SAVE PRINT RESET
MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN 1100 am ["™E 9T 1245 pm
FOOD ESTABLISHMENT INSPECTION REPORT DATE
05/25/2021 |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.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
Rhodes 101 #18 Pajco Inc. Neva Menard, General Manager
ADDRESS: . ESTABLISHMENT NUMBER: | COUNTY:
1314 Perryville Blvd. 517
CITY/ZIP: . PHONE: FAX:
Perryville, MO 63775 573.547-7871 PH.PRIORITY: [m]H [ v [Ju

ESTABLISHMENT TYPE

BAKERY @] C. STORE CATERER DELI GROCERY STORE [ INSTITUTION [JMOBILE VENDORS

RESTAURANT [ | SCHOOL SENIOR CENTER SUMMER F.P. TAVERN []TEMP.FOOD
PURPOSE

[ Pre-opening [ Routine  [J Follow-up M 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 COs R| Compliance Potentially Hazardous Foods Cos R
l— Person in charge present, demonstrates knowledge, Proper cooking, time and temperature
Im ouT and performs duties IE OUT N/O N/A
Employee Health IN_ OUT |IN/D N/A| Proper reheating procedures for hot holding
IN JdUT Management awareness; policy present IN OO N/O N/A | Proper cooling time and temperatures [l
[TIN" ouT Proper use of reporting, restriction and exclusion E' ‘OUl_N/O N/A Proper hot holding temperatures
Good Hygienic Practices N _ouT N/A | Proper cold holding temperatures
|[IN "OUT N/O Proper eating, tasting, drinking or tobacco use TN |dUT__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 [N/ records)
Preventing Contamination by Hands Consumer Advisory
l— Hands clean and properly washed [— Consumer advisory provided for raw or
IN | ouT N/o IN-ouT WA undercooked food
No bare hand contact with ready-to-eat foods or Highly Susceptible Populations
[IN] out NiO
approved alternate method properly followed
Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
IN ﬁ@
accessible 0 IN_ouT No @ offered
Approved Source Chemical
[Nl ouT Food obtained from approved source IN OUT [N/A| Food additives: approved and properly used
IN OUT I—C N/A| Food received at proper temperature Toxic substances properly identified, stored and
m IW out used
J m ouT Food in good condition, safe and unadulterated Conformance with Approved Procedures
Required records available: shellstock tags, parasite Compliance with approved Specialized Process
IN_ OUT N/O [[NIA destruction IN OUT A and HACCP plan
Protection from Contamination
| @ 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 @ N/A | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
N Proper disposition of returned, previously served, N/A = not applicable N/O = not observed
OUT N/O reconditioned, and unsafe food COS=Corrected On Site R=Repeat Item

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the introduction 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
[ I pprov u [T handl(lad' quip [ properly , dried, |
Food Temperature Control [0 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 U designed, constructed, and used I
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
[0 Insects, rodents, and animals not present [ Hot and cold water available; adequate pressure
T g:;zairgpl)raa;lon prevented during food preparation, storage [T Plumbing installed; proper backflow devices
map Personal cleanliness: clean outer clothing, hair restraint, [T Sewage and wastewater properly disposed
fingernails and jewelry U
18] 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
U Physical facilities installed, maintained, and clean
Person in Charge /Title: ‘k, Date:
L\ = -{V Neva Menard, General Manager 05/26/2021
Inspector; : ZZ Telephone No. | EPHS No. | Follow-up: [®] Yes [No
AT M\ Melanie Zemicke, Taylor Brady |5 73_547-6564|1682, 1743 Follow-up Date: 06/09/21
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ESTABLISHMENT NAME ADDRESS CITY/zIP
Rhodes 101 #18 1314 Perryville Blvd. Perryville, MO 63775

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

TEMP.in°F

Cheeseburger/ hot holding in display case 154.0 cooked egg / cold holding in walk in cooler

42.0

shredded

chicken / hot holding in steam well 164.0 burrito mix / cold holding in walk-in cooler

49.0

Breaded chicken tender / hot holding next to deep fryer 167.0 Raw chicken / cold holding in hoshizaki raw chicken cooler

32.0

Breaded raw chicken / cooked in deep fryer 196.0 Scoops / hot holding on steam table

82.0

Breaded potato wedge / cooked in deep fryer 209.0 mini pepperoni pizza / cooked in pizza oven

185.0

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)

3-501.17

4-601.11
(A)

3-501.14
(A)

8-304.11

Inspector observed no date mark provided for container burrito mix, gravy, or sausage in walk in cooler.
COS - Inspector observed food employee voluntarily discard breakfast burrito mix, gravy, and sausage
during inspection

R:Inspector observed ice guard in ice machine soiled with mold-like debris.
Equipment food-contact surfaces and utensils shall be clean to sight and touch.

Inspector observed gravy, burrito mix, eggs, and sausage patties above 70°F after 2 hours of cooling.
Cooked potentially hazardous food shall be cooled within two (2) hours from one hundred thirty-five degrees
Fahrenheit (135°F) to seventy degrees Fahrenheit (70°F) and within a total of six (6) hours from one hundred
thirty-five degrees Fahrenheit (135°F) to forty-one degrees Fahrenheit (41°F) or less.

COS: Inspector observed food employee voluntarily discard improperly cooled potentially hazardous.
COMMENT: Inspector recommends purchasing more metal pans to facilitate better heat transfer when
cooling food items.

No written employee illness policy provided.

Food establishments requiring approval to open shall develop written standard procedures. These
procedures shall include at a minimum an employee iliness policy.

COS:Inspector provided the person in charge with Form 1-B.

05/24/21
cos A,

05/26/21 4| pA\
CcoSs Jl'

05/24121 | f| s
cos A

05/26/21 M
CcoSs Jl'

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)

4-601.11

4-601.11
(©)

6-501.12

5-205.11

(A)

4-501.11
(©)

R: Pizza pans were observed encrusted with burnt on debris during inspection. The food-contact surfaces of

(B) cooking equipment and pans shall be kept free of encrusted grease deposits and other soil accumulations.

Bottom of hot well used to hot hold utensils observed heavily rusted. Internal components of deep fryer
observed heavily soiled with grease.

Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and
other debris.

Floors under equipment in food prep area, under shelving throughout back storage area, and under ice
machine and soda machine in drive through area is soiled with dirt, dust-like debris, and mouse droppings.
Cabinet in drive through area soiled with mouse droppings. Physical facilities shall be cleaned as often as
necessary to keep them clean.

Serving pan of cooked chicken observed sitting in handwashing sink in food prep area.
A handwashing sink shall be maintained so that it is accessible at all times for employee use.
COS: Inspector observed food employee remove chicken from handwashing sink.

Can opener observed soiled with dirt-like-debris and metal-fragment-like debris on cutting surface.
Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal fragments that
can contaminate food when the container is opened.

06/09/21 ||

06/09/21 LA A

06/09/21 {4 .\

05/24/21 A
cos A

06/09/21 .M\,

EDUCATION PROVIDED OR COMMENTS

Note: Ice cream machine has been removed from establishment, facility no longer requires a frozen dessert license.
Water for facility is supplied by the city of Perryville, MO. Pest control is conducted on a monthly basis by Presto-X Pest Control.

Person in Charge /Title: “N’_“A— “‘Nw Neva Menard, General Manager Date: 05/26/2021

Inspector:

ozl g W&ﬁ B Telephone No. | EPHS No.| Follow-up:
/Zzé M\ Melanie Zernicke, Taylor Brady 573'547'6564 1682, 1743 FO||OW-Up Date: 06/09/21

[Elyes CINo
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ESTABLISHMENT NAME ADDRESS CITY /zIP

Rhodes 101 #18 1314 Perryville Blvd. Perryville, MO 63775

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

TEMP.in°F

Blue air prep cooler 39.0 Hoshizaki 2 door raw meat and ready-to-eat cooler

37.0

Hoshizaki 2 door raw chicken cooler 41.0 Walk-in freezer inside walk-in cooler

1.0

Hoshizaki 2 door meat freezer 8.0 Metalfrio ice cream chest freezer

-10.0

Hoshizaki 2 door bakery freezer -3.0 Cream cooler

41.0

Walk-in cooler 39.0 OJEDA meat and cheese cooler

38.0

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)

*Note:

-Warewashing equipment - Manual 3-compartment sink using Food Contact Sanitizer an approved
guaternary ammonium sanitizer at a concentration of 300 part per million (ppm) which was verified by
inspector during inspection using a quaternary test kit.

-Food contact sanitizer - Spray sanitizer and wiping cloth using Food Contact Sanitizer an approved
quaternary ammonium sanitizer at a concentration of 200 part per million (ppm) which was verified by
inspector during inspection using a quaternary test kit.

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)

3-602.11

2-402.11

3-302.12

4-501.12

Hoeckele Bakery & Deli do not have nutrition information provided.
Food packaged in a food establishment, shall be labeled.

Food employee observed not wearing hair restraint while preparing food.

Food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing
that covers body hair, that are designed and worn to effectively keep their hair from contacting exposed food;
clean equipment, utensils, and linens; and unwrapped single-service and single-use articles.

Bins of flour, breading, and other dry food items observed not labeled with contents.

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.

Cutting board in make line observed heavily scored.
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.

Mini cinnamon rolls packaged on-site were observed with no labeling information. Doughnuts provided by 06/09/21 4[ M

06/09/21 14| .M\

06/09/21 {A|.M,

06/09/21 |A|.M

EDUCATION PROVIDED OR COMMENTS

Discussed hold holding/cooking temperatures, proper cooling methods, clean food contact surfaces, labeling package food items, Copy of
report emailed to rhodes0350@rhodes101.com

Date:

Person in Charge /Title: ‘M VN\QMO"‘J Neva Menard, General Manager 05/26/2021

Inspector:

[®lYes CONo

DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE COPY

. "z M&ﬁ . ) Telephone No. | EPHS No.| Follow-up:
ZZZ W%A Melanie Zernicke, Taylor Brady 573-547-6564 1682, 1743| Follow-up Date: 06/09/21
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
PaGE 4 of 6
ESTABLISHMENT NAME ADDRESS CITY /zIP
Rhodes 101 #18 1314 Perryville Blvd. Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
sausage patty/cooling in walk in cooler 71.0 fried mushroom/ hot holding in warmer 144.0
gravyv/ cooling in walk in cooler 69.0 chicken tender / hot holding in warmer 175.0
corn dogv/ hot holding in warmer 148.0 *Starbucks cooler not in use
beer cooler 36.0 mini Coca Cola cooler 48.0
Home city ice freezers 21.0/23.0 Dr. Pepper cooler 39.0
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.
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.
3-304.12 |Inspector observed ice scoop in drive through area sitting on towel on the counter. 06/09/21 4{ M
(E) During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored In ’
a clean, protected location if the utensils, such as ice scoops, are used only with a food that is not potentially
hazardous.
3-304.12 |Inspector observed handle of sugar scoop submerged in the sugar. 06/09/21 4[,/\
(A) During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored in
the food with their handles above the top of the food and the container
4-803.11 |Inspector observed soiled linens on the floor near the food service counter. 06/09/21 4[,\/\
Soiled linens shall be kept in clean, nonabsorbent receptacles or clean, washable laundry bags and stored
and transported to prevent contamination of food, clean equipment, clean utensils, and single-service and
single-use articles.
4-904.11 |Single-service coffee cup lids observed sitting uncovered on counter top and not in an approved dispenser. |06/09/21 _4['/\
© Single-service articles that are intended for food- or lip-contact shall be furnished for consumer self-service
with the original individual wrapper intact or from an approved dispenser.
EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: “N’:‘&' ~4V\ ] Neva Menard, General Manage Date: 05/26/2021
Inspector: [EYes CINo

MO 580-1814 (9-13)

% Z ’ ~ /! '/—‘ W Melanie Zernicke, Taylor Brady Telephone No. EPHS No. FO”OW-UpZ
W%‘ ' E73-547-6564 1682, 1743| Follow-up Date: 06/09/21
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

PAGE 5 of 6
ESTABLISHMENT NAME ADDRESS CITY /zIP
Rhodes 101 #18 1314 Perryville Blvd. 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.
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.
4-501.11 |Gap observed between floor and seal of walk in cooler. Panel above coke machine is left open. 06/09/21 "/l M
(B) Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, B
and adjusted in accordance with manufacturer's specifications.
4-601.11 |Shelves and food packages in retail area observed to have accumulated dust-like debris. Ice-like debris 06/09/21 4{ M
© observed in Metalfrio ice cream freezer. o
Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and
other debris.
4-204.112 |No thermometer was provided for refrigerated cream machine, Redbull cooler, and Monster cooler. 06/09/21 4[’/\
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.
6-301.14 |No handwash sign is observed in mens or womens restroom 06/09/21 _4[,/\
A sign or poster that notifies food employees to wash their hands shall be provided at all handwashing sinks
used by food employees and shall be clearly visible to food employees.
EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: ‘ *W\ ] Neva Menard, General Manager Date: 05/26/2021
Inspector: W Telephone No. | EPHS No.| Follow-up: [=lYes CINo
%/%A\Z“L‘ Mﬂ%[\ Melanie Zernicke, Taylor Brady 573.547-6564 1682, 1743 Follow-up Date: 06/09/21
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

PAGE 6 of 6

ESTABLISHMENT NAME ADDRESS CITY /zIP
Rhodes 101 #18 1314 Perryville Blvd. Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
American cheese slices/cold holding in make line cooler 45.0 Shredded cheese for pizza topping/ cold holding in make line cooler 37.0
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.

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.
5-202.12

Water in handwash sink in mens and womens restroom observed at a temperature of 70°F. 06/09/21 ‘Jl-"/\:
A handwashing sink shall be equipped to provide water at a temperature of at least one
hundred degrees Fahrenheit (100°F) through a mixing valve or combination faucet.

5-501.13  |Liquid observed leaking from dumpster.

06/09/21 _4[,/\
Receptacles and waste handling units for refuse, recyclables, and returnables and for use with materials
containing food residue shall be durable, cleanable, insect- and rodent-resistant, leakproof, and
nonabsorbent.

EDUCATION PROVIDED OR COMMENTS
Exit interview performed by Taylor Brady on 05/26/2021.

Person in Charge /Title: ‘M "Ww Neva Menard, General Manager Date: 05/26/2021

Inspector: 2 %Z i MW Melanie Zemicke, Taylor Brady | 1 €1€PONE No. | EPHS No. | Follow-up: [ElYes OINo
Ve

573-547-6564 1682, 1743| Follow-up Date: 06/09/21
MO 580-1814 (9-13)
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	FOOD PRODUCTLOCATIONRow3#1 4: corn dogv/ hot holding in warmer
	TEMPRow3#1 4: 148.0
	FOOD PRODUCT LOCATIONRow3#1 4: *Starbucks cooler not in use
	TEMPRow3_2#1 4: 
	FOOD PRODUCTLOCATIONRow4#1 4: beer cooler
	TEMPRow4#1 4: 36.0
	FOOD PRODUCT LOCATIONRow4#1 4: mini Coca Cola cooler
	TEMPRow4_2#1 4: 48.0
	FOOD PRODUCTLOCATIONRow5#1 4: Home city ice freezers
	TEMPRow5#1 4: 21.0/23.0
	FOOD PRODUCT LOCATIONRow5#1 4: Dr. Pepper cooler
	TEMPRow5_2#1 4: 39.0
	Group3: Choice3
	Group1 1: 3
	Group2: Choice2
	Group5: In
	0cos17: Off
	2cosa1: Off
	1cosa1: Off
	27cosa1: Off
	Group7: In
	Group8: In
	Group6: In
	Group9: In
	Group10: In
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	Group26: 2
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	Group99: High
	Group32: In
	Group33: In
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	Group36: 2
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	Group43: 2
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	Group46: In
	Group47: 2
	Group48: In
	Group49: 2
	Group50: 2
	Group51: In
	Group52: In
	Group53: In
	Group54: 2
	Group55: 2
	Yes Group 56: Yes
	Comments 2: Note: Ice cream machine has been removed from establishment, facility no longer requires a frozen dessert license.
Water for facility is supplied by the city of Perryville, MO. Pest control is conducted on a monthly basis by Presto-X Pest Control.
	Comments 3: Discussed hold holding/cooking temperatures, proper cooling methods, clean food contact surfaces, labeling package food items,   Copy of report emailed to rhodes0350@rhodes101.com
	Comments 4: 
	Code Reference 3: 3-501.17
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	Correct By Date 3: 05/24/21
COS
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COS


	Correct By Date 4: 06/09/21


06/09/21




06/09/21




05/24/21
COS



06/09/21
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	Correct By Date 7: 
	Correct By Date 8: 06/09/21
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06/09/21
	Priority Items 2: Inspector observed no date mark provided for container burrito mix, gravy, or sausage in walk in cooler.
COS - Inspector observed food employee voluntarily discard breakfast burrito mix, gravy, and sausage during inspection

R:Inspector observed ice guard in ice machine soiled with mold-like debris. 
Equipment food-contact surfaces and utensils shall be clean to sight and touch.

Inspector observed gravy, burrito mix, eggs, and sausage patties above 70°F after 2 hours of cooling.
Cooked potentially hazardous food shall be cooled within two (2) hours from one hundred thirty-five degrees Fahrenheit (135°F) to seventy degrees Fahrenheit (70°F) and within a total of six (6) hours from one hundred thirty-five degrees Fahrenheit (135°F) to forty-one degrees Fahrenheit (41°F) or less.
COS: Inspector observed food employee voluntarily discard improperly cooled potentially hazardous.
COMMENT:  Inspector recommends purchasing more metal pans to facilitate better heat transfer when cooling food items.

No written employee illness policy provided.
Food establishments requiring approval to open shall develop written standard procedures. These procedures shall include at a minimum an employee illness policy.
COS:Inspector provided the person in charge with Form 1-B.
	Core Items 2: R: Pizza pans were observed encrusted with burnt on debris during inspection. The food-contact surfaces of cooking equipment and pans shall be kept free of encrusted grease deposits and other soil accumulations.

Bottom of hot well used to hot hold utensils observed heavily rusted.  Internal components of deep fryer observed heavily soiled with grease.
Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

Floors under equipment in food prep area, under shelving throughout back storage area, and under ice machine and soda machine in drive through area is soiled with dirt, dust-like debris, and mouse droppings. Cabinet in drive through area soiled with mouse droppings. Physical facilities shall be cleaned as often as necessary to keep them clean.

Serving pan of cooked chicken observed sitting in handwashing sink in food prep area.
A handwashing sink shall be maintained so that it is accessible at all times for employee use.
COS: Inspector observed food employee remove chicken from handwashing sink.

Can opener observed soiled with dirt-like-debris and metal-fragment-like debris on cutting surface.
Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal fragments that can contaminate food when the container is opened.
	Priority Items 3: *Note:
-Warewashing equipment - Manual 3-compartment sink using Food Contact Sanitizer an approved quaternary ammonium sanitizer at a concentration of 300 part per million (ppm) which was verified by inspector during inspection using a quaternary test kit.
-Food contact sanitizer - Spray sanitizer and wiping cloth using Food Contact Sanitizer an approved quaternary ammonium sanitizer at a concentration of 200 part per million (ppm) which was verified by inspector during inspection using a quaternary test kit.
	Core Items 3: Mini cinnamon rolls packaged on-site were observed with no labeling information. Doughnuts provided by Hoeckele Bakery & Deli do not have nutrition information provided.
Food packaged in a food establishment, shall be labeled.

Food employee observed not wearing hair restraint while preparing food.
Food employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and clothing that covers body hair, that are designed and worn to effectively keep their hair from contacting exposed food; clean equipment, utensils, and linens; and unwrapped single-service and single-use articles.

Bins of flour, breading, and other dry food items observed not labeled with contents.
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.

Cutting board in make line observed heavily scored.
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.


	Priority Items 4: 
	Core Items 4: Inspector observed ice scoop in drive through area sitting on towel on the counter. 
During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored In a clean, protected location if the utensils, such as ice scoops, are used only with a food that is not potentially hazardous.

Inspector observed handle of sugar scoop submerged in the sugar.
During pauses in food preparation or dispensing, food preparation and dispensing utensils shall be stored in the food with their handles above the top of the food and the container

Inspector observed soiled linens on the floor near the food service counter.
Soiled linens shall be kept in clean, nonabsorbent receptacles or clean, washable laundry bags and stored and transported to prevent contamination of food, clean equipment, clean utensils, and single-service and single-use articles.

Single-service coffee cup lids observed sitting uncovered on counter top and not in an approved dispenser.
Single-service articles that are intended for food- or lip-contact shall be furnished for consumer self-service with the original individual wrapper intact or from an approved dispenser.
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	Correct By Date 9: 
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	Core Items 5: Gap observed between floor and seal of walk in cooler.  Panel above coke machine is left open.
Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and adjusted in accordance with manufacturer's specifications.

Shelves and food packages in retail area observed to have accumulated dust-like debris. Ice-like debris observed in Metalfrio ice cream freezer.
Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue, and other debris.

No thermometer was provided for refrigerated cream machine, Redbull cooler, and Monster cooler.
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.

No handwash sign is observed in mens or womens restroom
A sign or poster that notifies food employees to wash their hands shall be provided at all handwashing sinks used by food employees and shall be clearly visible to food employees.
	Correct By Date 10: 06/09/21
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06/09/21
	Comments 5: 
	FOOD PRODUCTLOCATIONRow1#1 6: American cheese slices/cold holding in make line cooler
	TEMPRow1#1 6: 45.0
	FOOD PRODUCT LOCATIONRow1#1 6: Shredded cheese for pizza topping/ cold holding in make line cooler
	TEMPRow1_2#1 6: 37.0
	FOOD PRODUCTLOCATIONRow2#1 6: 
	TEMPRow2#1 6: 
	FOOD PRODUCT LOCATIONRow2#1 6: 
	TEMPRow2_2#1 6: 
	FOOD PRODUCTLOCATIONRow3#1 6: 
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	Core Items 6: Water in handwash sink in mens and womens restroom observed at a temperature of 70°F.
A handwashing sink shall be equipped to provide water at a temperature of at least one
hundred degrees Fahrenheit (100°F) through a mixing valve or combination faucet.

Liquid observed leaking from dumpster.  
Receptacles and waste handling units for refuse, recyclables, and returnables and for use with materials containing food residue shall be durable, cleanable, insect- and rodent-resistant, leakproof, and nonabsorbent.






	Correct By Date 12: 06/09/21



06/09/21
	Comments 6: Exit interview performed by Taylor Brady on 05/26/2021.
	Telephone no: 573-547-6564


