MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL REGULATION AND LICENSURE DATE P 10f3
age
FOOD ESTABLISHMENT INSPECTION REPORT 08/01/2017 i
TIME IN TIME OUT
10:27 AM 11:52 AM
ESTABLISHMENT NAME OWNER PERSON IN CHARGE
Rolla Moto Mart FKG Qil Company Mike Anthony
ADDRESS ESTABLISHMENT LICENSE NO. COUNTY REGION
19 Howard Johnson Drive Rolla |
CITY/ZIP CODE ' TELEPHONE NUMBER FAX NUMBER SEWAGE DISPOSAL P.H. PRIORITY
65401 (573)-364-3364 Public L
WATER SUPPLY . FROZEN DESSERT
Community Date Sampled: N/A Result:N/A N/A Expires: N/A License Number:N/A
ESTABLISHMENT TYPE PURPOSE
Bakery [ c. store Caterer Deli Grocery Store instituion ~ [_] Mobile
[ Restaurant [ school ] seniorCenter  [] SummerF.P. [ Tavem [C1 Ttemporary Routine
FOOD PRODUCT TEMP. (°F) LOCATION FOOD PRODUCT TEMP. (°F) LOCATION ;
Pepperoni Pizza 137 Hunt Brothers Hot Hold Ambient Air 34 True Pizza Prep Unit
Hot Dog 155 Hot Dog Roller Pepperoni 38 True Pizza Prep Unit
Pepperjack Sausage 167 Hot Dog Roller Ambient Air 38 Walk In Cooler
Bacon,Chicken Roll Up 140 Hot dog Roller Ambient Air 41 Walk in Cooler

7-204.11

prep area.

4-601.11(ADbserved excessive dried residual product on the interior of both of the Cappuccino
machines.
4-601.1(A) Equipment, food-contact surfaces and utensils shall be kept clean and free of
accumuiated grease deposits, dust, dirt, food residue, and other debris.

Sanitizer concentration in spray bottle under the cabinet housing microwave is too strong.
7-204.11 Chemical sanitizers and other chemical antimicrobials applied to food-contact
surfaces shall meet the requirements specified in 40 CFR 180.940.

4-601.11(ADbserved excessive dried residual product in the holding cup of the F'real machine.
4-601.1(A) Equipment, food-contact surfaces and utensils shall be kept clean and free of
accumulated grease deposits, dust, dirt, food residue, and other debris.

4-601.11(ADbserved excessive residual food product on the interior of the microwave oven in the pizza

4-601.1(A) Equipment, food-contact surfaces and utensils shall be kept clean and free of
accumulated grease deposits, dust, dirt, food residue, and other debris.

08/08/2017

Immediate

08/08/2017

Immediate

CORE ITEMS

CODE
REF.

DESCRIPTION: These items relate fo maintenanée of food operations and cleanliness.
These items are to be corrected by the next regular inspection or as stated.

CORRECT
BY

4.204.112 Temperature measuring device missing in the Hunt Brothers hot hold unit.
4-204.112 In a mechanically refrigerated or hot food storage unit, the sensor of a
temperature measuring device shall be located to measure the air temperature in the
warmest part of a mechanically refrigerated unit and in the coolest part of a hot food storage
unit. Temperature measuring devices shall be designed to be easily readable.

4-501.11 Equipment not maintained in a state of good repair or proper adjustment. Observed the

08/08/2017

08/08/2017
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TIME IN
10:27 AM

TIME OUT
11:52 AM

ESTABLISHMENT NAME ADDRESS CITY
Rolla Moto Mart 19 Howard Johnson Drive Rolla

CORE ITEMS

CODE
REF.

DESCRIPTION: These items relate to maintenance of food operations and cleanliness.
These items are to be corrected by the next regular inspection or as stated.

CORRECT
BY.

4.204.112

3-304.12

6-501.12

6-301.11

4-501.11

6-202.11

6-501.12

4-302.14

i ir.
4-501.11 Equipment shall be maintained in a state of repair and condition that meets the
requirements.

Temperature measuring device not properly functioning in the True pizza prep unit.
4-204.112 In a mechanically refrigerated or hot food storage unit, the sensor of a
temperature measuring device shall be located to measure the air temperature in the
warmest part of a mechanically refrigerated unit and in the coolest part of a hot food storage
unit. Temperature measuring devices shall be designed to be easily readable.

Improper storage of in-use serving utensil.
3-304.12 During pauses in food preparation or dispensing, utensils being used shall be
stared to prevent contamination.

Observed soda spilled on the floor in the store room by the soda dispensing boxes.
6-501.12 The physical facilities shall be cleaned as often as necessary to keep them clean
and shall be done during periods when the least amount of food is exposed such as after
closing.

No soap at employee handsink.
6-301.11 Each handwashing lavatory/group of 2 adjacent lavatories shall be provided with a
supply of hand cleaning liquid, powder, or bar soap.

Equipment not maintained in a state of good repair or proper adjustment. Observed
excessive ice accumulation on the floor and wall of the walk in freezer.

4-501.11 Equipment shall be maintained in a state of repair and condition that meets the
requirements.

Unshielded light bulbs in the walk in cooler.

6-202.11 Light bulbs shall be shielded, coated, or otherwise shatter-resistant in areas where
there is exposed food; clean equipment, utensils, and linens; or unwrapped single-service
items. An infrared or other heat lamp shall be protected against breakage by a shield
surrounding and extending beyond the bulb sa that only the face of the bulb is exposed.

Observed the floor in front of the walk in freezer to the bulk ice machine to be dirty.
6-501.12 The physical facilities shall be cleaned as often as necessary to keep them clean and shall be
done during periods when the least amount of food is exposed such as after closing.

Absence of proper test kit or other device fo measure the concentration of chlorine sanitizing
solutions.

4-302.14 Atest kit or other device that accurately measures the concentration in mg/L of
sanitizing solutions shall be provided.

08/08/2017

08/08/2017

08/08/2017

Immediate

08/08/2017

08/08/2017

08/08/2017

08/08/2017
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TIME IN TIME OUT
10:27 AM 11:52 AM
ESTABLISHMENT NAME ADDRESS CITY
Rolla Moto Mart - _ 19 Howard Johnsol\_l?rive Rolla
CORE ITEMS ~ .
CODE DESCRIPTION: These items relate to maintenance of food operations and cleanliness. CORRECT |
REF. These items are to be corrected by the next regular inspection or as stated. BY ‘

ACKNOWLEDGEMENT OF GRITICAL AND NON CRITIGAL [TEMS

By initialing here you, as the person in charge, acknowledge the following:
| am receiving the inspection report based on today's inspection, this inspection denoted 4 priority violations and 10 core violations of M A‘

the food code.
| am aware of each violation and the compliance date for each violation.
| have had ample opportunity to discuss each violation with the official who conducted the inspection.

EPUCATION PROVIDED OR. COMMENTS

INSPECTION INFORMATION

RECEIVED BY (PERSON IN CHARGEI/TITLE) DATE

Mike Anthony / General Manager U l 08/01/2017
INSPECTOR/TELEPHONE NUMBER EPHS NO. FOLLOW-UP DATE OF FOLLOW.UP
Debbie Matiock / (573) 458-6010 Aﬂ‘w Mot 1508 EIYES  LINO 0810812017

MO 580-1977 (4-06) E6.37A



