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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMETN o.43am [TME OUT4a0pm
FOOD ESTABLISHMENT INSPECTION REPORT

DATE
12M8/2023 |PAGE 1 of 5

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

ESTA!BLISHMENT NAME: OWNER: PERSON IN CHARGE:

Armnerican Legion Post 133 American Legion Sarah Young - Manager

ADDRESS: 98 Grand Ave ESTABLISHMENT NUMBER: | COUNTY: Perry-157

CITYIZIP: erryville, MO 63775 PN E47.2585 FAY NiA pH.PRIORITY - [l [ M [t

ESTABLISHMENT TYPE
BAKERY ©. STORE CATERER DELI GROCERY STORE INSTITUTION [] MOBILE VENDORS
RESTAURANT SCHOOL SEMIOR CENTER SUMMER F.P, TAVERN TEMP.FOOD

FURPGSE

[ Pre-opening O Routine 1M Follow-up O cComplaint [] Other
FRCZEN PESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved ] Disappraved [] Nat Applicable O PUBLIC @ COMMUNITY [ NCN-COMMUNITY [0 PRIVATE

Date Sampled Results

(] PRIVATE

License No,

Risk factors are food preparation practices and employee behaviors most commonly repcred to the Ceniers for Disease Control and Prevention as contribu
foodborme iliness cutbreaks. Public heallh interventions are conlrot measures to prevent feedborne iliness or injury.

Compllanca onatra KOO R Compliance i Al H Az cos R
Person in charge present demonstrates knowiedge, Froper cooking, time and tempera ure
Lﬁj out and performs duties N ouT m NIA
il IN_QUT N/A | Preper rehealing procedures for hot holding
[IE T ouT IN_OuUT N/A | Proper cooling time and temperatures
ouT IN_ OUT N/A! Proper hot holding temperatures
j At H QuT N/A | Proper caold helding temperatures

IN_CUT [N Proper eating, tasting, drrnkrng or fohacco use (N Mﬁ N/O N/l Proper date marking and dispositlon Vi

L“"w OUT N/O No discharge from eyes, nose and mouth N OUT N/O [-%] Time as a public haalth central (precedures /
. Hands clean and propedy weshed =gl Consumer advrsory provided fur raw or
[g—-f OuT N IN ouT L@ undercuoked food
- No bare hand contact with ready-to-eat foods ar e | scaptibe
IN  OuT M} approved alternate method propery followed
IN B“‘;ﬁ Adaguate handwashing facilities supplied & woy=| Pasteurized foods used, prohibited foods not
... accessible IN QUT NG M offered ‘

U SARPIY e : HERlEaI:
| TOouUT Food optained from approved source IN OUT |NA{ Food additives: approved and properly used

IN ouT I‘W nia| Foed received at proper temperature l"" ouT ~ | Toxic substances properly identified, stored and

Fracmted
ny | ouT Foed in good conditicn, safe and unadulterated | \Appraved Eidec :
Required records available: shellstock tags, parasite Compllance with approved Speclahzed Process

IN OUT NO Lwﬂ destruction ___ N OUT M and HACCP plan
[m ouT N/a | Feod separated and protected The letter to the lefi of each item indicates that item’s status at the time of the
T Food-contact suriaces cleaned & sanfized inspection.
[§f ] our NiA | Feod-contact surfaces cloaned & sanilize IN = in compliance QUT = not in compliance

- Proper dispositlon of returned, previously served, N/A = not applicable N/C = not ohserved
IN out [vE] R ditiont P COS=Correcled On Site _R=Repoat ltom

IN T 5
L2l Pasteurized aggs used where requrred In-use ulensis: properly stored
[ Water and ice from approved source 7 Utensils, equipment and linens: properly stored, dried,
handled
T ailliEga v Single-usefsingle-service articles: properdy stoved, used
|Vl Adequate equipment for tem perelure conirol lh(,_}
Pl Approved thawing methods used SEdlpmertatid:Vendi
a Thermometers provided and accurate 7 Food and nonfood-contact surfaces cleanable, propely
designad, constructsd, and used
71 Warewashing facllities: installed, maintained, used; test
= | sirips used
L] /1| Monfoad-contact surfaces clean
; & R E RS
17T Insects, rodents, and animals not present [ Hot and cold water available; adequate pressure
7 Contamination prevented during food preparation, storage | Plumbing installed; proper backflow devices
and display s
A Parsona_l cleanliness: clean outer clothing, hair restrain, 7 Sewage and wastewater properly disposed
e fingemails and jewalry e
lad ] Wiping cloths: properly used and stored | [ Toilet facllities: property constructed, supplied, cl d
] Fruits and vegetahles washed before use | | ¥ Garbagelrefuse preperly disposed; facilitles maintained
I [T 7 5 Physical facllities installed, maintained, and clean

Person in Charge Title: 5@)(&)\, U\M/\M / Sarah Young - Manager Date: 12/18/2023

Inspector: a Telephone No. | PHES No. [ Follow-up: ElYes EXNo
Q— Reﬂgan I\#ﬂckay f Jon Peacock 573)547-6564 1847 / 880 F0||0W-Up Date: 1/4/2024

J e erity e
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MISSOURI DEPARTMEN'% F HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT
PAGE 2 o O
ESTABLISHMENT NAME ADDRESS ELiEE
Arnerican Legion Post 133 8 Grand Ave Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.In° F 'FOOD PRODUCT/ LOCATION TEMP. in ° F

6-501.111
(B)

6-501.111
(B)

6-501.111
(B)

6-501.111
B)

6-501.111
(B)

5-208.11
{A)

no S5tato

Qbserved: in the pantry, rodent droppings were observed oh the flooring and shelving.
Note: All evidence of rodent activity must be removed.

Observed: Storage room in the hall, rodent droppings were observed on the floor, shelving and stored
material.

Observed: in the kitchen, the bottom cahinsts near the Aito-Shaam hot halding unit, rodent droppings were
observed inside the cabinet.
Corrected: The manager cleaned up the rodent droppings during inspection.

Observed: The walk-in freezer rcom, rodent droppings were observed on the floor, shelving and HVAC
equipment.

Note: Partial box of raw potatoes was observed to have rodent droppings inside. This partial box of raw
potatoes was voluntarily discarded. Grease spillage was still observed behind the bulk oil tanks.

Observed: The main mens bathroom was observed to have rodent droppings inside the vanity.

Observed: No hand washing sink located in close proximity to the only working Ice machine, located in a
closet in the hall.

Comment: According to the manager, the ice machine is to be relocated from the Mall's closet to the pantry
near the kitchen starting 12/18/2023.

- Thess: ltens are to be corract eyular ing

**Note: During the re-Inspection, the manager showed us certain core items that had been corrected. These
items that were scheduled to be corrected by 1/4/2024 were reviewed today, 12/18/2023 and the status is
listed below.

1/4/2024

1/4/2024

cOos

114/2024

1/4/12024
1/4/2024

9
Y

Y
Y

Y
Y

MO G80-1514 (9-13)

4-501.14  [Observed: Thres compartment sink drain boards were observed soiled with food and grease like debris. 11412024 S())
(A) Note: The sink basins were observed clean, however the drain boards were not.
3-305.11  [Observed: Food observed that could be disturbed by rodent activity should be stored in a food grade 17472024 S(})
(AX2) container that protected the food material from contamination.
3-305.11  |Observed: Hand washing sink is splashing onto the True prep cooler during hand washing. Potential splash  |1/4/2024 S(])
(A)(2) which could directly or indirectly contaminate food unit nearby.
4-501.11  [Obsearved: Number 10 can opener was observed to have metal shavings and food like debris build up. 1/4/2024 .SL))
(C) Note: Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of metal
fragments.
1742024 SL})
_ EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: 5@,‘(&)\/ ABJ{ ANA / Sarah Young - Manager Date: 1218/2023
Inspector; Telephona No, | PHES Ne.| Foltow-up: lYes ElNo
by <. Reagah Mackay / Jon Peacock| 573)547.6564 |1847/ 880| Follow-up Date: __1/4/2024
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MISSOURI DEPARTMEN% F HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT
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| ESTAELIS.HMENT NAME_ ADDRESS CITY /21P
American Legion Post 133 98 Grand Ave Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP. In° F FOOD PRODUCT/ LOCATION TEMP. In ° F

on,
{UST RECEIVE IMMEDIAT

5-202.13

3-501.17
(A)

5-203.11
(A)

4-202.11
A

5.203.14
(A)

Observed: A handheld spray nozzle was obsessed at the nand sink behind the bar in the Hall. The spray
or ASSE rated back flow prevention device is needed.

Obsetved: Sliced tomatoes and cut ham were observed without date mark in the walk-in cooler.
Corrected: Manager date marked this items.

Note: The manager stated that these twa items were prepared Sunday 12/17/2023.

bar.

order will be placed by the end of the day 12/1 8/2023.

Note: Until the hand washing sink is installed the 3 compartment sink is going to be used solely for hand
washing and all dishes witl be taken to the dish room for ware washing as a temporary measure. Signage
must be put in place until this is corrected to insure employses are not ware washing in this three

compartment sink.

Observed: The bulk sugar bin, located in the dish room was observed with cracks in the lid.

an indirect drain (air break) not an air gap above the sewage piping.

hose appears to extend below the flood rim of the sink and could cause a cross-connection issue. An air gap

Note: According to the manager, a sink was in the process of being ordered during the re-inspection and the

1/4{2024

Ccos

Observed: No hand washing sink at the restaurant bar however the three compartment sink is still behind the 1/4/2024

Temp.
Correct -
12/18/23

1/4/2024

Observed: The back wash line of the water softener located in the dish washing room, was observed to have (1/4/2024

Y
Y

Y

W

Y
Y

4-601.11

Observed: True prep cooler in the kitchen near the fryers appears to have food like debris up on the

1/412024

built LI)
(<) doors. S
Note: According to the manager this True prep cooler is currently out of service and they are looking at
making repairs or getting it replaced.
4-501.12 |Observed: Cutting board on the True cooler unit is rough and no longer a cleanable surface. 11412024 SL])
4-903.11  |Observed: Single-use articles were observed stored on the floor in the pantry room off of the kitchen. 1/4/2024 SL?
(A) Comment: The single-use articles must be placed 6" above the floor.
4-601.11 |Observed: Food and grease like debris was observed to be built up on the fioor underneath the fryers, along |1/4/2024 S(-f
C) with inside the bottom cabinet of the frying units in both the kitchen and the dish washing room. Vent hood -
grease catch pan appears fo have grease built up.
1-601.41 | Observed: Char-breiler in both the kitchen and the dish washing room, the clean out trays are soiled with 11412024 SLI)
(©) food and grease like debris. In the kitchen the grease is dripping down inside the oven.
r6—501 {2 |Observed: Ficors are soiled with dirt like debris behind the restaurant bar between the fioor mats. 1/4/2024 SL})
(A)
T EDUCATION PROVIDED OR COMMENTS
Person in Charge [Title: . Date:
— S Dpung) S e e
nspactor: Te ephone NO. Q. ollovw-up: as [s]
L X111 _CReagan thackay / Jon Peacock|(§73)5.7.6564) 1847 /880 | Follow-up Date: _1/4/2024
MO 5601814 (2-13) // =7 TISTRIBUTION: WITITE — OWNER'S COPY CANARY — FILE COPY EETD
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Wl "/ BUREAU OF ENVIRONMENTAL HEALTH SERVICES
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A PAGE of
ESTABLISIMENT NAME | ADDRESS CITY /2IP
American Legion Post 133 08 Grand Ave Perryville, MO 83775
FOOD PRODUCTILOCATION TEMP.in° F FOOD PRODUCT/ LOCATION TEMP. in°F

orinju

NOTE:

- Pest control is conducted by Advancad Pest Control for the exterior of the building twice a year and
Kammermanns Pest Control for the interior of the building is conducted once a month. They came

coming every two weeks for maintenance.

- Hobart dish machine sanitizes dishes and utensils by a hot water rinse at 160.0° F, inspector verified the
Hobart dish machine states the water pressure should be (20+/- 5 psi). The pressure gauge was at 10 psi
durlng the cycle. The data plate also states rinse temp 180F and wash temp 150F, the digital thermostat

stated the temp was 165F. This is hot enough to kil bacterla however the manufacture plate states it should
get up to 180F. Recommend having service tech come look at this machine.

- The facilities kitchen was not in operation during today's re-inspection.

12/12/2023 and placed multiple traps throughout the inside and outside of the facility. Their scheduled to start

temperature of the water using a thermal test strip during initial annual inspection. Note: the data plate on the

OPs ard to be cornacted by the next regularinspection of

sion i

Observed: In the walk-in freezer located off of the hall, ice was observed to be built up on food packaging,

1/412024

MO 580-1814 (2-13) // /)‘ DISTRIBUTION: YWHITE — CWNER'S COPY CANARY —FILE COPY

4-601.11 SL})
<) racks, floor and ceiling.
GComment: Food should not be stored dirsctly below dripping water in the freezer that allows ice build-up.
3-305.11 |Observed: In the walk-in freezer located off of the hall, boxes of fish and other debris were on the floor. 11412024 SH)
(A)3)
6-501.12 |Observed: In the walk-in beer cooler, the condensing unit fan covers and racks were soiled with ditt like 11412024 SK?
{A) debris.
5-301.14 |Observed: Hand washing signage was not present at every hand washing sink. 1/4/2024 S
Note: Additional signage was given during this re-inspection.
4-501.41 N
(A) Observed: The ice machine in the pantry is not working, according to the manager. 1/4/2024
Note: Per the manager, this ice machine is going to be removed and replaced with the werking ice machine
that is located in the Hall's closet. Work is to start 12/1 8/2023.
8-501.12 S())
(A) Observed: Dirt like debris built up on the floor behind the Ice machine located in near the Hall's restrcoms. 1/4/2024
Sand like debris on the floor in the back comer of the utility room next to the Hall's restrooms. Oil debris built
up on the floor behind the bulk ofl tanks located in the walk-in freezer room off of the Hall.
" EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: mm/ U\BU\J\_Q/ Sarah Young - Manager Date: 12118/2023
Inspector: Telephone No. | PHES No. Follow-up: Elves EdNo
bty . Reagah Mackay / Jon Peacock (573547 6564 |184T 7880 | Follow-up Date: _ 1/4/2024
E63TA
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ESTABLISHMENT NAME ADDRESS CITY f2IP
American Legion Post 133 98 Grand Ave Perryville, MO 83775
FCOD PRODUCT/LOGATION TEMP.in°F FOOD PRODUCT! LOCATION TEMP.in°F

" PRIORITY ITEWS.
st or feduction &
GTION within 72 ho

6-202.15 | Observed: Front doors entering the building and entering the restaura 1/4/2024 SLI)
(A) can see daylight coming through the seals between and underneath.

5-202.15 | Observed: Exit door in the Hall between the stage and the side sterage room has day light coming through at 11412024 SL-?
(A) the bottom left corner.

6-202.15 | Observed: The exterior double doors leading into the building and the doors ieading into the Hall has day 1/4/2024 Sk])
(A) light to come in from the seals.

5-202.15 | Observed: The recycling room off of the storage room in the Hall has a lot of daylight coming through walls, |[1/4/2024 SL?
(A) joints and door seals that can allows pests inside the facility.

Note: This area is located outside the building however the unit is not pest proof. A decision need o he made
if this area is going to be made pest proof or if the door leading from the storage room needs to be tight fitting
and equipped with a self-closing device.

150111 | Observed: The door seals to the salad bar cooler were torn and damaged. 11412024 St})
(B)

EDUGATION PROVIDED OR COMMENTS

Parscn in Charge /Title: 5@5‘@)\/ D\B@\J{\Q/ Sarah Young - Manager Date: 12/18/2023

Inspector: O Telephone No, | PHES No.| Follow-up: Elves EINo
W 1 oo oy 1 onpescck (573)547-6564| 1847 1 880| Follow-up Date: ___1/4/2024
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