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BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

TIME IN TIME OUT
10:30AM 2:00PM

DATE
11/27/2023 | PAGE 1 of 8

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_BLISHME_NT NAME: OWNER: PERSON IN CHARGE:
American Legion Post 133 American Legion Sarah Young - Manager
ADDRESS: : NTY:
SS 98 Grand Ave ESTABLISHMENT NUMBER: | COU Perry-157

CITYIZIP: perryville, MO 63775 e E47-2588 FA A P.H.PRORITY: [W]H [ v []L
ESTABLISHMENT TYPE

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

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

[ Pre-opening [ Routine  [J Follow-up [ Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved [ Not Applicable 0 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 |N/D N/A| Proper reheating procedures for hot holding
IN " out Management awareness; policy present IN OUT [IN/D' N/A| Proper cooling time and temperatures
IN_ ouT Proper use of reporting, restriction and exclusion E' OUT 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
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
IN ﬁ@
accessible 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 IN 7 used 2
IN HHT 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
IN AU 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 IN = in compliance OUT = not in compliance
s Proper disposition of returned, previously served, N/A = not applicable N/O = not observed
IN out [iub 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,
[n F07 | handled
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
[T Thermometers provided and accurate [T Food and nonfood-contact surfaces cleanable, properly
U U designed, constructed, and used
Food Identification [T Warewashing facilities: installed, maintained, used; test
strips used
O Food properly labeled; original container a Nonfood-contact surfaces clean
Prevention of Food Contamination Physical Facilities
nsects, rodents, and animals not present ot and cold water available; adequate pressure
m| | ts, rod d animals not L H d cold wat ilable; ad
[T Contamination prevented during food preparation, storage o Plumbing installed; proper backflow devices
U and display U
o Personal cleanliness: clean outer clothing, hair restraint, [T Sewage and wastewater properly disposed
L fingernails and jewelry U
18] Wiping cloths: properly used and stored [0 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: Date:
9 g@m\/ W Sarah Young - Manager 11/27/2023
Inspector: /77 \ Telephone No. PHES No. | Follow-up: [ Yes CINo
W 6 Reagan Mackay (573)547-6564| 1847 | Follow-up Date:  12/4/2023
MO 580-1814 (9-13) // / DISTRIBUTION: WHITE — OWNER'S COPY CANARY — FILE COPY E6.37




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
PAGE 2 of 8
ESTABLISHMENT NAME ADDRESS CITY /zIP
American Legion Post 133 98 Grand Ave Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
Meatloaf - Blodgett oven 168.0 Sliced cheese - True top prep cooler 36.0
Sliced tomatoes - True top prep cooler 35.0 Whirlpool freezer - Kitchen Frozen
Egg pieces - True top prep cooler 34.0 Master-bilt freezer - Kitchen Frozen
Shredded cheese - True top prep cooler 39.0 Walk-in cooler ambient temp - Kitchen 39.0
Ham pieces - True top prep cooler 36.0 Sliced potatoes - Walk-in cooler Kitchen 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.
6-501.111 |Observed: Mice feces seen in the following areas: In the kitchen, cabinet with the lazy susan, behind the 12/4/2023 \_?
(B) kitchen-aid mixer, in the bulk food container cabinet next to the Alto-Shaam hot holding unit. In the main g
mens bathroom, inside the drawers and cabinet of the sink vanity. In the pantry, throughout all the shelving,
on the floor and behind the hot water heater. Bathrooms located in the game room, underneath the sink
inside the vanity of both the mens and womens bathroom. Storage room in the hall, mice feces found all over
throughout the floor and stored items. The recycling room, has mice feces and there appears to be some
type of animal nest on top of the wall near the ceiling. The walk-in freezer room, behind the oil tanks there is
mice feces along with two dead mice. In the dish washing room, to the left side of the old frying units what
appears to be an old wall safe.
Comment: The kitchen-aid unit needs to be washed/rinsed/sanitized prior to reuse. Oats and single-use
articles were voluntarily discarded due to being open and stored in the pantry on shelving that was heavily
soiled with mice feces.
4-601.11 |Observed: The Alto-Shaam hot holding unit was observed to have food like debris built up in the top and 12/4/2023
(A) bottom section of this unit. Cres-cor heated cabinet was observed with food like debris built up. The
microwave and toaster in the kitchen appears to have food like debris built up. The Duke steam table has
debris build up underneath the cutting board.
7-201.11 | Observed: Multiple toxins were found through the kitchen and pantry stored in a manner that was near food |CQOS
(B) or food equipment.
Corrected: Toxins were relocated to the designated storing location.
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.
4-501.14 |Observed: Three compartment sink was soiled with food and grease like debris. 1/4/2024 8\1)
(A)
3-305.11 |Observed: Food observed that could be disturbed by rodent activity should be stored in a food grade 1/4/2024
(A)(2) 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 and when getting (1/4/2024
(A)(2) a paper towel to dry hands. Potential splash between the hand washing/food prep sink near Alto-Shaam unit.
Comment: Recommend to add splash guards and move the paper towel dispenser.
3-305.11 |Observed: Bulk sugar bin container was stored without a lid in the cabinet that had mice feces. COS
(A)(2) Corrected: Manager voluntarily discarded.
3-304.12 |Observed: Sugar bins in the kitchen and dish room of the kitchen, where observed to have a scoop without a [COS
(B) handle.
Corrected: The manager took the incorrect scoops out of both sugar bins.
3-304.12 |Observed: The ice machine in the hallway near the bathrooms in the Hall, the scoops were observed stored (1/4/2024
(E) on top of the ice machine.
Comment: Recommend to store the ice scoops in a cleanable container that can be washed/rinsed/sanitized.
EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: gmﬁ\/ MM Sarah Young - Manager Date: 11/27/2023
Inspector: Telephone No. | PHES No.| Follow-up: Elves CINo
Q Rea‘j\c‘” Mackay (573)547-6564 | 1847 | Follow-up Date:  12/4/2023
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT

PAGE 3 of 8
ESTABLISHMENT NAME ADDRESS CITY/zIP
American Legion Post 133 98 Grand Ave Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
Mostaccioli Sauce - Walk-in cooler Kitchen 40.0 Corn - Hot holding buffet line 169.0
Potato casserole - Walk-in cooler Kitchen 39.0 Gravy - Hot holding buffet line 135.0
Baked beans - Walk-in cooler Kitchen 39.0 Salad bar cooler ambient temp - Buffet line 38.0
Meatloaf - Hot holding buffet line 158.0 Raw fish - Walk-in cooler in the dish washing room 36.0
Mashed potatoes - Hot holding buffet line 149.0
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.

4-202.11 |Observed: Multiple utensils, cooking pans, food storage containers and lids were damaged with chips, cracks |12/4/2023 SMP
(A) or broken. Observed the non-stick coating chipping off a couple pans with the non-stick liner inside.

Comment: The non-stick pans and a couple utensils were voluntarily discarded by the manager, however we
recommend going through all utensils and food storage containers to remove any damaged equipment.

3-302.11  |Observed: Raw meats stored over ready to eat foods in the Master-Bilt freezer located in the kitchen. 12/4/2023

(A)

Observed: In the storage room off of the hall, the door near the light switch, the left side of the door frame 12/4/2023
6-501.111 |appears to have come loose and know has a gap between the metal wall for the hall and the old CMU block
(E) wall for the storage room. In the storage room, on the wall that is shared with the walk-in freezer room, the
condensing unit cables are going through the wall and there is a gap in the wall around the cables. In the
walk-in freezer room located in the hall, there are multiple holes in the ceiling tiles along with ceiling tiles
missing. In the pantry located next to the kitchen, behind the water heater there are holes in the wall. In the
dish washing room, behind the slicer there is a hole in the wall. All of these areas could be a harborage
location for pests.

Observed: Multiple sinks in the facility have a hand held spray nozzle that breaks the threshold limit for an air {12/4/2023
5-202.13 |gap. Hand washing/food prep sink in the kitchen, both sinks behind the bar in the hall.

Comment: Recommend adjusting the weights in the hose so it retracts automatically or remove the hand held
spray hose completely.

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 |Observed: Can opener had metal shavings and food like debris build up. COos
© Corrected: The can opener was placed through the dish washer.

4-101.19 |Observed: Wooden shelving where metal pans are stored above the bulk food storage is chipping and is no |1/4/2024
longer a smooth cleanable surface.

4-601.11 |Observed: Multiple utensil drawers in the kitchen were observed to have food like debris stored with the 1/4/2024
(© clean utensils. True prep cooler in the kitchen near the fryers appears to have food like debris built up on the

doors.
4-501.11 |Observed: The door seals to the salad bar cooler were torn and damaged. 1/4/2024
(B)
4-501.12 |Observed: Cutting board on the True cooler unit is rough and no longer a cleanable surface. 1/4/2024
6-501.12 |Observed: Mold like debris built up on the condensing unit fan covers, the ceiling, and light in the walk-in 1/4/2023
(A) cooler located inside the kitchen.
6-501.112 |Observed: Two dead mice, trapped in old oil on the floor, behind the oil tanks in the walk-in freezer room 1/4/2023

located off of the hall.

EDUCATION PROVIDED OR COMMENTS

Date:

Person in Charge /Title: Qmm&,\/ u{ﬂm Sarah Young - Manager 11/27/2023

Inspector: Telephone No. | PHES No.| Follow-up: EYes CINo
W/{ Mm 6 Reagdn Mackay (573)547-6564] 1847 | Follow-up Date:  12/4/2023
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:c(:/ BUREAU OF ENVIRONMENTAL HEALTH SERVICES
¥/ FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

PaGE 4 of 8
ESTABLISHMENT NAME ADDRESS CITY /zIP
American Legion Post 133 98 Grand Ave 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.
3-501.17 |Observed: Multiple food items were observed in the walk-in cooler located in the kitchen without any date 12/4/2023
(A) marking. S
Comment: Only the "out date" is required for date marking. However, the "in date" and "out date" can be
placed of the food item if the manager would prefer.
3-501.18 |Observed: Multiple food items were observed with a date mark that was past the discard date. 12/4/2023
(A) Comment: The manager confirmed these date marks were the date the food was prepared or removed from
the original packaging. However, the 7 day discard date was still past due. The manager voluntarily
discarded some of the out dated food items.
5-203.11 |Observed: No hand washing sink at the restaurant bar. The warewashing sink is being used to wash hands. |12/4/2023
(A)
Observed: Multiple cans, Roma Brand sliced jalapeno peppers, Heinz cream of mushroom, and West Creek |12/4/2023
3-101.11 |new potatoes, were dented on the seam located in the pantry.
Corrected: The manager voluntarily discarded these damaged cans.
5-203.11 |Observed: No handwashing sink located in close proximity to the only working ice machine, located in a 12/4/2023
(A) closet in the hall.
Comment: Instead of installing a handwashing sink near the ice machine, you could swap out the two ice
machines. Place the damaged ice machine that is located in the pantry in the closet of the hall and place the
working ice machine in the pantry.
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: Stock pots and metal pans stored in the kitchen should be stored upside down so they don't 1/4/2024
(A) collect debris. Single-use articles were stored on the floor in the the walk-in freezer room out in the Hall and S
in the pantry room off of the kitchen.
Comment: The single-use articles were corrected and placed 6" above the floor.
3-305.11 |Observed: Raw potatoes were stored on the floor in the the walk-in freezer room out in the Hall. COos
(A) Corrected: The manager placed the raw potatoes on a rack six inches above the floor.
4-601.11 |Observed: Food and grease like debris was observed to be built up on the floor underneath the fryers, along |1/4/2024
© with inside the bottom cabinet of the frying units in both the kitchen and the dish washing room. Vent hood
grease catch pan appears to have grease built up.
Comment: All overhead vent hoods for the frying units, the filters do not appear to be long enough.
4-601.11 |Observed: Char-broiler in both the kitchen and the dish washing room, the clean out trays are soiled with 1/4/2024
© food and grease like debris. In the kitchen the grease is dripping down inside the oven.
4-601.11 |Observed: Food and ice debris built up in the Whirlpool freezer in the kitchen. Mold like debris was observed |1/4/2024
© to be built up on the racks inside the walk-in cooler located in the kitchen.
EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: SW‘/ W Sarah Young - Manager Date: 11/27/2023
Inspector: ElYes CINo
12/4/2023

MO 580-1814 (9-13)
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:c(:/ BUREAU OF ENVIRONMENTAL HEALTH SERVICES
¥/ FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
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ESTABLISHMENT NAME ADDRESS CITY /zIP
American Legion Post 133 98 Grand Ave 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.
5-203.14 |Observed: A hose bibb backflow preventer was not present during the inspection at the water hose located in |12/4/2023 g\?
(B) the dish washing room underneath the handwashing sink and located in the storage room of the hall on a

water hose connected to a water heater.
5-203.14 Observed: The water softener located in the dish washing room, was observed to have an air break not an 12/4/2023
(A) air gap.
4-601.11 |Observed: In the dish washing room, the Hobart mixer is leaking oil into the mixing bowl. 12/4/2023
(A) Comment: Make sure only a food grade oil is being used in food equipment.

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.
6-202.15 Observed: Front doors entering the building and entering the restaurant do not have tight sealing doors. You |1/4/2024
(A) can see daylight coming through the seals. Exit door in the Hall between the stage and the side storage room 8\?

has day light coming through at the bottom left corner. The exterior doors leading into the building and the

doors leading into the Hall does not have a tight seal allowing day light to come in from the seals. In the side

storage room off on the Hall room, the condensing unit for the walk-in freezer that is on the floor has a larger

gap away from the wall that could allow an entry point for pests. The recycling room off of the storage room in

the Hall has a lot of daylight coming through walls, joints and door seals that can allows pests inside the

facility.
6-202.11 Observed: The serving table near the ice cream cooler in the buffet line area doesn't appear to have a 1/4/2024
(A) shatter-resistant, coated or shielded light bulb.
6-501.11 Observed: Damaged ceiling tiles in the main mens restroom, appears to be water damage. 1/4/2024
6-501.14 Observed: The exhaust fan in the main mens restroom has dust like debris built up. 1/4/2024
5-501.111 |Observed: In the main mens restroom, the bottom of the sink vanity, inside the cabinet, appears damaged. |1/4/2024
6-501.12 Observed: Floors are spoiled with dirt like debris behind the restaurant bar between the floor mats. 1/4/2024
(A)

EDUCATION PROVIDED OR COMMENTS

Person in Charge /Title:

g@&/ (’{M Sarah Young - Manager Date: 11/27/2023

Inspector:

CYes CINo
12/4/2023

MO 580-1814 (9-13)

DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE COPY
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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
American Legion Post 133 98 Grand Ave 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.
NOTE:

- Pest control is conducted by Advanced 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.

- Hobart dish machine sanitizes dishes and utensils by a hot water rinse at 160.0° F, inspector verified the
temperature of the water using a thermal test strip during inspection. Note: the data plate on the Hobart dish
machine states the water pressure should be (20+/- 5 psi). The pressure gauge was at 10 psi during 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 kill bacteria however the manufacture plate states it should get up to
180F. Recommend having service tech come look at this machine.

- Discussed the proper parts per million (ppm) chlorine (50-100 ppm) and quaternary (150-400 ppm) sanitizer
should be mixed to. Wiping cloth sanitizer buckets with chlorine sanitizer was tested during the inspection
with a test stripe and confirmed to be mixed to 50 ppm.

- Discussed cooling process for cooked potentially hazardous foods: 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.
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.
4-302.14  |Observed: No chlorine sanitizer test stripes were present during this inspection to check the wipe cloth COS
sanitizer buckets. g

Corrected: Test stripes were given to the manager during the inspection. Quaternary test strips were present
during inspection, which is used for ware washing.

4-501.11
(A) Observed: The ice machine in the pantry is not working, according to the manager. 1/4/2024
5-501.17 |Observed: In the womens restroom located in the game room, there was no covered wastebasket. 1/4/2024

5-205.15 |Observed: In the womens restroom located in the game room, the plumbing is leaking behind the faucet in 1/4/2024

(B) the counter top and underneath the sink from the PVC pipe.

5-202.12 |Observed: No hot water was present at the time of inspection in both the mens and womens restroom 1/4/2024
(A) located in the game room.

6-202.14  |Observed: No self-closing doors in both the mens and womens restroom located in the game room. 1/4/2024

6-501.12 |Observed: Dirt like debris built up on the floor behind the ice machine located in near the Hall's restrooms. 1/4/2024
(A) Sand like debris on the floor in the back corner of the utility room next to the Hall's restrooms. Qil debris built
up on the floor behind the oil tanks located in the walk-in freezer room off of the Hall.

EDUCATION PROVIDED OR COMMENTS

Person in Charge /Title: E ; Date:

Sarah Young - Manager 11/27/2023

MO 580-1814 (9-13) DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE COPY E6.37A
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FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
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ESTABLISHMENT NAME ADDRESS CITY /zIP
American Legion Post 133 98 Grand Ave 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.
NOTE:
- Discussed the proper way to sift flour and how often is should be discarded. These recommendations are
found in the Environmental Health Operational Guidelines (EHOG) not it the Missouri Food Code; due to this
we highly recommend following these guidelines. A copy of these guidelines were given to the manager due
the exit review.
- Discussed washing/rinsing/sanitizing the Hobart mixer and the slicer located in the dish washing room, then
placing a food grade plastic bag over the equipment to maintain the cleanliness of the equipment when not in
use.
- Jon Peacock assisted Reagan Mackay during the initial routine inspection but he was not present during the
exit review.
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: In the walk-in freezer located off of the hall, ice was observed to be built up on food, racks, floor 1/4/2024 5\?
©) and ceiling.
Comment:; Sheet pans could be used to catch the ice until your cooler rep is able to figure out why and where
the leak is coming from.
3-305.11 |Observed: In the walk-in freezer located off of the hall, pasta noodles and raw hamburger boxes were on the |1/4/2024
(A)?3) floor.
6-501.12 |Observed: In the walk-in beer cooler, the condensing unit fan covers and racks were soiled with dirty like 1/4/2024
(A) debris.
6-301.14 |Observed: Hand washing signage was not present at every hand washing sink. 1/4/2024
6-301.11 |Observed: No soap at the hand washing sink located behind the bar in the Hall and in the dish washing 1/4/2024
room.
6-301.12 |Observed: No paper towels at the hand washing sink located behind the bar in the Hall and in the dish 1/4/2024
washing room.

EDUCATION PROVIDED OR COMMENTS

Person in Charge /Title: gw\/ QM Sarah Young - Manager Date: 11/27/2023

Inspector:

EYes
12/4/2023

CINo

MO 580-1814 (9-13)

DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE COPY
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BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT
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ESTABLISHMENT NAME ADDRESS CITY /zIP
American Legion Post 133 98 Grand Ave 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.
5-205.11 |Observed: The hand washing sink in the dish washing room was blocked by storage material. COos
(A) Corrected: The manager moved the stored material to allow access to the hand washing sink. S
5-202.12 |Observed: No hot water at the hand washing sink in the dish washing room. The Navien hot water heater 1/4/2024
(A) appeared to have an error code (located above the hand washing sink).
6-501.11 |Observed: The fryer vent hood is missing a filter, located in the dish washing room. The vent hood filters in 1/4/2024
the kitchen appears to be too short, there is a gap between the filter and the metal on the vent hood.
Comment: Recommend contacting your service rep to see if there is a longer filter that can be installed or if a
small piece of sheet metal can be added to close this gap in the ventilation system.
EDUCATION PROVIDED OR COMMENTS
P h Titl Date:
erson in Charge /Title: (JKM Sarah Young - Manager ate 11/27/2023
Inspector: /77 Q R Mack Telephone No. | PHES No.| Follow-up: EYes CINo
eagan ackay (573)547-6564| 1847 | Follow-up Date:  12/4/2023
DISTRIBUTION: WHITE — OWNER’'S COPY CANARY - FILE COPY E6.37A

MO 580-1814 (9-13)
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4-601.11(A)



7-201.11(B)

	Priority Items 2: Observed: Mice feces seen in the following areas: In the kitchen, cabinet with the lazy susan, behind the kitchen-aid mixer, in the bulk food container cabinet next to the Alto-Shaam hot holding unit. In the main mens bathroom, inside the drawers and cabinet of the sink vanity. In the pantry, throughout all the shelving, on the floor and behind the hot water heater. Bathrooms located in the game room, underneath the sink inside the vanity of both the mens and womens bathroom. Storage room in the hall, mice feces found all over throughout the floor and stored items. The recycling room, has mice feces and there appears to be some type of animal nest on top of the wall near the ceiling. The walk-in freezer room, behind the oil tanks there is mice feces along with two dead mice. In the dish washing room, to the left side of the old frying units what appears to be an old wall safe.
Comment: The kitchen-aid unit needs to be washed/rinsed/sanitized prior to reuse. Oats and single-use articles were voluntarily discarded due to being open and stored in the pantry on shelving that was heavily soiled with mice feces.

Observed: The Alto-Shaam hot holding unit was observed to have food like debris built up in the top and bottom section of this unit. Cres-cor heated cabinet was observed with food like debris built up. The microwave and toaster in the kitchen appears to have food like debris built up. The Duke steam table has debris build up underneath the cutting board. 

Observed: Multiple toxins were found through the kitchen and pantry stored in a manner that was near food or food equipment.
Corrected: Toxins were relocated to the designated storing location.
	Correct By Date 3: 12/4/2023












12/4/2023




COS
	Code Reference 4: 4-501.14(A)

3-305.11(A)(2)

3-305.11(A)(2)


3-305.11(A)(2)

3-304.12(B)


3-304.12(E)
	Core Items 2: Observed: Three compartment sink was soiled with food and grease like debris.


Observed: Food observed that could be disturbed by rodent activity should be stored in a food grade container that protected the food material from contamination. 

Observed: Hand washing sink is splashing onto the True prep cooler during hand washing and when getting a paper towel to dry hands. Potential splash between the hand washing/food prep sink near Alto-Shaam unit. 
Comment: Recommend to add splash guards and move the paper towel dispenser.

Observed: Bulk sugar bin container was stored without a lid in the cabinet that had mice feces.
Corrected: Manager voluntarily discarded.

Observed: Sugar bins in the kitchen and dish room of the kitchen, where observed to have a scoop without a handle.
Corrected: The manager took the incorrect scoops out of both sugar bins.

Observed: The ice machine in the hallway near the bathrooms in the Hall, the scoops were observed stored on top of the ice machine.
Comment: Recommend to store the ice scoops in a cleanable container that can be washed/rinsed/sanitized.
	Correct By Date 4: 1/4/2024
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1/4/2024



COS


COS



1/4/2024
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3-302.11(A)

6-501.111(E)







5-202.13
	Priority Items 3: Observed: Multiple utensils, cooking pans, food storage containers and lids were damaged with chips, cracks or broken. Observed the non-stick coating chipping off a couple pans with the non-stick liner inside.
Comment: The non-stick pans and a couple utensils were voluntarily discarded by the manager, however we recommend going through all utensils and food storage containers to remove any damaged equipment.

Observed: Raw meats stored over ready to eat foods in the Master-Bilt freezer located in the kitchen.

Observed: In the storage room off of the hall, the door near the light switch, the left side of the door frame appears to have come loose and know has a gap between the metal wall for the hall and the old CMU block wall for the storage room. In the storage room, on the wall that is shared with the walk-in freezer room, the condensing unit cables are going through the wall and there is a gap in the wall around the cables. In the walk-in freezer room located in the hall, there are multiple holes in the ceiling tiles along with ceiling tiles missing. In the pantry located next to the kitchen, behind the water heater there are holes in the wall. In the dish washing room, behind the slicer there is a hole in the wall. All of these areas could be a harborage location for pests.

Observed: Multiple sinks in the facility have a hand held spray nozzle that breaks the threshold limit for an air gap. Hand washing/food prep sink in the kitchen, both sinks behind the bar in the hall.
Comment: Recommend adjusting the weights in the hose so it retracts automatically or remove the hand held spray hose completely.

	Correct By Date 5: 12/4/2023
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12/4/2023








12/4/2023




	Code Reference 6: 4-501.11(C)

4-101.19


4-601.11(C)


4-501.11(B)

4-501.12

6-501.12(A)

6-501.112
	Core Items 3: Observed: Can opener had metal shavings and food like debris build up.
Corrected: The can opener was placed through the dish washer.

Observed: Wooden shelving where metal pans are stored above the bulk food storage is chipping and is no longer a smooth cleanable surface.

Observed: Multiple utensil drawers in the kitchen were observed to have food like debris stored with the clean utensils. True prep cooler in the kitchen near the fryers appears to have food like debris built up on the doors.

Observed: The door seals to the salad bar cooler were torn and damaged.


Observed: Cutting board on the True cooler unit is rough and no longer a cleanable surface.

Observed: Mold like debris built up on the condensing unit fan covers, the ceiling, and light in the walk-in cooler located inside the kitchen.

Observed: Two dead mice, trapped in old oil on the floor, behind the oil tanks in the walk-in freezer room located off of the hall.
	Correct By Date 6: COS
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5-203.11(A)

3-101.11


5-203.11(A)
	Priority Items 4: Observed: Multiple food items were observed in the walk-in cooler located in the kitchen without any date marking.
Comment: Only the "out date" is required for date marking. However, the "in date" and "out date" can be placed of the food item if the manager would prefer.

Observed: Multiple food items were observed with a date mark that was past the discard date.
Comment: The manager confirmed these date marks were the date the food was prepared or removed from the original packaging. However, the 7 day discard date was still past due. The manager voluntarily discarded some of the out dated food items.

Observed: No hand washing sink at the restaurant bar. The warewashing sink is being used to wash hands.

Observed: Multiple cans, Roma Brand sliced jalapeno peppers, Heinz cream of mushroom, and West Creek new potatoes, were dented on the seam located in the pantry.
Corrected: The manager voluntarily discarded these damaged cans.

Observed: No handwashing sink located in close proximity to the only working ice machine, located in a closet in the hall.
Comment: Instead of installing a handwashing sink near the ice machine, you could swap out the two ice machines. Place the damaged ice machine that is located in the pantry in the closet of the hall and place the working ice machine in the pantry.
	Correct By Date 7: 12/4/2023
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12/4/2023
	Code Reference 8: 4-903.11(A)



3-305.11(A)

4-601.11(C)



4-601.11(C)

4-601.11(C)
	Core Items 4: Observed: Stock pots and metal pans stored in the kitchen should be stored upside down so they don't collect debris. Single-use articles were stored on the floor in the the walk-in freezer room out in the Hall and in the pantry room off of the kitchen.
Comment: The single-use articles were corrected and placed 6" above the floor.

Observed: Raw potatoes were stored on the floor in the the walk-in freezer room out in the Hall.
Corrected: The manager placed the raw potatoes on a rack six inches above the floor.

Observed: Food and grease like debris was observed to be built up on the floor underneath the fryers, along with inside the bottom cabinet of the frying units in both the kitchen and the dish washing room. Vent hood grease catch pan appears to have grease built up.
Comment: All overhead vent hoods for the frying units, the filters do not appear to be long enough. 

Observed: Char-broiler in both the kitchen and the dish washing room, the clean out trays are soiled with food and grease like debris. In the kitchen the grease is dripping down inside the oven.

Observed: Food and ice debris built up in the Whirlpool freezer in the kitchen. Mold like debris was observed to be built up on the racks inside the walk-in cooler located in the kitchen.

	Correct By Date 8: 1/4/2024
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1/4/2024
	Comments 4: 
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	Priority Items 6: NOTE: 

- Pest control is conducted by Advanced 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.

- Hobart dish machine sanitizes dishes and utensils by a hot water rinse at 160.0° F, inspector verified the temperature of the water using a thermal test strip during inspection. Note: the data plate on the Hobart dish machine states the water pressure should be (20+/- 5 psi). The pressure gauge was at 10 psi during 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 kill bacteria however the manufacture plate states it should get up to 180F. Recommend having service tech come look at this machine.

- Discussed the proper parts per million (ppm) chlorine (50-100 ppm) and quaternary (150-400 ppm) sanitizer should be mixed to. Wiping cloth sanitizer buckets with chlorine sanitizer was tested during the inspection with a test stripe and confirmed to be mixed to 50 ppm.

- Discussed cooling process for cooked potentially hazardous foods: 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.
	Correct By Date 11: 
	Code Reference 12: 4-302.14



4-501.11(A)

5-501.17

5-205.15(B)

5-202.12(A)

6-202.14

6-501.12(A)

	Core Items 6: Observed: No chlorine sanitizer test stripes were present during this inspection to check the wipe cloth sanitizer buckets.
Corrected: Test stripes were given to the manager during the inspection. Quaternary test strips were present during inspection, which is used for ware washing.

Observed: The ice machine in the pantry is not working, according to the manager.

Observed: In the womens restroom located in the game room, there was no covered wastebasket.

Observed: In the womens restroom located in the game room, the plumbing is leaking behind the faucet in the counter top and underneath the sink from the PVC pipe.

Observed: No hot water was present at the time of inspection in both the mens and womens restroom located in the game room.

Observed: No self-closing doors in both the mens and womens restroom located in the game room.

Observed: Dirt like debris built up on the floor behind the ice machine located in near the Hall's restrooms. Sand like debris on the floor in the back corner of the utility room next to the Hall's restrooms. Oil debris built up on the floor behind the oil tanks located in the walk-in freezer room off of the Hall.
	Correct By Date 12: COS
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	Code Reference 13: 
	Priority Items 7: NOTE: 

- Discussed the proper way to sift flour and how often is should be discarded. These recommendations are found in the Environmental Health Operational Guidelines (EHOG) not it the Missouri Food Code; due to this we highly recommend following these guidelines. A copy of these guidelines were given to the manager due the exit review.

- Discussed washing/rinsing/sanitizing the Hobart mixer and the slicer located in the dish washing room, then placing a food grade plastic bag over the equipment to maintain the cleanliness of the equipment when not in use.

- Jon Peacock assisted Reagan Mackay during the initial routine inspection but he was not present during the exit review.
	Correct By Date 13: 
	Code Reference 14: 4-601.11(C)



3-305.11(A)(3)

6-501.12(A)

6-301.14

6-301.11


6-301.12
	Core Items 7: Observed: In the walk-in freezer located off of the hall, ice was observed to be built up on food, racks, floor and ceiling.
Comment: Sheet pans could be used to catch the ice until your cooler rep is able to figure out why and where the leak is coming from.

Observed: In the walk-in freezer located off of the hall, pasta noodles and raw hamburger boxes were on the floor.

Observed: In the walk-in beer cooler, the condensing unit fan covers and racks were soiled with dirty like debris.

Observed: Hand washing signage was not present at every hand washing sink.

Observed: No soap at the hand washing sink located behind the bar in the Hall and in the dish washing room.

Observed: No paper towels at the hand washing sink located behind the bar in the Hall and in the dish washing room.

	Correct By Date 14: 1/4/2024
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	Comments 7: 
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	Code Reference 16: 5-205.11(A)

5-202.12(A)

6-501.11
	Core Items 8: Observed: The hand washing sink in the dish washing room was blocked by storage material.
Corrected: The manager moved the stored material to allow access to the hand washing sink.

Observed: No hot water at the hand washing sink in the dish washing room. The Navien hot water heater appeared to have an error code (located above the hand washing sink).

Observed: The fryer vent hood is missing a filter, located in the dish washing room. The vent hood filters in the kitchen appears to be too short, there is a gap between the filter and the metal on the vent hood.
Comment: Recommend contacting your service rep to see if there is a longer filter that can be installed or if a small piece of sheet metal can be added to close this gap in the ventilation system.
	Correct By Date 16: COS


1/4/2024


1/4/2024



	Comments 8: 
	Priority Items 05: Observed: A hose bibb backflow preventer was not present during the inspection at the water hose located in the dish washing room underneath the handwashing sink and located in the storage room of the hall on a water hose connected to a water heater.

Observed: The water softener located in the dish washing room, was observed to have an air break not an air gap.

Observed: In the dish washing room, the Hobart mixer is leaking oil into the mixing bowl.
Comment: Make sure only a food grade oil is being used in food equipment.
	Core Items 05: Observed: Front doors entering the building and entering the restaurant do not have tight sealing doors. You can see daylight coming through the seals. Exit door in the Hall between the stage and the side storage room has day light coming through at the bottom left corner. The exterior doors leading into the building and the doors leading into the Hall does not have a tight seal allowing day light to come in from the seals. In the side storage room off on the Hall room, the condensing unit for the walk-in freezer that is on the floor has a larger gap away from the wall that could allow an entry point for pests. The recycling room off of the storage room in the Hall has a lot of daylight coming through walls, joints and door seals that can allows pests inside the facility.

Observed: The serving table near the ice cream cooler in the buffet line area doesn't appear to have a shatter-resistant, coated or shielded light bulb.

Observed: Damaged ceiling tiles in the main mens restroom, appears to be water damage.

Observed: The exhaust fan in the main mens restroom has dust like debris built up.

Observed: In the main mens restroom, the bottom of the sink vanity, inside the cabinet, appears damaged.

Observed: Floors are spoiled with dirt like debris behind the restaurant bar between the floor mats.
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