Food Establishment Inspection Report
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Depart t N
ocal Health Department Name and Address No. of Risk Factor/Interventlon Violations 2 Date 05/07/2019
Woodford County Health Department — 10 P
18315, Maln Street, Eureka, I, 61530 No. of Repeat Risk Factor/Intervention Violations 0 = :
Establishment License/Permit # ) P Time Out 3:20 PM
Casey's General Store #1326 19077 Permit Holder Risk Category
Streat Address Casey's Retall Company Il
115 E. 5th Street Purpose of Inspection
Clty/State ZIP Code

Routine Inspection

Minonk, 1L 61760
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Clrcle deslgnated compllance status (IN, OUT, N/O, N/A) for sach numbered item
IN=In compliance  OUT=notin compliance  NfO=notobsetved  NfA=not applicable
Mark "X" in appropriate box for COS andfor R
COS=corrected on-skte durlng inspection  R=repeat violation

Risk factors are important practices or procedures identified as the most
prevalent contributing factors of foodborne iliness or Injury. Public health
Interventions are control measures to prevent foedborne lliness or injury.

Compllance Status |€05| R Compliance Status | cos l R
Supervision B o : - Pratection from Contamination
1 In Person in charge present, demonstrates knowledge, and . 15 In | Fond separated and protected
. performs duties 16 In Food-contact sutfaces; cleaned and sanitized
2 . out Certified Food Protection Manager (CFPM) 17 | Proper dispesition of returned, previously setved,
_Employae Health ) ‘ o reconditioned and unsafe food
4 " Management, food employee and condliional employee; o . Titnes/ Tt emiperature Contral for Safety
knowledge, responsibllities and reporting 18 In Mroper cooking time and temperatures
4 In Proper use of restriction and exclusion 19 N/A. Proper reheating procedures for hot holdlng
5 ‘ In Procedures for responding to vemiting and diarrheal events 20 7 Proper cooling time and temperature
- Gaod Hygienle Practices i 21 o Proper hot holding tetnperatures
6 In Proper eating, tasting, drinking, or tobacco use 22| out_ Praper cold holding temperatures ><
7 n Mo discharge from eves, nose, and mouth 23 n Proper date marking and disposition
e Preventing Contamination by Hands |24 M/A | Timeasa Public Health Control; procedures & records
8 In Hands clean and properly washed - 5 Consumer Advlsory . ]
9 In :‘:;::ic::f:;r:::: ::!;';::IS :ﬁzsvz:ia pre-approved 25 l » N/A l Consumer advisory provided for raw/undercuuked food | l
10 In Adequate handwashing sinks properly supplied ahd accesslble e _ Highly Susceptible Populations - o
: - Approved SO“me 26| . N/A - | Pasteurized foads used; prohibited fnods not offered I |
1;1 In e Food obtained from approved snur.ce e Food/Colyr Additives and Toxic Substances
) N0 Food recelved at proper femperature 70 NA Food additives; approved and properly used
13 n Food In good condition, safe, and unadulterated 28 In Toxic substances properly identified, stored, anq used
- o Required records available: shellstock tags, parasite . 9 _ _co_nf_grma?nee with #\?prpved Procedures
7 destruction 29 | N/A | Compliance with variance/speclalized process/HACCP I |
GOOD RETAIL PRACTICES

Good Retail Practlces are preventatlve measures ta control the addition of pathugens, chemicals, and physlcal objects mto foods.
Mark "X" in box if numbered item is not in compliance  Marl "X" in appropriate box for COS andfor R~ COS=corrected on-sfie during inspectlon  R=repeat violation

{cos] ® [cos] ®

7 . - Safe Food and Water - o R ;o ProperUse of Utensils ©

30 Pasteurized eggs used where required 43{ | Wn-use utensnls properly stored *
EXS Water and ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled

32 Varlance obtalned for specialized processing methods 453X | single-use/single-service articles: properly stored and used >

__  Food Temperature Control -‘ 46| | Gloves used properly

33 Prnper cuullng methods used; adequate equipment for ternperature control : ) S Utensils, Equipment and Veniding

a4 Plant food properly cooked for hot holding a7|>¢ Fm:ld anccll non-food contact surfaces cleanable, properly designed, cunstru:ted

and use
35 Approved thawing methods used
il & 48 War ing facilities: installed, maintained, & used; test strips
36 Thermometers provided & acourate
- Food |l;| tif A5 Non-food cantact surfaces clean
(1] en lcatIOl’I i g
- | | -~ b labetod; originat - l l . Physical Facilities
ropetly label r| tainer N
. ood properly EF orlgl ": con TEasd i 50 Hot and cold water available; adequate pressure
revention od Con a nn
g v o m riate 51 Piumbing instafled; proper backilow devices
38| 3¢| Insects, rodents and animals not present
) pp—— It 52 Sewagn and waste water properly disposed
) ted durin r i al i
3 Contamlnal Jon"preven ¢ g food preparation, storage and display 53 Toilet facilities: propetly constructed, supplied, & cleaned
40 Personal cleanliness
I : B I o ; 54 Garbage & refuse properly disposed; facilities mabntained
41 Wiping cloths: properly used and store
ping property 55 Physical facilities installed, maintained, and clean

42 Washing fruits and vegetables

56 Adegquate ventilation and lighting; designated areas used
7 Employee Training
57 All food empiovees kave food handler training

58 Allergen training as required

foct 17-356 AEHSH



Food Establishment Inspection Report
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Establishment: Casey's General Store #1326 Establishment #: 19 077
Water Supply: Public [[] Private ~ Waste Water System: Public [] Private
Sanitizer Type: Quaternary ammonium PPM: 200 Heat: N/A
TEMPERATURE OBSERVATIONS
ltem/Location . Temp Item/i_dcation Témp T I“tem/Location Temp
Pizza/hot-holding 147 Grilled chicken salad/RIC 40 Turkey/WIC 36
Papcorn chicken/hot-holding 140 Turkey wrap/RIC 40 Sliced cheese/WIC 38
Cheesburger/hot-holding 152 Sausage gravy/RIC pizza prep 56 Ham/WIC 37
Sausage sandwich/hat-holding 143 Shredded cheese/RIC pizza prep 38
Pizza rolls/hot-holding 141 Sausage crumbles/RIC pizza prep 40
Ham & cheese sandwich/hot-hold| 139 Beef crumbles/RIC pizza prep 40
Popcorn chicken/oven 183 Chicken salad croissant/RIC 37
Potato wedges/oven 181 Creme/creme dispensing unit 38
Cheesy bites/oven 185 Egg salad croissant/RIC 37
OBSERVATIONS AND CORRECTIVE ACTIONS
thﬁqnl;er Violations cited in this report must be corrected within the time frames below.
2 2-102.12 (C) Observed documentation that only two (2) food employees have current certified food protection manager
certification. This facility is categorized as a Category !l food establishment, and the person-in-charge must have CEPM or IL ESSMC
certification and be on the premises during all hours of operation. Provide an adequate number of staff with approved CFPM
certification to ensure that the person-in-charge has CFPM certification and is on the premises during all hours of operation.
Please correct this violation within 90 days or at least by next routine inspection.
22 3-501.16 (P) Observed in RIC {pizza prep) sausage gravy with preparation date of 5-7 and internal temperature indicated 56° F
using a food temperature measuring device with metal-stem. Using metal-stem thermometer provided at facility, internal
temperature also indicated 56° F. Reviewed TCS food cold-holding requirements, TCS food cool down restrictions based upon food
establishment risk category, and discussed HACCP concept with female person-in-charge and food employee during inspection.
Inadequately held TCS food discarded by female person-in-charge during inspection.
38 6-202.15 (C) Observed main entrance front door not properly self-closing and tight-fitting at time of inspection. Exterior doors
shall be self-closing, solid and tight fitting, and limited to designed use. Please correct this violation within 90 days or at least by
next routine inspection.
43 3-304.12 (C) Observed in customer drink prep area on counter plastic cup without handle used for dispensing ice for drinks. Plastic
cup discarded and measuring cup with handle provided by female person-in-charge during inspection.

CFPM Verification {name, expiration date, ID#): Courtney Hamilton

Courtney Hamilton Nicole McCue
17480049 - ServSafe 17565026 - ServSafe
Exp. 2/2024 Exp. 3/2624

HACCP Topic: TCS food temperature requirements, employee health policy requirements, Hepatitis A

i il s

Person in Charge (Signat‘u?e) T Date

ﬂu./{ M{éfq{ Wey @ Follow-up: [ | Yes [ No (Check one) Follow-up Date:
e

Inspector (Signature)
1001 17-356 WD
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Establishment: Casey's General Store #1326 Establishment #: 19 077

OBSERVATIONS AND CORRECTIVE ACTI'ONS

Item

Number Violations cited in this report must be corrected within the time frames below.

45 4-903.11 (C) Observed in kitchen food prep area single-service items (plastic containers and paper cups) stored directly on slotted

shelf. Singie-service artictes shall be stored in the original protective package or stored by using other means that afford

protection from contamination until used. Single-service items placed inverted onto metal tray by female person-in-charge during

inspection.

47 4-101.19 (C) Observed counter above 3-compartment sink with left corner of counter black edging material coming unattached.

Non food-contact surfaces that are exposed to splash, spillage, or other food soiling or that require frequent cleaning shall be

constructed of a corrosion-resistant, nonabsorbent, and smooth material. Please correct this violation within 80 days or at least by

next routine inspection.

Please correct any core (C) violations noted above ASAP but at least by next routine inspection

Please go to our website to view/print the WCHD Cannection quarterly newsletter
Facility s still classified as a Category Hl food establishment, if facility chooses to cool down TCS food and/or reheat TCS food, this
facility will be re-classified as a Category | food establishment.
Effective January 1, 2018, the person-in-charge must have CFPM or IL FSSMC certification and be on the premises during all hours

of operation.

Please note that if establishment or group fundraiser is cooking/preparing/serving food outside of kitchen facility {concessions,
grili, barbeque, steak-fry, cook-out, ete.), a temporary faad/drink permit must be applied for & approved by WCHD.
WCHD provides free food safety in-services to establishments & their staff
Next certified food protection manager 8-hour class & exam at WCHD: June 2019
Effective January 1, 2017, Food Handler certification is required for all food employees who do not already have CFPM or IL FSSMC

certification. "Food employee" means an individual working with unpackaged food, food equipment or utensils, or food-contact

surfaces. Food handler certification is required 30 days from the hire date of food employees.

Ensure compliance with Smoke-Free IL Act - public places and places of employment must be completely smoke-free inside and

within 15 feet from entrances, exits, windows that open and ventilation intakes; sighage posted at entrances & exits;
no vaping or e-cigarette use in food & drink prep area, dishwashing area, and storage area; no smoking within building structure.
If using time as a public health control (3-501.19): take & log initial temperatures of TCS food, mark discard time {no more than
4 hours), discard TCS food within 4 hours, and written procedures shall be prepared in advance, maintained in the food

establishment, and made available to the regulatory authority upon request.

Ensure exterior packaged ice freezer (Home City Ice) and exterior storage shed are kept locked at all times except when in use to

ensure food safety & security.

& = f\-
W,

Person in Char, e(ngnatltr}e)" ¥ Date
/m,/ M?b., W ey Follow-up: []Yes [5] No (Check one} Follow-up Date:
Inspector (Signature)

10c 17-356 JEED



