape, and the edges of some damaged counter tops are observed being repaired using duct tape which is absorbent and not easily cleanable. Door seals on True cooler #2 in front waitress station and back Norlake walk-in cooler and freezer is also observed repaired with duct tape and torn.

  A cardboard box near warewash area is observed being used to store waste from produce.
	Priority Items 4:   Manual 3-compartment sink in waitress station has a chlorine sanitizing solution greater than 200 parts per million (ppm). 
CORRECTED:  During inspection inspection observed waitress dilute sanitizing solution to 100 ppm.

  Maple syrup labeled "Refrigerate after opening" is stored in back storage area in bulk container and self-serve containers at room temperature (67°F).
CORRECTED:  Inspector observed food employee voluntarily discard bulk container and self-serve containers of maple syrup stored at room temperature furing inspection.

  Food employee breading chicken observed washing single-use gloved hand in basin of soiled water to re-use with raw chicken food product during inspection.
CORRECTED:  Inspector observed food employee remove single-us glove from hand to properly wash hands before donning a new pair of single-use gloves to work with raw food items (reference code 2-301.14(H)).  Food employees understand that hands shall be washed before donning single-use gloves.

  Paper toweling observed to cover cooked and cooled noodles, and cooked potatoes in refrigeration units.
CORRECTED:  Inspector observed food employee remove paper toweling from food products listed above.  Food employees understand that materials that are used as food-contact surfaces may not allow the migration of deleterious substances or impart colors, odors, or tastes to food and under normal use conditions shall be durable, corrosion-resistant, and nonabsorbent.


	Core Items 4:   Cups that are used to measure out portions of food product observed stored in frozen corn box, dry breading, and pinto bean bucket without a handle.

  Oven mitts store on top shelf of oven observed heavily soiled with grease and food-like debris.
CORRECTED:  Inspector observed food employee voluntarily discard soiled oven mitts during inspection, and replaced with new clean oven mitts during inspection.

  Undrained ice observed stored in cooler in beverage station area.

  Meat presses for grilled food items observed stored in-between food preparation in cardboard box with newspaper soiled with grease-like debris.  Covers used for grilled food items observed stored in-between food preparation on paper toweling soiled with grease-like debris on stove shelf. 
COS:  Inspector observed food employee remove cardboard with newspaper for meat presses, and stored meat presses in clean metal pan instead.  Inspector also observed food employee remove paper toweling from stove shelf and place covers on clean stove shelf.  Food employees understand that in-use food utensils shall be clean at a 4-hour frequency.

  Scoop used to scoop mashed potatoes is stored in a container of water hot holding at 106°F.
CORRECTED:  Inspector observed food employee heat water on stove top for mash potato scoop to 135°F.

  Employee preparing food in kitchen observed no wearing a proper hair restraint.
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	Code Reference 9: Note(s):  
	Priority Items 5: Warewashing area:
-  Manual 3-compartment sink in kitchen area - unapproved Always Save bleach (see noted violation 7-204.11) used at 50 parts per million (ppm). 

-  Manual 3-compartment sink in front waitress station - unapproved Always Save bleach (see noted violation 7-204.11) used at 200 ppm (see noted violation 4-703.11(C)) / remixed to 100 ppm during inspection.

Wiping cloth bucket sanitizer:
-  Wiping cloth bucket in waitress station - unapproved Always Save bleach (see noted violation 7-204.11) used at 200 ppm.

  *Caulking around handwash sink is starting to crack inspector, recommends to re-caulk around the handwash sink to provide a smoother, cleanable seal.

  
	Correct By Date 9: 
	Core Items 5:   Back door by walk-in refrigeration units is not provided with a self-closing device, and there is light coming through gap at on the bottom of door sweep.

  Some bulk spice and breading containers throughout kitchen and back storage area observed provided without a label of common name of food item on container.

 Kettle of cooked and cooled potatoes observed stored on the floor of Norlake walk-in cooler.  Packaged food items also observed stored on the floor in the back Norlake walk-in freezer.

  Exposed insulation observed over back storage area where onions, potatoes, and some canned food items items are stored as well as Norlake walk-in cooler/freezer.

  Kenmore freezer, Norlake walk-in freezer, General Electric freezer in back storage area, and chest freezer is observed without an ambient thermometer.

  Small flattop grill and waffle irons observed soiled with burnt-on food-like debris.

  

	Correct By Date 10: NRI


03/14/22


03/14/22


NRI


03/14/22


03/14/22
	Comments 5:   Inspector discussed how to properly wash, rinse, and sanitized food utensils and dishes, calibrating food thermometers, cooling procedures of baked potatoes, approved chemical sanitizers, employee illness reporting and good personal hygiene techniques.  A follow-up inspection will be conducted on 03/14/2022, owner may contact inspector before correct by date to schedule follow-up inspection sooner.
	Telephone no: (573)547-6564
	Code Reference 10: 6-202.15(A)(3)

3-302.12


3-305.11(A)(2)

6-201.11


4-204.112(A)


