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Food Establishment Inspection Report

iAs Governed by

Kansas City Health Department
2400 Troost Unit # 3200
Kansas City MO 64108

(816) 513-6315

No. of Risk Factor/Intervention Violations : 4
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 03, 2014
Time In: 01:45 PM
Time Out: 04:45 PM

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330

L338C Vending Kansas City MO 64129

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

104887 Aramark Sports and Inspection Low Restaurant/Deli 0-5
Entertainment LLC Complaint Employees
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation

Compliance Status COS R

Compliance Status COS Ry

Supervision

1IN PIC present, demonstrates knowledge, and performs [ ] | 16 N/A Proper cooking time & temperatures
duties 17 N/A Proper reheating procedures for hot holding
) Employee Health 18 N/A Proper cooling time & temperatures
42 IN Management awareness; policy present 19 N/A Proper hot holding temperatures
3 IN Proper use of reporting, exclusion & restriction 55 B RE ol hliny Empelaiires
Good Hygienic Practice 2 e

; . 1 N/A Proper date marking & disposition

4 N/O Proper eating, tasting, drinking, or tobacco use -
/O Frap g L 09, OF 10 2 22 N/A TIme as a public health control: procedures &

5 N/O No discharge from eyes, nose, and mouth records

Potentially Hazardous Food Time/Temperature

Preventing Contamination by Hands
N/O Hands clean & properly washed |

N/O No bare hands contact with RTE foods or approved !

23

Consumer Advisory
N/A Consumer advisory provided for raw or undercooked [ | |
foods

alternate method properly followed
OUT Adequate handwashing facilitles supplied & I

24

Highly Susceptible Populations
N/ A Pasteurized foods used; prohibited foods not offered |

accessible

10
11
12

Approved Source
IN Food obtained from approved source
N/O Food recelved at proper temperature
OUT Food in good condition, safe, & unadulterated
N/A Required records avallable: shellstock tags, parasite

25
26

Chemicals
N/A Food additives: approved & properly used
IN Toxic substances properly identified, stored, & used

27

Conformance with Approved Procedures
N/A Compliance with variance, specialized process, &
HACCP plan

LL]

destruction

Protection from Contamination

Risk factors are improper practices or procedures Identified

13 N/A Food separated & protected as the most prevalent contributing factors of foodborne illness
14 IN Food-contact surfaces: cleaned & sanltized or injury. Public Health Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne lliness or Injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects Into foods.
Numbered items marked 'X' are not n compliance COS=corrected on-sit& during insgactign R=repeat violation
Safe Food and Water Proper Use of Utensils
2B Pasteurized eggs used where required 41  In-use utensils: properly stored
29  Water & ice from approved source 42  Utensils, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods handled :
Food Temperature Control 43 ﬁlsré%le-use & single-service articles: properly stored & [ ] |
31 Proper cooling methods used; adequate equipment for [ [ ] —_—
temperature control 44 Gloves used properly |
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly [ |
34 Th ided & " designed, constructed, & used
ChmametensTaroidcAlace i 46 Warewashing facllitles: installed, maintained, & used; [ |
Food Indentification test strips
35  Food properly labeled; original container i 47 X Non-food contact surfaces clean l_l_l
Prevention of Food Contamination Physical Facilities
36 X Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37 Contamination prevented durlng food preparation, 49  Plumbing installed; proper backflow devices
38 's)torage I& 'd]Sp:IaY 50  Sewage & waste properly disposed
SEang egnines 51  Toilet facllitles: properly constructed, supplied, &
39 Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52 Garbage & refuse properly disposed; facllities T
maintained
53 X Physical facilities instailed, maintained, & clean [7]

54

X Adequate ventilation & lighting; designated areas used
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Food Establishment Inspection Report

[Vending

lAs Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45 PM
2400 Troost Unit # 3200 104887 Time Out: 04:45 PM
Kansas City MO 64108

(816) 513-6315

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand L338C 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330

Kansas City MO 64129

TEMPERATURE OBSERVATIONS

No temperatures observations were recorded for this inspection | J

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item

Number Number

Critical Violations are indicated by an asterisk (*).
Violations cited in this report must be corrected within the time frames below, or as stated In the Food Code.

. 5-205.11 Using a Handwashing facility - A handwashing facility Is not maintained so that it is accessible at all times for
employee use; is belng used for purposes other than handwashing or Is not being used in accordance with
manufacturer's Instructions

Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed a bottle of water in the basin of the handwashing sink.

] 6-301.12 Hand Drying Provision - Each handwashing lavatory or group of adjacent lavatories is not provided with
Individual, disposable towels; a continuous towel system that supplies the user with a clean towel; or a heated-air
hand drying device.

Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actlons - Observed no paper towels at the handwashing sink.

8 6-501.18 Maintaining & Using Handwashing Facilities - Handwashing facilities are not kept clean, maintained and/or used as
specified in the Food Code.

Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed the handwashing sink, Including the basin, nozzles and
drainboard to be dirty.

11 3-101.11 * Safe, Unadulterated, & Honestly Presented - Food was not seen to be safe, unadulterated, and/or honestly
presented.

CRITICAL Comply by Nov 6, 2014

Recommended Resolution -

Observations and Corrective Actions - Observed a fuil cup of lemonade on the shelving unit above the three
compartment sink.

36 6-501.111 * Effective pest control measures not in place *; and/or Dead or trapped pest not removed from traps at adequate
frequency
CRITICAL Comply by Nov 6, 2014
Recommended Resolution -

Observations and Corrective Actions - Observed excessive amounts of fruit flies around the three
compartment sink and shelving above the three compartment sink.

47 4-602.13 Nonfood-contact surfaces not cleaned at frequency to prevent buildup of residue

Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed detergent splllage on the drainboard of the three
compartment sink.

53 6-501.11 Physical facilities not maintained in good repair & cleaned as often as necessary to keep them clean

Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed heavy build up on the floors throughout the establishment.
Observed trash debris on the floor througout the kitchen.
54 6-501.110 Designated dressing rooms/lockers not used by employees

Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Observed employee jackets, hats and other personal belongings stored
on shelving among single service items and food equipment.

Observed a trash bag containing employee work shirts stored in walk in cooler among bags cotton candy.

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/17A1B4D9... 11/4/2014
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GENERAL COMMENTS
Complaint received to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violations noted above In the Observations and Corrective Actions were observed.

Notice of Re-inspection:

Due to critical and/or repeat vlolations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $125 re-
inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-

inspection and increased fee will occur. (8-405.11 KCMO Food Code)
Follow-up Required : Yes Follow-up Date : Nov 09, 2014

1]

Signature Date : Nov 03, 2014

A eyt S

Person in Charge: Tim Witkowski Inspector: Stacie A Duitsman

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/17A1B4D9... 11/4/2014
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Food Establishment Inspection Report

iAs Governed by

Kansas City Health Department
2400 Troost Unit # 3200
Kansas City MO 64108

(816) 513-6315

No. of Risk Factor/Intervention Violations : 2
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 03, 2014
Time In: 01:45PM
Time OQut: 04:45 PM

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand 1 Arrowhead Dr Kansas City / MO 64129 (816) 920-9330

103A Kansas City MO 64129

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

104873 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment, LLC Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN=in compllance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during Inspection R=repeat violation

Compliance Status

cos R|

Compliance Status COS R

1

Supervision
IN PIC present, demonstrates knowledge, and performs [ | |
dutles

2

Employee Health
IN Management awareness; policy present

16
17
18

Potentially Hazardous Food Time/Temperature
N/ O Proper cooking time & temperatures
N/O Proper reheating procedures for hot holding
N/O Proper cooling time & temperatures

s - - — 19 N/O Proper hot holding temperatures
3 IN Proper use c;rezo:mg-, e)fc l;SIOrItI restriction O AN e Ly o 4t allies
O0CIlygISniciFractice 21 OUT Proper date marking & disposition
4 N/O Proper eating, tasting, drinking, or tobacco use
/ rop. g ting, drinking, or to 22 N/A Time as a public health contro!: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ | |
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
B OUT Adequate handwashing facllltles supplied & | 24 N/A Pasteurized foods used; prohibited foods not offered [_|:|
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 1IN Food obtallned from approved source 26 IN Toxic substances properly identified, stored, & used
L9 N Eead !'ecelved at pr(?per Lempgratus Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 N/A Compliance with variance, specialized process, & [ ]
12 N/O Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are Improper practices or procedures identlfied
13 IN Food separated & protected as the most prevalent contributing factors of foodborne lliness
14 IN Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne fliness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not In compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
2B Pasteurized eggs used where required 41  In-use utensils: properly stored
22 Water & Ice from approved source 42  Utensils, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods h.andled : :
Food Tamparature Control 43 ﬁ:sré%le-use & single-service articles: properly stored & [ | |
31 Proper cooling methods used; adequate equipment for [ | |
temperature control 44  Gloves used proPerly i 2 L]
32 Plant food properly cooked for hot hoiding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly [ | |
" " od & acourata designed, constructed, & used
3. Thermometers prov 45  Warewashing facilities: installed, maintained, & used; D:]
Food Indentification test strips
35  Food properly labeled; original container 47  Non-food contact surfaces clean |"T"]
Prevention of Food Contamination Physical Facilities
36 Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37 Contamination prevented during food preparation, 49  Plumbing installed; proper backflow devices
storage & dlspl.a\_.r 50 Sewage & waste properly disposed
38  Personal cleanliness o
51  Tollet facilities: properly constructed, supplied, &
39  Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facllities 171
maintained
53  Physical facilities installed, maintained, & clean
54 X Adequate ventilation & lighting; designated areas used l

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/58E42745F...

11/4/2014



Page 2 of 2

Food Establishment Inspection Report

As Governed by

License/Permit #

Kansas City Health Department

Date: Nov 03, 2014
Time In: 01:45PM

2400 Troost Unit # 3200 104873 Time Out: 04:45 PM
Kansas City MO 64108

(816) 513-6315

Estabilishment Address City/State Zip Code Telephone

IChiefs Aramark Stand 103A 1 Arrowhead Dr Kansas City / MO 64129 (816) 920-9330

Kansas City MO 64129

TEMPERATURE OBSERVATIONS

No temperatures observations were recorded for this inspection

|

OBSERVATIONS AND CORRECTIVE ACTIONS

Questlon Item
Number Number

Critical Violations are indicated by an asterisk (*).

Violations cited in this report must be corrected within the time frames below, or as stated in the Food Code.

B 9-205.L1 Using a Handwashing facility - A handwashing facility is not maintained so that it is accessible at all times for
employee use; is being used for purposes other than handwashing or is not being used in accordance with
manufacturer's instructlons

Comply by Feb 1, 2015

Recommended Resolution -

Observations and Corrective Actions - Observed brown liquid in the handwashing sink.
Observed an ice bucket stored in the handwashing sink.
Observed the handwashing sink on the front line to be blocked by boxes.

21 3-501.18 * RTE PHF, Disposition - Ready-to-Eat, Potentially Hazardous Food was not discarded in accordance with the Food
Code.
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -
Observations and Corrective Actions - Observed a case of hot dogs in the reach in cooler with a thawed date
of 09/26/2014.

54 6-403.11 Employee accommodations not clearly designated for eating/drinking/smoking
Comply by Feb 1, 2015

Recommended Resolution -

Observations and Corrective Actions - Observed employee bottled beverage stored on top of the paper towel
dispensor above the handwashing sink.

GENERAL COMMENTS

Complaint recelved to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violations noted above In the Observations and Corrective Actions were observed.

Notice of Re-inspection:

Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $125 re-
inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-
inspection and increased fee will occur. (8-405.11 KCMO Food Code)

Follow-up Required :

Follow-up Date : Nov 06, 2014

Yes

Signature Date: Nov 03, 2014

TRl S AT~

Person in Charge: Tim Witkowski Inspector: Stacie A Duitsman

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/58E42745F...  11/4/2014
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Food Establishment Inspection Report

As Governed by

Kansas City Health Department
2400 Troost Unit # 3200
Kansas City MO 64108

1816) 513-6315

No. of Risk Factor/Intervention Violations : 3 Date: Nov 03, 2014
No. of Repeat Risk Factor/Intervention Violations : 1

Time In: 01:45 PM
Time Out: 04:45 PM

OUT Proper eating, tasting, drinking, or tobacco use

Establishment Address City/State Zip Code Telephone
Chiefs Aramark Stand 1 Arrowhead Dr Kansas City / MO 64129 (816) 301-0765
127D Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
105910 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment, LLC Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable €COS=corrected on-site during inspection R=repeat violation
Compliance Status COS R Compliance Status coS
Supervision Potentially Hazardous Food Time/Temperature
1IN PIC present, demonstrates knowledge, and performs D:] 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
Employee Heaith 18 N/O Proper coaling time & temperatures
?_ IN Management awarer.mess; pollcY present 19 N/O Proper hot holding temperatures
3 IN Proper use of reportlng-, exclusion & restriction 20 IN Proper cold holding temperatures
Good Hygienic Practice 21 N/O Proper date marking & disposition

22 N/O Time as a public heaith control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
6 N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ ] |
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
B IN Adequate handwashing faclilities supplied & 24 N/A Pasteurized foods used; prohibited foods not offered | |
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 1IN Food obtained from approved source 26 1IN Toxic substances properly identified, stored, & used
0 Ny Lend recelved At p.rc'Jper {Emperature Conformance with Approved Procedures
11 OUT Food in good condition, safe, & unadulterated 27 N/A Compliance with varlance, specialized process, & [ | |
12 N/A Required records available: shellstock tags, parasite HACCP pian
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 IN Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 OUT Food-contact surfaces: cleaned & sanltlzed * or injury. Public Health Interventions are control measures to
15 1IN Proper disposition of returned, previously served, prevent foodborne illness or injury.
recondltioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not in compliance COS=corr n-sit ring in ! R=repeat violation
Safe Food and Water Proper Use of Utensils
2B  Pasteurized eggs used where required 41  In-use utensils: properly stored
2%  Water & ice from approved source 42  Utenslls, equipment & linens: properly stored, dried, &
30 Variance obtained for speciallzed processing methods handled
Taod Tomperature Gontrol 43 ﬁlsré%le-use & single-service articles: properly stored & [ [ |
31 Proper cooling methods used; adequate equipment for [ |
temperature control 44  Gloves used properly [
32 Plant food properly cocked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45 Food & non-food contact surfaces cleanable, properly [ |
ded & a designed, constructed, & used
34  Thermometers provide PRl 46  Warewashing facilities: installed, maintained, & used; Dj
Food Indentification test strips
35  Food properly labeled; original container 47  Non-food contact surfaces clean |—I—[
Prevention of Food Contamination Physical Facilities
36  Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37  Contamination prevented during food preparation, 49 Plumbing installed; proper backflow devices
: storage I& Idlspll.ay.r 50  Sewage & waste properly disposed
e Pgrs.ona SalTRese 51  Toilet facilitles: properly constructed, supplled, &
39  Wiping cloths: properly used & stored cleaned
40  Washing frults & vegetables 52  Garbage & refuse properly disposed; facilities [
maintained
53 X Physical facllities installed, maintained, & clean X
54  Adequate ventilation & lighting; deslgnated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/3E18BA80... 11/4/2014
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Food Establishment Inspection Report

lAs Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45 PM
2400 Troost Unit # 3200 105910 Time Out: 04:45 PM
Kansas City MO 64108

(816) 513-6315 e

Establishment Address City/State Zip Code Telephone

IChiefs Aramark Stand 127D 1 Arrowhead Dr Kansas City / MO 64129 (816) 301-0765

Kansas City MO 64129
TEMPERATURE OBSERVATIONS

| No temperatures observations were recorded for this inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item Critical Violations are indicated by an asterisk (*).
Number Number Violations cited in this report must be corrected within the time frames below, or as stated in the Food Code.
Bl 2-401.11 * Eating, Drinking, or Using Tobacco - An employee was seen eating, drinking, or using a form of tobacco in

designated areas where the contamination of exposed food; clean equipment, utensils, and linens; unwrapped
single-service and single-use articles; or other items needing protection could result.

CRITICAL Comply by Nov 6, 2014
Recommended Resolution -

Observations and Corrective Actions - Observed open drinks stored on shelving units among consumer

products.
Observed open drinks stored on prep tables.

11 3-101.11 * Safe, Unadulterated, & Honestly Presented - Food was not seen to be safe, unadulterated, and/or honestly
presented.
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -
Observations and Corrective Actions - Observed the condiment cart Inside the stand storing bags of ketchup
and containers of mustard, to have trash debris, gum, and open drinks stored on top of and next to.

Observed a container of special sauce for burgers left on the counter top at room temperature and unattended.

Observed a ketchup pump container with ketchup In It, to be left open and lying in the prep window unattended.

14 4-601.11 * Food Contact Clean to Sight and Touch - Equipment food-contact surfaces and utenslls was not clean to sight and
touch.
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -
Observations and Corrective Actions - Observed food debris in the cold well on the front line.

Observed a dirty pan In the pull drawer at the grlll station.

53 6-501.11 Physical facilities not maintained in good repair & cleaned as often as necessary to keep them clean
Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Observed excessive trash debris throughout the stand.

Observed splllage on the floors throughout the stand.

Observed bulld up on the floors throughout the kitchen.

GENERAL COMMENTS
Complaint received to the Health Department on 11/03/14 stating:

“Complalnant states that multiple violations observed throughout stands at Kauffman Stadlum and Arrowhead Stadium. Compiainant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violatlons noted above Iin the Observations and Corrective Actions were observed.

Notice of Re-inspection:

Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $183 re-
inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-

inspection and increased fee will occur. (8-405.11 KCMO Food Code)
Follow-up Date : Nov 09, 2014

Follow-up Required : Ves

Signature Date : Nov 03, 2014

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/3E18BAS80... 11/4/2014
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anbeee(e Cri——

Person in Charge: Tim Witkowski Inspector: Stacie A Duitsman

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/3JE18BA80... 11/4/2014
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Food Establishment Inspection Report

As Governed by

Kansas City Health Department
2400 Troost Unit # 3200
Kansas City MO 64108

{816) 513-6315

No. of Risk Factor/Intervention Violations : 3
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 03, 2014
Time In: 01:45PM
Time Out: 04:45 PM

Establishment Address City/State Zip Code Telephone

Royals Aramark 1 Royal Way Kansas City / MO 64129 (816) 504-4000

Stadium Club (.390 Kansas City MO 64129

Bar & Grill}

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

104177 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during Inspection R=repeat violation

Compliance Status

cos R

Compliance Status

COS R

1

Supervision

IN PIC present, demonstrates knowledge, and performs [ | |

duties

Employee Health

16
17
18

Potentially Hazardous Food Time/Temperature
N/O Proper cooking time & temperatures

N/O Proper reheating procedures for hot holding

N/O Proper cooling time & temperatures

54

Z IN Management awareness; policy present 19 N/O Proper hot holding temperatures
3 IN Proper use of reporting, exclusion & restriction 20 IN Proper cold holding temperatures
4 OUT Proper eatingol?azt:?;g?r?r:ﬁl:é-ag:“t::bacco use 2% N/Q Froper dae marking & disposition
L : : 22 N/A Time as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ | |
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
B IN Adequate handwashing facilities supplied & I 24 N/A Pasteurized foods used; prohlbited foods not offered
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 IN Food obtained from approved source 26 OUT ToxIc substances properly identified, stored, & used
10 N/O Food received at proper temperature Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 N/A Compllance with variance, specialized process, & [ ]|
12 N/A Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures Identifled
13 IN Food separated & protected as the most prevalent contributing factors of foodborne iilness
14 OUT Food-contact surfaces: cleaned & sanitized or Injury. Public Heaith Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne iliness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not in compliance COS=corrected on-site during Inspection =repeat violation
Safe Food and Water Proper Use of Utensils
28  Pasteurized eggs used where required 41 X In-use utensils: properly stored
29 Water & ice from approved source 42 X Utensils, equipment & linens: properly stored, dried, &
30 Variance obtalned for specialized processing methods handled _
Food Temperature Control 43 il;e%le-use & single-service articles: properly stored & D:I
Proper cooling methods used; adequate equipment for
. tempperature gontrol ) e D:I 44  Gloves used propery [
32  Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly [ ] |
deslgned, constructed, & used
34 _ Thermometers provided & accurate 46 X Warewashing facilities: installed, maintained, & used; [ ]|
Food Indentification test strips
35 Food properly labeled; original container 47 X Non-food contact surfaces clean M1
Prevention of Food Contamination Physical Facilities
36  Insects, rodents, & animals not present 4B  Hot & cold water available; adequate pressure
37 X Contamination prevented during food preparation, 49 Plumbing instalied; proper backflow devices
storage & display 50  Sewage & waste properly disposed
ik femsenal cidaningee 51  Toilet facilities: properly constructed, supplied, &
39 Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities 11
malntained
53 X Physical facilitles installed, malntained, & clean

X Adequate ventilation & lighting; designated areas used
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Food Establishment Inspection Report

s Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45 PM
2400 Troost Unit # 3200 104177 Time Out: 04:45 PM

Kansas City MO 64108
{816) 513-6315

Establishment Address City/State Zip Code Telephone
Royals Aramark Stadium Club (.390 1 Royal Way Kansas City / MO 64129 (816) 504-4000
Bar & Grill} Kansas City MO 64129
TEMPERATURE OBSERVATIONS
i No temperatures observations were recorded for this inspection J

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item Critical Violations are indicated by an asterisk (*).
Number Number Violations cited in this report must be corrected within the time frames below, or as stated in the Food Code.
4 2-401.11 * Eating, Drinking, or Using Tobacco - An employee was seen eating, drinking, or using a form of tobacco in

designated areas where the contamination of exposed food; clean equipment, utensils, and linens; unwrapped
single-service and single-use articles; or other items needing protection could result.

CRITICAL Comply by Nov 6, 2014
Recommended Resolution -

Observations and Corrective Actions - Observed open drinks stored on shelving, dish machine, and counters
throughout the kitchen.

14 4-601.11 * Food Contact Clean to Sight and Touch - Equipment food-contact surfaces and utensils was not clean to sight and
touch.
CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Corrective Actions - Observed spillage in the bottom of a reach in cooler on the service
side.
Observed dirty pans and trays on carts, prep tables, and drainboards throughout the kitchen.
26 7-201.11 * Separation, Storage - Poisonous or toxic materials are not stored in accordance with the Food Code.
CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Corrective Actions - Observed stainless steel cleaners stored on the make table on the line.
37 3-305.11 Food is not stored as required by the Food Code
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed a case of lemons stored on the floor in the walk in freezer,
41 3-304.12 In-use utensils not properly stored between uses
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed a ladle stored in standing water in the service station.
42 4-803.11 Solled linens not properly stored; and/or Linens not mechanically washed as specified in the food code
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed a pile of dirty aprons and toweis stored on and by a table
marked for employee drinks.
46 4-501.14 Warewashing equipment not cleaned before use & every 24 hours; Warewashing machine not operated per data
plate
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed the three compartment sink to have a basin full of dirty
water and utensils.
47 4-601.11 Equipment not maintained free of encrusted grease/soll deposits
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed grease build up and food debris at the fry station.
47 1-602.13 Nonfood-contact surfaces not cleaned at frequency to prevent bulldup of residue
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed Ice cream spillage on the ice cream cart.
53 6-201.11 Floors/walls/ceilings not smooth & easily cleanable; and/or Utllity lines unnecessarily exposed
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Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Observed the ceiling tile vent above the warewashing machine to be
hanging down open.

53 6-501.11 Physical facilities not maintained in good repair & cleaned as often as necessary to keep them clean
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed standing water under the handwashing sink in the prep area.

Observed food debris on the floor in the walk In cooler.
Observed trash debris and build up on the floors throughout the kitchen.

54 6-501.110Q Designated dressing rooms/lockers not used by empioyees
Comply by Feb 1, 2015
Recommended Resolution -

Observations and Corrective Actions - Observed employee hats stored in a prep table drawer among food
equipment.

GENERAL COMMENTS
Complaint recelved to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violations noted above in the Observations and Corrective Actions were observed.

Notice of Re-inspection:

Due to critical and/or repeat violations or a history of repeat non-critical violatlons; a re-inspection will occur in 3-10 days. A $183 re-
inspection fee will be assessed at that time. Critical and repeat non-critical violatlons must be corrected at that time. If not, an additional re-

inspection and Increased fee will occur. (8-405.11 KCMO Food Code)

Note: Person in charge stated this kitchen was not used for the entire World Series. Inspector noted signs stating Media Dining. When asked,
the PIC confirmed the kitchen was used for media personnal throughout the World Series.

Follow-up Required : Ve Follow-up Date : Nov 06, 2014

Signature Date : Nov 03, 2014

Siyn Pupsn Copy

Person in Charge: Jon Sutton

Inspector: Stacie A Duitsman
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Food Establishment Inspection Report
25 GOV(e:!'tne: th .- ¢ No. of Risk Factor/Intervention Violations : 1 l.)r?te: INOVC‘):)13,4?50F}M
ansas City rea epartmen - B o me in: o
400 Troost Unit # 3200 No. of Repeat Risk Factor/Intervention Violations : 0 Time Out: 04:45 PM
Kansas City MO 64108
(816) 513-6315%;
Establishment Address City/State Zip Code Telephone
Royals Aramark C-221 1 Royal Way Kansas City / MO 64129 (816) 504-4000@'
(Hot Corner Grill/Papa  Kansas City MO 64129
lohn's Pizza/Royals All
Star Barbeque)
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104188 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status CoS R Compliance Status COS R
Supervision Potentially Hazardous Food Time/Temperature
1IN PIC present, demonstrates knowledge, and performs E]:] 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
Employee Health 18 N/O Proper cooling time & temperatures
2 IN Management awarer.less; policy present ] 19 N/O Proper hot holding temperatures
3 IN Proper use of reportmg-, e>-<cluslon & restriction 20 N/A Proper cold holding temperatures
Good Hygienic Practice 21 N/O Proper date marking & disposition
o, NAQ Propf:r SAng Easting, [l niking TG tOLaCCoIUS 22 N/O Time as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ | |
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 IN Adequate handwashing facilities supplied & | 24 N/A Pasteurlzed foods used; prohibited foods not offered |
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 IN Food obtained from approved source 26 1IN Toxic substances properly identified, stored, & used
10 N/O Food received at proper temperature Conformance with Approved Procedures
11 OUT Food in good condition, safe, & unadulterated X 27 N/A Compliance with variance, specialized process, & [ |
12 N/A Required records available: shellstock tags, parasite HACCP plan
destruction __ ——
Protection from Contamination Risk factors are improper practices or procedures identified
13 N/A Food separated & protected as the most prevalent contributing factors of foodborne illness
14 IN Food-contact surfaces: cleaned & sanitized or Injury. Public Health Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne iliness or Injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked X' are not in compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28 Pasteurized eggs used where required 41 In-use utensils: properly stored
29 Water & ice from approved source 42  Utenslls, equipment & linens: properly stored, dried, &
30 Varlance obtained for specialized processing methods h.andled _ :
Food Temperature Control 43 ﬁlsr;gdle-use & single-service articles: properly stored & Dj
ling meth sed; adequate equipment for I
% fergwppeerrggt?re gon’certoIOds ueed; adeq peia 44 Gloves used properly 11
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly D:[
- designed, constructed, & used
34 Thermometers provided & accurate 46  Warewashing facilitles: installed, maintained, & used; [ | |
Food Indentification test strips
35  Food properly labeled; original container [ | 47  Non-food contact surfaces clean |_|_|
Prevention of Food Contamination Physical Facilities
36 Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
a7 Contamlnat!on prevented during food preparation, 49 Plumbling Installed; proper backflow devices
storage & display 50  Sewage & waste properly disposed
2 Pe.rs‘onal gleanness 51  Toilet facilities: properly constructed, supplied, &
3% Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities 1]
maintained
53 Physical facilities installed, malntained, & clean m
HEBL
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| |54 Adequate ventilation & lighting; designated areas used | ”
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Food Establishment Inspection Report

Date: Nov 03, 201

lAs Governed by License/Permit #
Kansas City Health Department Time In: 01:45PM
2400 Troost Unit # 3200 104188 Time Out: 04:45 PM

Kansas City MO 64108
(816) 513-6315%7

Establishment Address City/State Zip Code Telephone .
Royals Aramark C-221 (Hot Corner 1 Royal Way Kansas City / MO 64129 (816) 504-40000%7
IGrill/Papa John's Pizza/Royals All Kansas City MO 64129

Star Barbeque}

TEMPERATURE OBSERVATIONS
No temperatures observations were recorded for this inspection |

OBSERVATIONS AND CORRECTIVE ACTIONS

Critical Violations are Indicated by an asterisk (*).
Violations cited in this report must be corrected within the time frames below, or as stated in the Food Code.

Question Item

Number Number
11 3-101.11 * Safe, Unadulterated, & Honestly Presented - Food was not seen to be safe, unadulterated, and/or honestly
presented.
CRITICAL Corrected on site

Recommended Resolution -
Observations and Corrective Actions - Packaged ribs in upright hot box, appeared to be moldy, hot box was
turn off. ribs were discarded.

GENERAL COMMENTS
Complaint recelved to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadlum and Arrowhead Stadium. Complainant stated
that stands in question are ali Aramark stands.”

At the time of the complaint investlgation the violations noted above in the Observations and Corrective Actions were observed.

Notice of Re-inspection:

Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $183.00 re-
inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-

inspection and increased fee will occur. (8-405.11 KCMO Food Code)

Follow-up Required : - Follow-up Date : Nov 06, 2014

Signature Date : Nov 03, 2014

X AN

Inspector: Robert S Gilliland

Person in Charge: John Sutton
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Food Establishment Inspection Report

K

|ns Governed by

ansas City Health Department
2400 Troost Unit # 3200
Kansas City MO 64108

(816) 513-6315%%

No. of Risk Factor/Intervention Violations : 1
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 03, 2014
Time In: 01:45PM
Time Out: 04:45 PM

Establishment Address City/State Zip Code Telephone 1
Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330(
U345A Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104839 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment LLC Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=In compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation

Compliance Status COS R|

Compliance Status COS R|

1

Supervision
IN PIC present, demonstrates knowledge, and performs [ ]|
duties

16
17

Potentially Hazardous Food Time/Temperature
N/O Proper cooking time & temperatures
N/O Proper reheating procedures for hot holding

Employee Health 18 N/O Proper cooling time & temperatures
2 IN Management awareness; policy present 19 N/O Proper hot holding temperatures
3 IN Proper use oé rep;o:mg, exclusion i& restriction 20 N/A Proper cold holding temperatures
aod Hyglenie:Eractics 21 N/O Proper date marking & disposition
4 N/O Proper eating, tasting, drinking, or tobacco use / P 2 E :
22 N/O Time as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ | |
7 N/O No bare hands contact with RTE foods or approved foods

alternate method properly followed

24

Highly Susceptible Populations
N/ A Pasteurized foods used; prohlblted foods not offered ]

11
12

8 IN Adequate handwashing facilities supplled & [ | |
accessible
Approved Source
9 IN Food obtained from approved source
10 N/O Food received at proper temperature

OUT Food in good condition, safe, & unadulterated
N/ A Required records avallable: shellstock tags, parasite

25
26

Chemicals
N/ A Food additives: approved & properly used
IN Toxic substances properly identified, stored, & used

27

Conformance with Approved Procedures
N/A Compliance with variance, speclallzed process, &
HACCP plan

1]

destruction

13
14

Protection from Contamination
N/ A Food separated & protected
N/ A Food-contact surfaces: cleaned & sanitized

Risk factors are improper practices or procedures identified
as the most prevalent contributing factors of foodborne illness
or injury. Public Health Interventions are control measures to

prevent foodborne iliness or injury.

15 IN Proper disposition of returned, previously served,
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retad Prectices are preventative measures to control the addition of pathogens, chemicals, and physical objects intoe foads,
Numbered itams marked 'X" are not In comphanca COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28  Pasteurized eggs used where required 41 In-use utensils: properly stored
29 Water & ice from approved source - 42  Utensils, equipment & linens: properly stored, dried, &
30 Varlance obtained for specialized processing methods h.andled :
Food Temperature Control 43 Sln%le-use & single-service articles: properly stored & [ |
31 Proper cooling methods used; adequate equipment for [ ]| Chl
temperature contro! 44 Gloves used properly ]
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45 Food & non-food contact surfaces cleanable, properly [:Ij
% oh - ded & . designed, constructed, & used
Sumomgrers/provided Siaccuiare 46  Warewashing facilities: installed, maintained, & used; [ [ |
Food Indentification test strips
35 Food properly labeled; original container 47  Non-food contact surfaces clean E—I_|
Prevention of Food Contamination Physical Facilities
36 Insects, rodents, & animals not present 48  Hot & cold water avallable; adequate pressure
37 Contamlnat!onl prevented during food preparation, 43 Plumbing installed; proper backflow devices
storage & dicp ,a\"' 50  Sewage & waste properly disposed
3B Personal cleanliness -
-~ 51 Toilet facllities: properly constructed, supplied, &
39 Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities
maintained
53  Physical facilities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%?5cusakansascity %Scinspect.nsf/xxvw_AllDocs/51B...

11/4/2014



Page 2 of 2

Food Establishment Inspection Report l
As Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45 PM

2400 Troost Unit # 3200 104839 Time Out: 04:45 PM
Kansas City MO 64108

(816) 513-6315R5,

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand U345A 1 Arrowhead Drive Kansas City / MO 64129 (816) 920_9330@%\
Kansas City MO 64129 ks
TEMPERATURE OBSERVATIONS

I No temperatures observations were recorded for this inspection ]

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item Critical Violatlons are indicated by an asterisk (*).
Number Number Violations cited In this report must be corrected within the time frames below, or as stated in the Food Code.
11 3-101.11 * Safe, Unadulterated, & Honestly Presented - Food was not seen to be safe, unadulterated, and/or honestly
presented.
CRITICAL Corrected on site

Recommended Resolution -
Observations and Corrective Actions - Packaged chili left In chili dispenser, dispenser was turn off. chili was
discarded

GENERAL COMMENTS
Complaint recelved to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands In question are all Aramark stands.”

At the time of the complalnt investigation the violations noted above in the Observations and Corrective Actions were observed.
The 2014 KCMO Health permit was not posted in the stand.

Notice of Re-inspection:

Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $183.00 re-
inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-

inspection and increased fee will occur. (8-405.11 KCMO Food Code)
Follow-up Date : Nov 06, 2014

Signature Date : Nov 03, 20114
1~

K _ )

InspectorT Robert S Gilliland

Follow-up Required : ¥es

Person in Charge: Tim Witkowski
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Food Establishment Inspection Report
As Governed bIVh No. of Risk Factor/Intervention Violations : 2 Date: Nov 03, 201;‘
Kansas City Health Department Time In: 01:45P
; No. of Repeat Risk Factor/Intervention Violations : 0 h
2400 Troost Unit # 3200 P £ Time Out: 04:45 PM|
Kansas City MO 64108
(816) 513-6315%;
Establishment Address City/State Zip Code Telephone :
Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330@
U343A Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104841 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status COS R Compliance Status COS R|
Supervision Potentially Hazardous Food Time/Temperature
t IN PIC present, demonstrates knowledge, and performs [ | || |16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
A . Employeje Hlfa'th 18 N/O Proper cooling time & temperatures
I anagemen fawarertr.)ess, p0I CY pf?e”t — 19 N/O Proper hot holding temperatures
3 IN Proper use of repo mg-, e)-<c usion ; restriction 20 N/A Proper cold holding temperatures
y Sood Hyglenic Practice 21 N/O Proper date marking & dlsposition
4 N/O Proper eating, tasting, drinking, or tobacco use -
22 N/O Time as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked|[ | |
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properiy followed Highly Susceptible Populations
B IN Adequate handwashing facilities supplied & | 24 N/A Pasteurized foods used; prohibited foods not oﬁ‘ered]
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 IN Food obta.lned from approved source 26 OUT Toxlic substances properly Identified, stored, & used
16 e e recewed a prc.)per lemperalure Conformance with Approved Procedures
11 OUT Food in good condition, safe, & unadulterated X 27 N/A Compliance with variance, specialized process, & I:I:'
12 N/A Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are Improper practices or procedures identified
13 N/A Food separated & protected as the most prevalent contributing factors of foodborne Hliness
14 N/ A Food-contact surfaces: cleaned & sanitlzed or Injury. Public Health Interventions are control measures to
15 1IN Proper disposition of returned, previously served, prevent foodborne lliness or Injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not in compliance COS=corrected on-site during Inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28 Pasteurized eggs used where requlred 41  In-use utensils: properly stored
29  Water & ice from approved source 42  Utensils, equipment & linens: properly stored, dried, &
30  Variance obtained for specialized processing methods h.andled
Food Temperature Control 43 l?lsr:eg(';jle-use & single-service articles: properly stored & Dj
31 Proper cooling methods used; adequate equipment for | | ]
temperature control 44 Gloves used properly : : I E
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly [ |
ed & t designed, constructed, & used
¢ Tharmometers provide acqurate 46  Warewashing facilities: installed, maintained, & used;
Food Indentification test strips
35  Food properly labeled; original container 47  Non-food contact surfaces clean |_|_'!
Prevention of Food Contamination Physical Facilities
36  Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37 Contamlnati_on prevented during food preparation, 43 Plumbing installed; proper backflow devices
storage & display 50  Sewage & waste properly disposed
38  Personal cleanliness
51  Tollet facilities: properly constructed, supplied, &
3%  Wiping cloths: properly used & stored cleaned '
40 Washing frults & vegetables 52  Garbage & refuse properly disposed; facilities L]
maintained
53  Physical facilities installed, maintained, & clean
54  Adequate ventllation & lighting; designated areas used
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Food Establishment Inspection Report

As Governed by License/Permit #
Kansas City Health Department

Date: Nov 03, 2014
Time In; 01:45 PM

2400 Troost Unit # 3200 104841 Time Out: 04:45 PM
Kansas City MO 64108

816) 513-6315%%

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand U343A 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-933065
Kansas City MO 64129 =
TEMPERATURE OBSERVATIONS

| No temperatures observations were recorded for this inspection J

OBSERVATIONS AND CORRECTIVE ACTIONS
Critical Violations are indicated by an asterisk (*).
Violations cited in this report must be corrected within the time frames below, or as stated in the Food Code.

Question Item

Number Number
11 3-101.11 * Safe, Unadulterated, & Honestly Presented - Food was not seen to be safe, unadulterated, and/or honestly
presented.
CRITICAL Corrected on site

Recommended Resolution -
Observations and Corrective Actions - Packaged nacho cheese left in nacho cheese dispenser, dispenser was
turn off. nacho cheese was discarded.

26 7-201.11 * Separation, Storage - Poisonous or toxic materials are not stored in accordance with the Food Code.
CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Corrective Actions - Chemical spray bottles stored on prep tables by single serve items and
equipment.
53 6-501.11 Physical facilitles not maintained in good repair & cleaned as often as necessary to keep them clean
Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - soda spillage build up on floor

GENERAL COMMENTS
Complaint received to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complalnant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violations noted above in the Observations and Corrective Actions were observed.

Notice of Re-inspection:

Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $183.00 re-
inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-

inspection and increased fee will occur. (8-405.11 KCMO Food Code)

Follow-up Required : Vs Follow-up Date : Nov 06, 2014

Signature Date : Nov 03, 2014
-

s\

Person in Charge: Tim Witkowski

Inspector: Robert S Gilliland
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Food Establishment Inspection Report

25 Govgft“e: th Depart ; No. of Risk Factor/Intervention Violations : 2 ?r?te: ?ovgf,‘éo;;l
ansas City Hea epartmen : . ime In: 01:
2400 Troost Unit # 3200 No. of Repeat Risk Factor/Intervention Violations : 0 Time Out: 04:45 PM
Kansas City MO 64108
(816) 513-63157; e
Establishment Address City/State Zip Code Telephone =
Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330@
L338D Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104844 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment LLC Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=In compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status coSs R[ Compliance Status cos
Supervision Potentially Hazardous Food Time/Temperature
1 IN PIC present, demonstrates knowledge, and performs |:|:] 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot hoiding
Employee Health 18 N/O Proper cooling time & temperatures
2 IN Management awareness; policy present 19 N/O Proper hot holding temperatures

3 IN Proper use of reporting, exclusion & restriction 20 N/A Proper cold holding temperatures

Good Hygienic Practice -
g 21 N/O Proper date marking & disposition
4 N/OP eating, tasting, drinking, or tobacco use
/0 Rtaper ealing d 29:. 08 = 22 N/O Time as a public health control: procedures &

5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ | ]
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 IN Adequate handwashing facilities supplied & | 24 N/ A Pasteurized foods used; prohibited foods not offered ]
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 IN Food obtained from approved source 26 OUT Toxic substances properly identified, stored, & used
10 N/O Food received at p.roper temperature Conformance with Approved Procedures
11 OUT Food in good condition, safe, & unadulterated 27 N/A Compliance with varlance, specialized process, & [__]
12 N/A Required records avallable: shellstock tags, parasite HACCP plan
destruction =
Protection from Contamination Risk factors are improper practices or procedures identified
13 N/A Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 IN Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 IN Proper disposlition of returned, previously served, prevent foodborne llness or Injury.

reconditioned, & unsafe food

GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.

Numbered items marked 'X' are not in compliance COS=corrected on-slte during Inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
I8  Pasteurized eggs used where required 41  In-use utenslls: properly stored
9 Water & ice from approved source 42  Utensils, equipment & linens: properly stored, dried, &

handled
43 Single-use & single-service articles: properly stored & [ [ |

30  Variance obtained for specialized processing methods

Food Temperature Control used
31  Proper cooling methods used; adequate equipment for | |
temperature control 44 Gloves used properly ]
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending

45  Food & non-food contact surfaces cleanable, property [ ] |
33  Approved thawing methods used designed, constructed, & used

34 Thermometers provided & accurate 46  Warewashing facilities: installed, maintained, & used; ]:[:l
Food Indentification test strips
35  Food properly labeled; original container | ! 47  Non-food contact surfaces clean E
Prevention of Food Contamination Physical Facilities
36 Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure BE
37  Contamination prevented during food preparation, 49 Plumbing installed; proper backflow devices
" itorage I& IdISP:_a: 5  Sewage & waste properly disposed
ers‘ona Seaniress 51  Tollet facilities: properly constructed, supplied, &
39 Wiping cloths: properly used & stored cleaned
40  Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities [ T1
maintained

53 X Physical facllities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/0B8C950A...  11/4/2014



Page 2 of 2

Food Establishment Inspection Report
iAs Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45 PM
2400 Troost Unit # 3200 104844 Time Out: 04:45 PM|
Kansas City MO 64108
(816) 513-6315%%
Establishment Address City/State Zip Code Telephone
Chiefs Aramark Stand L338D 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330(&
Kansas City MO 64129 =]
TEMPERATURE OBSERVATIONS
[ No temperatures observations were recorded for this inspection
OBSERVATIONS AND CORRECTIVE ACTIONS
Question Item Critical Violations are indicated by an asterisk (*).
Number Number Violations cited in this report must be corrected within the time frames below, or as stated in the Food Code.
11 3-202.15 * Package Integrity - Food packages were not in good condition and did not appear to protect the integrity of the
contents so that the food is not exposed to adulteration or potential contaminants.
CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Corrective Actions - Gallon size can of Swiss Miss hot chocolate mix top of can was rusty.
26 7-201.11 * Separatlon, Storage - Poisonous or toxlc materials are not stored In accordance with the Food Code.
CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Corrective Actions - Chemical spray bottles stored on prep tables by single service items.
53 6-501.11 Physlcal facilities not maintained in good repalir & cleaned as often as necessary to keep them clean

Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Food and trash spillage/ build up on floors under around equipment.

GENERAL COMMENTS
Complaint received to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complalnant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violations noted above in the Observations and Corrective Actions were observed.

Notice of Re-inspection:

Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspectlon will occur in 3-10 days. A $183.00 re-
Inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-

inspection and increased fee will occur. (8-405.11 KCMO Food Code)

Follow-up Required : Yes Follow-up Date : Nov 06, 2014

Signature Date: Nov 03, 2014

A

Person in Charge: Tim Witkowski

Inspector: Robert S Gilliland

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/0B8C950A... 11/4/2014



Page 1 of 2

Food Establishment Inspection Report

iAs Governed by No. of Risk Factor/Intervention Violations : 1 Date: Nov 03, 2014

Kansas City Health Department No. of R t Risk F 1 ion Violati 10 Time In: 01:45PM
2400 Troost Unit # 3200 e T R Time Out: 04:45 PM

Kansas City MO 64108
(816) 513-6315%

Establishment Address City/State Zip Code Telephone
Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920—9330@
L340 Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104842 Aramark Sports and Inspection Medium Restaurant/Deli 0-5
Entertainment Complaint Employees
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status COS R Compllance Status [oe}]
Supervision Potentialty Hazardous Food Time/Temperature
1IN PIC present, demonstrates knowledge, and performs D:] 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
Employee Health 18 N/O Proper cooling time & temperatures
2 IN Management awareness; policy present 19 N/O Proper hot holding temperatures

3 IN Proper use of reporting, excluslon & restriction 20 N/A Proper cold holding temperatures

N/O Proper eatlnGot?;:t::wygl:r?rilcki:ragti;::bacco use BRI/ 1o Ta e ik g1 iSposi oy
B g g 9 22 N/O Time as a public health control: procedures &

5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ | |
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
B OUT Adequate handwashing facilities supplied & | 24 N/ A Pasteurized foods used; prohibited foods not offered [j:l
accessible Chemicals
Approved Source 25 N/A Food addltives: approved & properly used
9 1IN Food obtained from approved source 26 1IN Toxic substances properly identified, stored, & used
10 N/O Food recelved at proper temperature Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 N/A Compliance with varlance, specialized process, & [ |_]
12 N/A Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 IN Food separated & protected as the most prevalent contributing factors of foodborne illness
14 IN Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 1IN Proper disposition of returned, previously served, prevent foodborne iliness or Injury.

reconditioned, & unsafe food

GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.

Numbered items marked 'X' are not in compliance COS=corrected on-site during Inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28 Pasteurized eggs used where required 41  In-use utensils: properly stored
29 Water & ice from approved source 42  Utensils, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods handled

Food Temperature Control 43 Single-use & single-service articles: properly stored & [ | |

used

31 Proper cooling methods used; adequate equipment for E[:l
temperature control 44  Gloves used properly

32 Plant food properly cooked for hot holding Utensils, Equipment and Vending

: - 45 Food & non-food contact surfaces cleanable, properly [ ] |
d ’
33 Approved thawing methods use designed, constructed, & used

34 Thermometers provided & accurate 46 Warewashing facilities: installed, maintained, & used; [ | |
Food Indentification test strips
35  Food properly labeled; original container ! 47  Non-food contact surfaces clean | I
Prevention of Food Contamination Physical Facilities
36 Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37 Contaminat!on prevented during food preparation, 49  Plumbing installed; proper backflow devices
storage & dispiay 50 Sewage & waste properly disposed
38  Personal cleanliness mreves -
51  Toilet facilities: properly constructed, supplied, &
39  Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facllities LT
maintained

53  Physical facilities installed, maintained, & clean
54  Adequate ventilation & lighting; deslgnated areas used

http://www.inspectionsonline.us/mo%5cusakansascity YoScinspect.nst/xxvw_AllDocs/B92...  11/4/2014



Page 2 of 2

Food Establishment Inspection Report

iAs Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45PM
2400 Troost Unit # 3200 104842 Time Out: 04:45 PM
Kansas City MO 64108

(816) 513-63153% -
Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand L340 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-93306%

Kansas City MO 64129
TEMPERATURE OBSERVATIONS

! No temperatures observations were recorded for this inspection ]

OBSERVATIONS AND CORRECTIVE ACTIONS
Question Item Critical Violatlons are indicated by an asterisk (*).
Number Number Violations cited in this report must be corrected within the time frames below, or as stated in the Food Code.
B 6-301.11 Handwashing Cleanser, Avallability - Each handwashing lavatory or group of 2 adjacent lavatories is not provided

with a supply of hand cleaning liquid, powder, or bar soap.
Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Handsink is blocked by boxes stack in middle of floor preventing access
to the handsink.

GENERAL COMMENTS
Complaint received to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in questlon are all Aramark stands.”

At the time of the complaint investigation the violations noted above in the Observations and Correctlve Actlons were observed.

Notice of Re-inspection:

Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $125 re-
inspection fee wlll be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-
inspection and increased fee will occur. (8-405.11 KCMO Food Code)

Follow-up Required : Ve Follow-up Date : Nov 06, 2014

X

Person in Charge: Tim Witkowski

Inspector: Robert S Gillifand

http://www.inspectionsonline.us/mo%.3cusakansascity%Scinspect.nsf/xxvw AllDocs/B92... 11/4/2014



Page 1 of 2

Food Establishment Inspection Report
iAs Governed blyh No. of Risk Factor/Interventlon Violations : 0 Date: Nov 03, 2014
Kansas City Health Department q q Time In: 01:45PM
: No. of Repeat Risk Factor/Intervention Violations : 0
2400 Troost Unit # 3200 4 / Time Out: 04:45 PM
Kansas City MO 64108
816) 513-6315%
Establishment Address City/State Zip Code Telephone b
Royals Aramark C-252 1 Royal Way Kansas City / MO 64129 (816) 504-4000@?
(Blvd Classics]) Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104194 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status COS R Compliance Status COS R
Supervision Potentially Hazardous Food Time/Temperature
1IN PIC present, demonstrates knowledge, and performs [ | ]| |16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
. BRI ; Employe‘ee H':aalth . 18 N/O Proper cooling time & temperatures
2 N anagemen fawarerlwess, pol qll presen = 19 N/O Proper hot holding temperatures
roper tse OG rezo: ngl, e)'(c :S o:t:& nestricufon 20 IN Proper cold holding temperatures
et A IR [ 21 N/O Proper date marking & disposition
4 N/O Proper eating, tasting, drinking, or tobacco use / P 2 2
22 N/O TIlme as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[:]j
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
B IN Adequate handwashing facilities supplied & | 24 N/A Pasteurized foods used; prohibited foods not offeredl |
accessible Chemicals
~ Approved Source 25 N/A Food additives: approved & properly used
9 1IN Food obta‘med from approved source 26 IN Toxlc substances properly identifled, stored, & used
10 N/O Food received at proper temperature Conformance with Approved Procedures
11 IN Food In good condition, safe, & unaduiterated 27 N/A Compliance with variance, speclalized process, & [ | |
12 N/A Required records avallable: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are Improper practices or procedures Identified
13 IN Food separated & protected as the most prevalent contributing factors of foodborne Iliness
14 IN Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne iliness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addition of pathogens, chemicals, and physlical objects into foods.
Numbered items marked 'X' are not in compliance COS=corrected on-site during Inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28 Pasteurized eggs used where required 41  In-use utensils: properly stored
29  Water & ice from approved source 42" Utensils, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods handled
Food TempearaturgControl 43 Sln?jle-use & single-service articles: properly stored & [ ] |
31 Proper cooling methods used; adequate equipment for [ | | Hse
temperature control 44  Gloves used properly ] ]
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly [ [ ]
= Hed & - designed, constructed, & used
34 ermometers provided & accurate 46 Warewashing facilities: Installed, maintained, & used; [ |
Food Indentification test strips
35  Food properly labeled; original container | 47  Non-food contact surfaces clean 11
Prevention of Food Contamination Physical Facillties
36 Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37  Contamination prevented during food preparation, 43 Plumbing Installed; proper backflow devices
storage & dlspl'a-,' 50  Sewage & waste properly disposed
38 Personal cleanliness - -
: 51  Tollet facilities: properly constructed, supplied, &
3%  Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities L]
maintained
53  Physical facilities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%5cusakansascity o5Scinspect.nst/xxvw_AllDocs/15E...
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Page 2 of 2

Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45 PM
2400 Troost Unit # 3200 104194 Time Out: 04:45 PM
Kansas City MO 64108

(816) 513-631574

Establishment Address City/State Zip Code Telephone |
Royals Aramark C-252 (Blvd 1 Royal Way Kansas City / MO 64129 (816) 504-4000@;)}
Classics) Kansas City MO 64129 :

TEMPERATURE OBSERVATIONS
| No temperatures observations were recorded for this inspection ]

OBSERVATIONS AND CORRECTIVE ACTIONS

Critlcal Violations are indicated by an asterisk (*).

Question Item
Number Number Violatlons cited in this report must be corrected within the time frames below, or as stated In the Food Code.

GENERAL COMMENTS
This is a complaint Investigation following information received 3 November 2014 regarding an alleged incident. The complaint is as follows

“Complainant states that muitiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands In question are all Aramark stands.”

At the time of the complaint investigation the violations noted above in the Observations and Corrective Actions were observed.

Observed no violations.

Follow-up Required : Na

Sl7 P op)

Person in Charge: Tim Witkowski

Signature Date : Nov 03, 2014

Inspector: Carolyn White

http://www.inspectionsonline.us/mo%5cusakansascity%5cinspect.nsf/xxvw AllDocs/15E... 11/4/2014



Page 1 of 2

Food Establishment Inspection Report
"(\5 Go"gr“e: th 5 No. of Risk Factor/Intervention Violations : 0 Date: Nov 03, 250;-;:
ansas City Hea epartment N ; Time In: 01:4
. o. of Repeat Risk Factor/Intervention Violations : 0
2400 Troost Unit # 3200 g : Time Out: 04:45 PM
Kansas City MO 64108
(816) 513-6315%
Establishment Address City/State Zip Code Telephone -
Royals Aramark C- 1 Royal Way Kansas City / MO 64129 (816) 504-4000@‘
50B (Blue Moose] Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104179 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status COS R| Compliance Status COS R|
Supervision Potentially Hazardous Food Time/Temperature
1IN PIC present, demonstrates knowledge, and performs [:D 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
Employee Health 18 N/O Proper cooling time & temperatures
Z2 IN Management awareness; policy present 19 N/O Proper hot holding temperatures
3 IN Proper use oc: rer;o:mq, efcl:slontfi restriction 20 IN Proper cold holding temperatures
OocrHYgIEnIC. Bractice 21 N/O Proper date marking & disposition
4 N/O Proper eating, tasting, drinking, or tobacco use / B g 2
: 22 N/O Time as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ | |
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
B IN Adequate handwashing facilities supplied & | | 24 N/A Pasteurized foods used; prohibited foods not offeredl
accessible Chemicals
_ Approved Source 25 N/A Food additives: approved & properly used
9 IN Food obta.lned from approved source 26 IN Toxic substances properly Identified, stored, & used
10 N/O Food received at p‘erer temperature Conformance with Approved Procedures
11 IN Food In good condition, safe, & unadulterated 27 N/A Compliance with varlance, speclalized process, & [ | |
12 N/A Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 IN Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 1IN Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne iilness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered Items marked 'X' are not In compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28  Pasteurized eggs used where required 41 In-use utensils: properly stored
29 Water & Ice from approved source 42 Utenslls, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods handled _ :
Food TamparaturE Control 43 Elsr;%le-use & single-service articles: properly stored & [ ||
3 Proper cooling methods used; adequate equipment for ]
temperature control 4% _ Gloves used property Ll
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
i: JAnnrovsdBawing methods Usca 45 Food & non-food contact surfaces cleanable, properly [ ||
S5 T - ded & c designed, constructed, & used
ST e A ST Tl 46  Warewashing facilities: installed, maintained, & used; [ | |
Food Indentification test strips
35  Food properly labeled; original container ] 47  Non-food contact surfaces clean |'—|_|
Prevention of Food Contamination Physical Facilities
36 Insects, rodents, & animals not present 48 Hot & cold water available; adequate pressure
37 Contamination prevented during food preparation, 49 Plumbing installed; proper backflow devices
Storage 8. dlspl.a-,.- 50 Sewage & waste properly disposed
3B Personal cleanliness -
51 Tollet facilities: properly constructed, supplied, &
3%  WipIng cloths: properly used & stored cleaned
40 Washing fruits & vegetables 5%  Garbage & refuse properly disposed; facilities 1
maintained
53 Physical facllitles installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%5cusakansascity %Scinspect.nsf/xxvw_AllDocs/4EE...
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Page 2 of 2

Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45 PM
2400 Troost Unit # 3200 104179 Time Out: 04:45 PM

Kansas City MO 64108
(816) 513-63157"

Establishment Address City/State Zip Code Telephone -
Royals Aramark C-250B (Blue 1 Royal Way Kansas City / MO 64129 (816) 504-40000%)
Moose) Kansas City MO 64129

TEMPERATURE OBSERVATIONS
[ No temperatures observations were recorded for this inspection ]

OBSERVATIONS AND CORRECTIVE ACTIONS
Critical Violations are Indicated by an asterisk (*).
Violations cited In this report must be corrected within the time frames below, or as stated In the Food Code.

Question Item
Number Number

GENERAL COMMENTS
This is a complaint investigation following information received 3 November 2014 regarding an alleged Incident. The complaint Is as follows:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violations noted above in the Observations and Corrective Actions were observed.
Observed no violations.

Follow-up Required : No

Signature Date: Nov 03, 2014

o P ) 2

Inspector: Carolyn White

Person in Charge: TIm Witkowski

http://www.inspectionsonline.us/mo% 5cusakansascity%5Scinspect.nsf/xxvw AllDocs/4EE... 11/4/2014
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Food Establishment Inspection Report

iAs Governed by

Kansas City Health Department
2400 Troost Unit # 3200
Kansas City MO 64108

(816) 513-63154

No. of Risk Factor/Intervention Violations : 0
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 03, 201
Time In: 01:45PM
Time Out: 04:45 PM

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand 1 Arrowhead Dr Kansas City / MO 64129 (816) 920-9330@;

101C Kansas City MO 64129

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

104872 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment, LLC Complaint

IN=in compliance

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

OUT=not in compliance N/O=not observed

N/A=not applicable

COS=corrected on-site during inspection

R=repeat violation

Compliance Status

COS R

Compliance Status

1

Supervision

IN PIC present, demonstrates knowledge, and performs [ [ ]

duties

16
17

Employee Health

18

2 IN Management awareness; policy present 19
3 IN Proper use of reporting, exclusion & restriction 20

Good Hygienic Practice 21
4 N/O Proper eating, tasting, drinking, or tobacco use 22
5 N/O No discharge from eyes, nose, and mouth

Preventing Contamination by Hands

Potentially Hazardous Food Time/Temperature
N/O Proper cooking time & temperatures

COSs R.|

N/O Proper reheating procedures for hot holding

N/O Proper cooling time & temperatures

N/O Proper hot holding temperatures

IN Proper cold holding temperatures

N/O Proper date marking & disposition

N/O Time as a public health control: procedures &
records

Consumer Advisory

N/A Consumer advisory provided for raw or undercooked]_—_l___]

foods

Highly Susceptible Populations

N/ A Pasteurized foods used; prohibited foods not offered| ]

Chemicals
N/A Food additives: approved & properly used

IN Toxic substances properly identified, stored, & used

destruction

& N/O Hands clean & properly washed 23
7 N/O No bare hands contact with RTE foods or approved

alternate method properly followed
# IN Adequate handwashing facillties supplied & 24

accessible

Approved Source 25

9 IN Food obtained from approved source 26
10 N/O Food received at proper temperature
11 IN Food in good condition, safe, & unadulterated 27
12 N/A Required records avallable: shellstock tags, parasite

Conformance with Approved Procedures
N/A Compliance with variance, speclalized process, &
HACCP plan

1]

Protection from Contamination

Risk factors are improper practices or procedures Identified

b4

13 IN Food separated & protected as the most prevalent contributing factors of foodborne illness
14 IN Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne illness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered ltems marked 'X' are not in compliance COS=corrected on-site during Inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28 Pasteurized eggs used where required 41  In-use utenslls: properly stored
28 Water & Ice from approved source 42  Utenslils, equipment & linens: properly stored, dried, &
30 Variance obtained for speciallzed processing methods handled : _ _
Food Temperature Control 43 Sln%le—use & single-service articles: properly stored & [ [ ]
31  Proper cooling methods used; adequate equipment for [ ] | Jse
temperature control 44 Gloves used properly L1
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly [ | |
34 Th - ded & = designed, constructed, & used
SLMOMEters]provce accUpat 46  Warewashing facilities: installed, maintained, & used; Dj
Food Indentification test strips
35 Food properly labeled; original container I 47  Non-food contact surfaces clean il
Prevention of Food Contamination Physical Facilities
36  Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37  Contamination prevented during food preparation, 49 Plumbing installed; proper backflow devices
starage & dlsplf':\',.- 50  Sewage & waste properly disposed
38  Personal cleanliness - 7 -
51  Toilet facilities: properly constructed, supplied, &
39 Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities |
maintained
53  Physical facilities installed, maintained, & clean e

Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%5cusakansascity Yo5Scinspect.nst/xxvw_AllDocs/1965... 11/4/2014



Page 2 of 2

Food Establishment Inspection Report

\As Governed by License/Permit # Date: Nov 03, ZOE
Kansas City Health Department Time In: 01:45PM
2400 Troost Unit # 3200 104872 Time Out: 04:45 PM

Kansas City MO 64108
816) 513-6315%7

Establishment Address

Chiefs Aramark Stand 101C 1 Arrowhead Dr

Kansas City MO 64129
TEMPERATURE OBSERVATIONS

| No temperatures observations were recorded for this inspection

City/State Zip Code Telephone »

3
]

Kansas City / MO 64129 (816) 920-9330(‘%—5

OBSERVATIONS AND CORRECTIVE ACTIONS
Critical Vlolatlons are indicated by an asterisk (*).
Violations cited In this report must be corrected within the time frames below, or as stated in the Food Code.

Question Item
Number Number

GENERAL COMMENTS
This Is a complaint investigation following Information regarding an alleged incident received 3 November 2014, The complaint is as follows:

"Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands In question are all Aramark stands.”

At the time of the complaint investigation the violations noted above In the Observations and Corrective Actions were observed.
Observed no violations.

Follow-up Required : Ha

Signature Date: Nov 03, 2014

Sin1 VP cop e

Inspector: Carolyn White

Person in Charge: Tim Witkowski

http://www.inspectionsonline.us/mo%5cusakansascity%>5cinspect.nsf/xxvw AllDocs/1965... 11/4/2014



Page 1 of 2

Food Establishment Inspection Report

iAs Governed by
Kansas City Health Department
2400 Troost Unit # 3200

Kansas City MO 64108
(816) 513-6315%:;’

No. of Risk Factor/Intervention Violations : 0
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 03, 2014
Time In: 01:45PM
Time Out: 04:45 PM

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand 1 Arrowhead Dr Kansas City / MO 64129 (816) 301-0765@3

131C Kansas City MO 64129 )

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

105282 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment, LLC Complaint

IN=Iin compliance

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

OUT=not in compliance N/O=not observed

N/A=not applicable

COS=corrected on-site during inspection

R=repeat violation

Compliance Status

cos R

Compliance Status

Ccos

1

Supervision

IN PIC present, demonstrates knowledge, and performs [ |_]

duties

16
17

Employee Health

18

2 IN Management awareness; policy present 19
3 IN Proper use of reporting, exclusion & restriction 20

Good Hygienic Practice 21
4 N/O Proper eating, tasting, drinking, or tobacco use

22

N/O No discharge from eyes, nose, and mouth

Preventing Contamination by Hands
N/O Hands clean & properly washed

Potentlally Hazardous Food Time/Temperature
N/O Proper cooking time & temperatures

N/O Proper reheating procedures for hot holding

N/O Proper cooling time & temperatures

N/O Proper hot holding temperatures

IN Proper cold holding temperatures

N/O Proper date marking & disposition

N/O Time as a public health control: procedures &
records

23

Consumer Advisory

N/A Consumer advisory provided for raw or undercooked[ | |

foods

24

Highly Susceptible Populations

N/A Pasteurized foods used; prohiblted foods not offered[ ]

25
26

Chemicals
N/A Food additives: approved & properly used

IN ToxIc substances properly identlfted, stored, & used

27

7 N/O No bare hands contact with RTE foods or approved
alternate method properly followed

8 IN Adequate handwashing facilities supplied & ]
accessible

Approved Source

9 IN Food obtained from approved source

10 N/O Food received at proper temperature

11 IN Food in good condltion, safe, & unadulterated

12 N/A Required records available: shellstock tags, parasite

destruction

Conformance with Approved Procedures
N/A Compllance with variance, specialized process, &
HACCP plan

|

Protection from Contamination

Risk factors are Improper practices or procedures Identifled

13 IN Food separated & protected as the most prevalent contributing factors of foodborne illness
14 IN Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne Iliness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked ‘X' are not in compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28 Pasteurized eggs used where required 41  In-use utensils: properly stored
29 water & ice from approved source 42 Utensils, equipment & linens: properly stored, dried, &
30 Variance obtalned for specialized processing methods handled
Food Températiite Eontrol 43  Single-use & single-service articles: properly stored & [ ] |
31 Proper cooling methods used; adequate equipment for [ || jised
temperature control 44 _ Gloves used properly !
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly [ ] |
s T < ded & - designed, constructed, & used
@EMOMETErSiproviced Seaccurdte 46  Warewashing facilitles: Installed, maintained, & used; [ [ |
Food Indentification test strips
35  Food properly labeled; original container | 47  Non-food contact surfaces clean 1]
Prevention of Food Contamination Physical Facilities
36  Insects, rodents, & animals not present 48  Hot & cold water avallable; adequate pressure
37  Contamination prevented during food preparation, 49 Plumbing installed; proper backflow devices
18 |s)torage f;ldelsg :Ianvess 50  Sewage & waste properly disposed
raona 2 51  Toilet facllities: properly constructed, supplied, &
39 Wiplng cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities [T
maintained
53  Physical facilities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%35cusakansascity%oScinspect.nsf/xxvw_AllDocs/81F5... 11/4/2014




Page 2 of 2

Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45 PM
2400 Troost Unit # 3200 105282 Time Out: 04:45 PM

Kansas City MO 64108
(816) 513-6315%%

Establishment Address

Chiefs Aramark Stand 131C 1 Arrowhead Dr

Kansas City MO 64129
TEMPERATURE OBSERVATIONS

No temperatures observations were recorded for this inspection |

City/State Zip Code Telephone ¥
Kansas City / MO 64129 (816) 301-0765%%"

OBSERVATIONS AND CORRECTIVE ACTIONS
Critical Violatlons are indicated by an asterisk (*).
Vlolations cited in this report must be corrected within the time frames below, or as stated in the Food Code.

Question Item
Number Number

GENERAL COMMENTS
This is a complaint investigation following information regarding an alleged incident received 3 November 2014. The compiaint Is as follows:

“Complalnant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands In question are all Aramark stands.”

At the time of the complaint Investigation the violations noted above In the Observations and Corrective Actions were observed.

Observed no violations.

Follow-up Required : Na

A o ety

Person in Charge: Tim Witkowsk!

Signature Date : Nov 03, 2014

Inspector: Carolyn White

http://www.inspectionsonline.us/mo%35cusakansascity%5cinspect.nsf/xxvw AllDocs/81F5... 11/4/2014



Page 1 of 2

Food Establishment Inspection Report
f(\s Govgrned blyh No. of Risk Factor/Intervention Violations : 0 Date: Nov 03, ?5013
ansas City Health Department N iolati Time In: 01:45P
. o. of Repeat Risk Factor/Intervention Violations : 0 4
2400 Troost Unit # 3200 . Time Out: 04:45 PM
Kansas City MO 64108
(816) 513-6315
Establishment Address City/State Zip Code Telephone
Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330
U321 Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104984 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment LLC Complaint S
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status cos Compliance Status COS R
Supervision Potentially Hazardous Food Time/Temperature
1 IN PIC present, demonstrates knowledge, and performs |:|:| 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
5 fAnom . Employefe Hlfa'th ; 18 N/O Proper cooling time & temperatures
aNagement awareness, pol CY presen 19 N/O Proper hot holding temperatures
3 IN Proper use o(; rep;o:lng, exc :smn & restriction 20 N/A Proper cold holding temperatures
ood Hygienic Practice 21 N/O Pro ; :
per date marking & disposition
4 ting, drinking,
hie Prop.er eaung, tasting, drinking, o tobaccd usa 22 N/A Time as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
6 N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ | |
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 IN Adequate handwashing facilities supplied & | | 24 N/A Pasteurized foods used; prohlbited foods not offered |
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 1IN Food obta.lned from approved source 26 IN Toxlc substances properly identified, stored, & used
10 N/O Food .recelved at proper temperature Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 Compliance with variance, speclalized process, & [ [_]
12 N/A Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are Improper practices or procedures Identified
13 N/A Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 IN Food-contact surfaces: cleaned & sanitized or Injury. Public Health Interventions are control measures to
15 1IN Proper disposition of returned, previously served, prevent foodborne iliness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not in compliancg COS=corrected on-site during inspection R=repeat violatis |
Safe Food and Water Proper Use of Utensils
28 Pasteurized eggs used where required 41 In-use utensils: properly stored |
28 Water & ice from approved source 42 Utenslls, equipment & linens: properly stored, dried, & |
30 Variance obtained for specialized processing methods h?ndled : :
Food Temperature Control W3 LSjlsr:ag(';jle-use & single-service articles: properly stored & ]
31  Proper cooling methods used; adequate equipment for [ [ |
temperature control Smi_tlovestused pro-perly . Ll
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly [ ] |
ded & : designed, constructed, & used
34 Thermometers provided & accurate 46 Warewashing facilities: installed, maintained, & used; [ ]|
Food Indentification test strips
35  Food properly labeled; original container 1 47  Non-food contact surfaces clean m
Prevention of Food Contamination Physical Facilities
36 Insects, rodents, & animals not present 48  Hot & cold water avallable; adequate pressure
37 Contamination prevented during food preparatlon, 49 Plumbing installed; proper backflow devices
s ls)tora_ge I& ldlspll.av 50  Sewage & waste properly disposed
e'rsona Sleanness 51 Toilet facilities: properly constructed, supplied, &
39  Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities [T
malntalned
53 Physical facilities installed, malntained, & clean I
54  Adequate ventllation & lighting; designated areas used |l

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/FFA750E4...

11/4/2014



Page 2 of 2

Food Establishment Inspection Report

As Governed by

2400 Troost Unit # 3200
Kansas City MO 64108
(816) 513-6315

License/Permit #

Kansas City Health Department

104984

Date: Nov 03, 2014
Time In: 01:45PM
Time Out: 04:45 PM

Establishment
Chiefs Aramark Stand U321

Address City/State Zip Code
1 Arrowhead Drive Kansas City / MO 64129

Kansas City MO 64129

Telephone
(816) 920-9330

TEMPERATURE OBSERVATIONS

No temperatures observations were recorded for this inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item
Number Number

Critical Violations are indicated by an asterisk (*).

Violations cited In this report must be corrected within the time frames below, or as stated in the Food Code.

GENERAL COMMENTS

Complaint recelved to the Health Department on 11/03/14 stating:

“Complainant states that muiltiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

No violataions pertaining to the complaint were observed at the time of inspection.

Follow-up Required :

Na

Signature Date: Nov 03, 2014

SanRper On IPutaraen

Person in Charge: Tim Witkowski Inspector: Stacie A Dultsman

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/FFA750E4...  11/4/2014



Page 1 of 2

Food Establishment Inspection Report
As Governed blyh No. of Risk Factor/Intervention Violations : 0 Date: Nov 03, ?joPlth-
Kansas City Health Department : bt Time In: 01:4
” No. of Repeat Risk Factor/Intervention Violations : 0 p!
2400 Troost Unit # 3200 P Time Out: 04:45 PM
Kansas City MO 64108
(816) 513-6315
Establishment Address City/State Zip Code Telephone
Chiefs Aramark Stand 1 Arrowhead Dr Kansas City / MO 64129 (816) 920-9330
102 Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104871 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment, LLC Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compllance OUT=not in compllance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violatfon
Compliance Status cOSs IIJ Compliance Status COS
Supervision Potentially Hazardous Food Time/Temperature
L IN PIC present, demonstrates knowledge, and performs [ | | 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
£ oM : Employe:e H'?a'th ; 18 N/O Proper cooling time & temperatures
anagemer fawareness, pol ICy-presen — 19 N/O Proper hot holding temperatures
1 IN Proper use c;rep;o:lng-, e).(c t;siont:& restriction 20 N/A Proper cold holding temperatures
oG Vgienickachice 21 N/O Proper date marking & disposition
4 ting, tasti inking, b
N/O Propzler e, Betg o TiINgIoRtobaceo U 22 N/O Time as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ ||
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly foilowed Highly Susceptible Populations
8 IN Adequate handwashing facillties supplied & Il |24 N/A Pasteurized foods used; prohlbited foods not offered [ | |
accessible Chemilcals
Approved Source 25 N/A Food additives: approved & properly used
9 IN Food obta.lned from approved source 26 IN Toxic substances properly identified, stored, & used
L0/ I/QiEcod .recewed at p.rc.Jper Lemperatire Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 N/A Compliance with variance, speclalized process, & [ ]|
12 N/A Required records avallable: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are Improper practices or procedures Identified
13 N/A Food separated & protected as the most prevalent contributing factors of foodborne illness
14 N/A Food-contact surfaces: cleaned & sanitized or Injury. Public Health Interventions are control measures to
15 1IN Proper disposition of returned, previously served, prevent foodborne illness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physlical objects into foods.
Numbered items marked 'X' are not in compliance COS=corrected on-site during inspection R=repeat violation |
Safe Food and Water Proper Use of Utensils
28 Pasteurized eggs used where required 41 In-use utensiis: properly stored
29  Water & ice from approved source 42  Utenslls, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods h.andled : :
Food Tariparaturd Control 43 S;r;%le«use & single-service articles: properly stored & [ ] ]
31  Proper cooling methods used; adequate equipment for [ | |
temperature control 44  Gloves used pro!:)erly - - [ ] ]
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
S il lein et 45 Food & non-food contact surfaces cleanable, properly [ ]|
- Heda " designed, constructed, & used
2%, Thetmometensiprovided & accurate 46 Warewashing facilties: installed, maintained, & used; [ | |
Food Indentification test strips
35 Food properly labeled; original container 47  Non-food contact surfaces clean ‘l“‘]
Prevention of Food Contamination Physical Facilities
36 Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37 Contamination prevented during food preparation, 43 Plumbing Installed; proper backflow devices
storage & display 50  Sewage & waste properly disposed
38 Personal cleanliness - —
— 51  Toilet facilities: properly constructed, supplied, &
39  Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52 Garbage & refuse properly disposed; facilities ]
malntained
53  Physical facilities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%5cusakansascity%5Scinspect.nsf/xxvw_AllDocs/3768... 11/4/2014



Page 2 of 2

Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45PM
2400 Troost Unit # 3200 104871 Time Out: 04:45 PM

Kansas City MO 64108

(816) 513-6315

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand 102 1 Arrowhead Dr Kansas City / MO 64129 (816) 920-9330
Kansas City MO 64129

TEMPERATURE OBSERVATIONS
No temperatures observations were recorded for this inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Critical Violations are indicated by an asterisk (*).

Question Item
Number Number Violations cited in this report must be corrected within the time frames below, or as stated in the Food Code.

GENERAL COMMENTS
Complaint recelved to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation, no violations were noted regarding those In the complaint.

Follow-up Required : N

Signature Date: Nov 03, 2014

Person in Charge: Tim Witkowski Inspector: Stacle A Duitsman

http://www.inspectionsonline.us/mo%35cusakansascity %o Scinspect.nsf/xxvw_AllDocs/3768... 11/4/2014



Page 1 of 2

Food Establishment Inspection Report

As Governed by No. of Risk Factor/Intervention Violations : 1 Date: Nov 03, 2014
Kansas City He:‘_ilth Department No. of Repeat Risk Factor/Intervention Violations : 0 Time In: 01:45 PM
2400 Troost Unit # 3200 Time Out: 04:45 PM

Kansas City MO 64108
(816) 513-6315

Establishment Address City/State Zip Code Telephone
Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330
U326 Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104896 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=In compliance OUT=not in compliance N/O=not observed N/A=not applicable €COS=corrected on-slte during inspectlon R=repeat violation
Compliance Status COS Compliance Status (o0}
Supervision Potentially Hazardous Food Time/Temperature
1IN PIC present, demonstrates knowledge, and performs D:l 16 N/A Proper cooking time & temperatures
dutles 17 N/A Proper reheating procedures for hot holding
Employee Health 18 N/A Proper cooling time & temperatures
2 IN Management awareness; policy present 19 N/A Proper hot holding temperatures
3 IN Proper use of reportlng-, e)fcluslon & restriction 20 1IN Proper cold holding temperatures
Good Hygienic Practice 21 N/O Proper date marking & disposition

4 N/O Proper eatling, tasting, drinking, or tobacco use

22 N/A Time as a public health control: procedures &

5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
6 N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ | |
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 1IN Adequate handwashing facilities supplied & I 24 N/A Pasteurized foods used; prohibited foods not offered| |
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 1IN Food obtained from approved source 26 IN Toxic substances properly identifled, stored, & used
10 N/O Food received at proper temperature Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 N/A Compliance with variance, specialized process, & [ | |
12 N/A Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 OUT Food separated & protected as the most prevalent contributing factors of foodborne illness
14 N/A Food-contact surfaces: cleaned & sanitized or Injury. Public Health Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne illness or injury.

reconditioned, & unsafe food

GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.

Numbered items marked 'X' are not in compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28  Pasteurized eggs used where required 41 In-use utensils: properly stored
22 Water & Ice from approved source 42  Utenslls, equipment & linens: properly stored, dried, &

handled
43 single-use & single-service articles: properly stored & [ [ |

a0 Variance obtained for specialized processing methods
Food Temperature Control lserl
31 Proper cooling methods used; adequate equipment for |
temperature control 44  Gloves used proPedy _
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending

- 45 Food & non-food contact surfaces cleanable, properly [ ]|
: A h thods used f
43 pprovad- Ui ingmethogs 1 designed, constructed, & used

34 Thermometers provided & accurate 46  Warewashing facllities: Installed, maintained, & used; [ | |
Food Indentification test strips
35  Food properly labeled; orlginal container | 47  Non-food contact surfaces clean I E |
Prevention of Food Contamination Physical Facilities

36 Insects, rodents, & animals not present 4%  Hot & cold water available; adequate pressure

37  Contamination prevented during food preparation, 49  Plumbing Installed; proper backflow devices

5 itorage I& ldISP:IaEI 50  Sewage & waste properly disposed

elrs.ona EEdILESS 51  Toilet facilities: properly constructed, supplied, &
3% Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities 11
maintained

53 X Physical facilities installed, maintalned, & clean [Tx
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/6E439CE21... 11/4/2014



Page 2 of 2

Food Establishment Inspection Report
As Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45PM

2400 Troost Unit # 3200 104896 Time Out: 04:45 PM
Kansas City MO 64108

(816) 513-6315

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand U326 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330

Kansas City MO 64129
TEMPERATURE OBSERVATIONS

[ No temperatures observations were recorded for this inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item Critical Violations are indicated by an asterisk (*).
Number Number Violations clted In this report must be corrected within the time frames below, or as stated in the Food Code.
13 3-304.11 * Food Contact with Equipment & Utensils - Food was allowed to contact surfaces of equipment and utensils that
are not cleaned as specified according to the Food Code.
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -

Observations and Corrective Actions - Observed bar utensils including spoons, measuring cups, and jiggers
stored in standing water in the three compartment sInk from the previous game. Utensils not washed, rinsed and

sanitized.
53 6-501.11 Physical facilities not maintained in good repair & cleaned as often as necessary to keep them ciean
Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Observed standing on water on the floors throughout the bar.

Observed trash debrls on the floor throughout the bar.

GENERAL COMMENTS
Complaint recelved to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complalnant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violations noted above in the Observations and Corrective Actions were observed.

Notice of Re-inspection:

Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $155 re-
inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-
inspection and increased fee will occur. (8-405.11 KCMO Food Code)

Follow-up Required : i Follow-up Date : Nov 06, 2014

Signature Date : Nov 03, 2014

o Yopn (o PWET—

Person in Charge: Tim Witkowski Inspector: Stacie A Duitsman

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/6E439CE21... 11/4/2014



Page 1 of 2

Food Establishment Inspection Report
As Governed b}lh No. of Risk Factor/Intervention Violations : 2 Date: Nov 03, 2014
Kansas City Health Department : Time In: 01:45PM
. No. of Repeat Risk Factor/Intervention Violations : 1 i
2400 Troost Unit # 3200 4 4 Time Out: 04:45 PM
Kansas City MO 64108
(816) 513-6315%
Establishment Address City/State Zip Code Telephone
Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330(2;::
L333B Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104845 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment LLC Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status COS R Compllance Status COS R
Supervision Potentially Hazardous Food Time/Temperature
L IN PIC present, demonstrates knowledge, and performs [ | | 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
" Employe.e Hlfalth 18 N/O Proper coaling time & temperatures
; I: :Ianagemen fawarerlless, pol qll pr:sent = 19 N/O Proper hot holding temperatures
I roperise OG rep;o: ngi, e)l(c l:’s on : jesneon 20 IN Proper cold holding temperatures
aod Hyglenia.Pragtica 21 N/O Proper date marking & disposition
4 N/O Proper eating, tasting, drinking, or tobacco use / P g B
22 N/O Time as a public heaith control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands ciean & properly washed || |23 N/A Consumer advisory provided for raw or undercooked[ | |
7 N/O No bare hands contact with RTE foods or approved | foods
alternate method properly followed Highly Susceptible Populations
3 IN Adequate handwashing facilities supplied & | 24 N/A Pasteurized foods used; prohiblted foods not offered
accessible Chemicals
) Approved Source 25 N/A Food additives: approved & properly used
9 IN Food obta.med from approved source 26 OUT Toxic substances properly identified, stored, & used
10 N/O Food received at p.rc.Jper temperature Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 N/A Compliance with variance, speclalized process, & [ [_|
12 N/A Requlred records available: shellstock tags, paraslite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 IN Food separated & protected as the most prevalent contributing factors of foodborne illness
14 OUT Food-contact surfaces: cleaned & sanitized F or injury. Public Health Interventions are control measures to
15 IN Proper disposltion of returned, previously served, prevent foodborne illness or Injury.
recondlitioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not in compliance COS=corrected on-site during Inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
2B Pasteurized eggs used where required 41 In-use utensils: properly stored
2% Water & ice from approved source 42  Utenslls, equipment & linens: properly stored, dried, &
30 Varlance obtained for specialized processing methods handled _ _
Food Temperatare Control 43 Slsr;?jle—use & single-service articles: properly stored & [ ]|
31  Proper cooling methods used; adequate equipment for |
temperature control 44 Gloves used pro.perly =
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45 Food & non-food contact surfaces cleanable, properly [ ] |
3 - od & : designed, constructed, & used
#i_Fhermometens groviged & accuirars 46  Warewashing facilities: Installed, maintained, & used; [ ]
Food Indentification test strips
35  Food properly labeled; original container r 47 X Non-food contact surfaces clean 171
Prevention of Food Contamination Physical Facilities
36  Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure [T 1
37 Contamination prevented during food preparation, 49  Plumblng Installed; proper backflow devices
storage & display 50 Sewage & waste properly disposed
38  Personal cleanliness - e
51 Toilet facilities: properly constructed, supplied, &
39 Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities [ T]
maintained
53 X Physical facilities installed, maintalned, & clean
54  Adequate ventllation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/47846ACF7... 11/4/2014
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Food Establishment Inspection Report ]
As Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45 PM

2400 Troost Unit # 3200 104845 Time Out: 04:45 PM
Kansas City MO 64108

(816) 513-6315%%

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand L333B 1 Arrowhead Drive Kansas City / MO 64129 (816) 920_9330‘:{.'5"

Kansas City MO 64129
TEMPERATURE OBSERVATIONS

I | No temperatures observations were recorded for this inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item Critical Violations are indicated by an asterisk (*).
Number Number Violations cited in this report must be corrected within the time frames below, or as stated In the Food Code.
14 4-601.11 * Food Contact Clean to Sight and Touch - Equipment food-contact surfaces and utensils was not clean to sight and
touch.
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -
Observations and Corrective Actions - Observed food debris buildup on the steam well.

26 7-101.11 * Identifying Information - Contalners of poisonous or toxic materials and personal care items do not bear a legible
manufacturer's label.
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -
Observations and Corrective Actions - Observed glass cleaner stored in a spray bottle labeled sanitizer.

47 4-601.11 Equipment not maintained free of encrusted grease/soll deposits
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed excessive spillage and debris in the bottom of the reach in
cooler near the grill station.

53 6-501.11 Physical facllitles not maintained in good repalr & cleaned as often as necessary to keep them clean
Comply by Feb 1, 2015

Recommended Resolution -
Observations and Correctlve Actions - Observed excessive grease buildup on the floor in the corner by the
fryer station.

GENERAL COMMENTS
This Is a complaint investigation following information regarding an alleged incident received 3 November 2014. The complaint is as follows:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

At the time of the complaint Investigation the violations noted above in the Observations and Corrective Actions were observed.

Notice of Re-inspection:
Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3<10 days. A $183.00 re-

inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-
inspection will occur and additional fee will be assessed. (8-405.11 KCMO Food Code).

Follow-up Required : Vi Follow-up Date: Nov 09, 2014

Signature Date : Nov 03, 2014

g pww oy 2

Inspector: Carolyn White

Person In Charge: Tim Witkowski
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Food Establishment Inspection Report

As Governed by

Kansas City Health Department
2400 Troost Unit # 3200
Kansas City MO 64108

(816) 513-6315%;

No. of Risk Factor/Intervention Violations : 1
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 03, 2014
Time In: 01:45PM
Time Out: 04:45 PM

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920—9330@

U303B Kansas City MO 64129

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

104836 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment Complaint

IN=in compliance

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
N/A=not applicable

OUT=not in compliance N/O=not observed

COS=corrected on-site during Inspection R=repeat violation

duties

Compliance Status COS R Compliance Status COS
Supervision Potentially Hazardous Food Time/Temperature
1IN PIC present, demonstrates knowledge, and performs [ | || |16 N/O Proper cooking time & temperatures

17

2
3

Employee Health
IN Management awareness; policy present
IN Proper use of reporting, exclusion & restriction

18
19
20

Good Hygienic Practice
N/O Proper eating, tasting, drinking, or tobacco use
N/O No discharge from eyes, nose, and mouth

21
22

N/O Proper reheating procedures for hot holding
N/O Proper cooling time & temperatures
N/O Proper hot holding temperatures
IN Proper cold holding temperatures
N/O Proper date marking & disposition

N/O Time as a public health control: procedures &
records

Preventing Contamination by Hands
N/O Hands clean & properly washed
N/O No bare hands contact with RTE foods or approved

23

Consumer Advisory
N/A Consumer advisory provided for raw or undercooked[ | |
foods

alternate method properly foliowed

24

Highly Susceptible Populations
N/ A Pasteurized foods used; prohibited foods not offered [ | |

B IN Adequate handwashing facilitles supplied &
accessible
Approved Source
9 IN Food obtained from approved source
10 N/O Food received at proper temperature
11 IN Food In good condition, safe, & unadulterated
12 N/A Required records available: shellstock tags, parasite

25
26

Chemicals
N/A Food additives: approved & properly used
IN Toxic substances properly identifled, stored, & used

27

Conformance with Approved Procedures
N/A Compliance with variance, specialized process, &
HACCP plan

0

destruction

13
14

Protection from Contamination
IN Food separated & protected
OUT Food-contact surfaces: cleaned & sanitized

as the most prevalent contributing factors of foodborne iliness
or injury. Public Health Interventlons are control measures to

Risk factors are Improper practices or procedures identified

prevent foodborne illness or injury.

15 IN Proper disposition of returned, previously served, e
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not in compllance COS=corrected on-site during Inspection R=repeat vioiation
Safe Food and Water Proper Use of Utensils
2B Pasteurized eggs used where required 41  In-use utensils: properly stored
29 Water & ice from approved source 42 Utensils, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods handled :
Food Temperature Cantrol 43 Sln%le—use & single-service articles: properly stored & E]j
31 Proper cooling methods used; adequate equipment for [_]_| (s
temperature control 44 Gloves used properly ] I
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
43 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly [ [ |
ag Th = ded & - designed, constructed, & used
SIMOMSrErS AayIdecinaceiato 46 X Warewashing facilities: Installed, maintained, & used; [ | |
Food Indentification test strips
35  Food properly labeled; original container E 47  Non-food contact surfaces clean |—|_]
Prevention of Food Contamination Physical Facilities
36 Insects, rodents, & animals not present 48 Hot & cold water avallable; adequate pressure
37 Contamination prevented during food preparation, 49 Plumbing Installed; proper backflow devices
storage 5. digplay 50  Sewage & waste properly disposed
38 Personal cleanliness m— -
— 51  Tollet facilities: properly constructed, supplied, &
39 Wiping cloths: properly used & stored cleaned
40 Washing frults & vegetables 52  Garbage & refuse properly disposed; facllitles Dj
maintained
53  Physical facilities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%S5cusakansascity%S5cinspect.nsf/xxvw_AllDocs/439...
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Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 03, 2014

Kansas City Health Department Time In: 01:45 PM

2400 Troost Unit # 3200 104836 Time Out: 04:45 PM

Kansas City MO 64108

(816) 513-6315%%

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand U303B 1 Arrowhead Drive Kansas City / MO 64129 (816) 920_9330(@?

Kansas City MO 64129 b
TEMPERATURE OBSERVATIONS

r No temperatures observations were recorded for this Inspection |

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item Critical Violations are indicated by an asterisk (*).
Number Number Vlolations clted in this report must be corrected within the time frames below, or as stated in the Food Code.
14 4-602.11 * Eq. & Food-Contact-Cleaning Frequency - Equipment food-contact surfaces and utensils shall be cleaned
according to the Food Code.
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -
Observations and Corrective Actions - Observed mold buildup on the chute of the ice machine.

46 4-301.13 Drainboards, utensh racks, or tables large enough to accommodate all soiled and cleaned items not provided.
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actlons - Observed dirty pans and sheet trays stored in the mop sink.

GENERAL COMMENTS
This is a complaint investigation following information received 3 November 2014 regarding an alleged incident. The complaint is as follows:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complalnant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violations noted above in the Observations and Corrective Actlons were observed.

Notice of Re-Inspection:
Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $183.00 re-

inspection fee wlll be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-
inspection will occur and additional fee will be assessed. (8-405.11 KCMO Food Code).
Follow-up Date : Nov 09, 2014

Follow-up Required : Yes

Signature Date : Nov 03, 2014

Slom popar’ cop-

Person in Charge: Tim Witkowski Inspector: Carolyn White

http://www.inspectionsonline.us/mo%>5cusakansascity%S5cinspect.nsf/xxvw AllDocs/439... 11/4/2014
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Food Establishment Inspection Report

\lAs Governed by

Kansas City Health Department
2400 Treost Unit # 3200
Kansas City MO 64108

(816) 513-6315%7

No. of Risk Factor/Intervention Violations : 0
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 03, 2014
Time In: 01:45PM
Time Out: 04:45 PM

Establishment Address City/State Zip Code Telephone

Royals Aramark C-234 1 Royal Way Kansas City / MO 64129 (816) 504-4000@

(Hot Corner Grill/Papa  Kansas City MO 64129

Hohn's Pizza)

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

104187 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Complaint

IN=in compliance

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
N/A=not applicable

OUT=not in compliance N/O=not observed

COS=corrected on-site during inspection R=repeat violation

Compliance Status

Cos R

Compliance Status cos

Supervision

N/O No discharge from eyes, nose, and mouth

1 IN PIC present, demonstrates knowledge, and performs E[:] 16
duties 17
Employee Healith 18
2 IN Management awareness; policy present 19
3 IN Proper use of reporting, exclusion & restriction 20
Good Hygilenic Practice 21

4 N/O Proper eating, tasting, drinking, or tobacco use

22

Potentially Hazardous Food Time/Temperature
N/ O Proper cooking time & temperatures
N/O Proper reheating procedures for hot holding
N/O Proper cooling time & temperatures
N/O Proper hot holding temperatures
IN Proper cold holding temperatures
N/O Proper date marking & disposition

N/O Time as a public health control: procedures &
records

Preventing Contamination by Hands
N/O Hands clean & properly washed
N/O No bare hands contact with RTE foods or approved

23

Consumer Advisory
N/A Consumer advisory provided for raw or undercooked[ | |
foods

alternate method properly followed

24

Highly Susceptible Populations
N/ A Pasteurized foods used; prohibited foods not offered |

11
12

B IN Adequate handwashing facillties supplied &
accessible
Approved Source
9 IN Food obtained from approved source
10 N/O Food received at proper temperature

IN Food in good condition, safe, & unadulterated
N/A Required records available: shellstock tags, parasite

25
26

Chemicals
N/A Food additives: approved & properly used
IN Toxic substances properly identified, stored, & used

27

Conformance with Approved Procedures
N/A Compliance wlth variance, specialized process, &
HACCP plan

[T]

destruction

Protection from Contamination

Rlisk factors are improper practices or procedures identified

13 IN Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 IN Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne iliness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered Items marked 'X' are not In compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensiis
28 Pasteurized eggs used where required 41 In-use utenslls: properly stored
29  Water & ice from approved source 42  Utensils, equipment & linens: properly stored, dried, &
30 Varlance obtained for specialized processing methods handled :
Food Remperature Control 43 5152%|e-use & single-service articles: properly stored & [ ]|
31 Proper cooling methods used; adequate equipment for |
temperature control 44  Gloves used properly [
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45 X Food & non-food contact surfaces cleanable, properly [ [_|
34 Th . ided & . designed, constructed, & used
SHMOmEtErIRONCE Jecurae 46 Warewashing facilities: instalied, maintained, & used; [:[:j
Food Indentification test strips
35 Food properly labeled; original container 47  Non-food contact surfaces clean 11
Prevention of Food Contamination Physical Facilities
36  Insects, rodents, & animals not present 48 Hot & cold water available; adequate pressure
37  Contamination prevented during food preparation, 49 Plumbling Installed; proper backflow devices
20 itorage I& Idlsg:?:ess 50  Sewage & waste properly disposed
e.rs.ona cean 51  Toilet facilities: properly constructed, supplied, &
39 Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities |
maintained
53  Physical facllities Installed, maintained, & clean
54 X Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%S5cusakansascity%oScinspect.nsf/xxvw_AllDocs/4ED... 11/4/2014
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Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45PM
2400 Troost Unit # 3200 104187 Time Out: 04:45 PM

Kansas City MO 64108
816) 513-6315%;

Establishment Address City/State ZIp Code Telephone
Royals Aramark C-234 (Hot Corner 1 Royal Way Kansas City / MO 64129 (816) 504-4000?@
Grill/Papa John's Pizza) Kansas City MO 64129 =

TEMPERATURE OBSERVATIONS
] No temperatures observations were recorded for this Inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item Critical Violations are indicated by an asterisk (*}.
Number Number Viclations cited In this réport must be corrected within the time frames below, or as stated In the Food Code.
45 4-501.11 Equipment not In good repair & adjusted per manufacturer's specs; and/or Scratched cutting boards not

resurfaced or discarded
Comply by Feb 1, 2015
Recommended Resolution -
Observatlons and Corrective Actions - Observed excessive ice buildup on the fan guards, walls, and floor of
the walk in freezer.

54 6-403.11 Employee accommodations not clearly designated for eating/drinking/smoking
Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Observed employee beverages stored on prep tables and shelving
throughout stand.

GENERAL COMMENTS
This Is a complaint Investigatfon following information received 3 November 2014 regarding an alleged Incident. The complaint is as follows:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands In question are all Aramark stands.”

At the time of the complalnt investigation the violations noted above in the Observations and Corrective Actions were observed.

Notice of Re-inspection:
Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-Inspection will occur In 3-10 days. A $183.00 re-

inspection fee will be assessed at that time. Critical and repeat non-critical violatlons must be corrected at that time. If not, an additional re-
inspection will occur and additional fee will be assessed. (8-405.11 KCMO Food Code).

Follow-up Required : Vos Follow-up Date : Nov 06, 2014

Signature Date: Nov 03, 2014

Ygvppr o) g ler

Inspector: Carolyn White

Person in Charge: Tim Witkowski

http://www.inspectionsonline.us/mo%5cusakansascity%5cinspect.nsf/xxvw AllDocs/4ED... 11/4/2014
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Food Establishment Inspection Report
-;5 Govgft“e: blyth R No. of Risk Factor/Intervention Violations : 2 Pr?tel ':OV(?13,4§0Pl;
ansas City nea epartmen : : o ime 1In: g
400 Troost Unit # 3200 No. of Repeat Risk Factor/Intervention Violations : 0 Time Out: 04:45 PM
Kansas City MO 64108
(816) 513-6315%&7
Establishment Address City/State Zip Code Telephone
Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920_9330@?
U323A Kansas City MO 64129 |
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104892 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status cOoS Compliance Status COS R|
Supervision Potentially Hazardous Food Time/Temperature
1IN PIC present, demonstrates knowledge, and performs l_—_|:| 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
Employee Health 18 N/O Proper cooling time & temperatures
2 IN Management awareness; policy present 19 N/O Proper hot holding temperatures
3 IN Proper use of reporting, e)fcluslon & restriction 20 IN Proper cold holding temperatures
Good Hyglenic Practice 21 N/O Proper date marking & disposition
% N/O Prop.er eating, taeting;-drnking, or whacco usa 22 N/O Time as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[[:l
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 IN Adequate handwashing facilities supplied & [T 1| |24 N/A Pasteurized foods used; prohibited foods not offered| | |
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 IN Food obtained from approved source 26 OUT Toxic substances properly identifled, stored, & used
10 N/O Food received at proper temperature Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 N/A Compliance with variance, speclalized process, & [ _]
12 N/A Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are Improper practices or procedures identified
13 IN Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 OUT Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 1IN Proper disposition of returned, previously served, | prevent foodborne iliness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addltion of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not in compliance COS=corrected on-site during Inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28  Pasteurized eggs used where required 41  In-use utenslls: properly stored
29  Water & ice from approved source 421  Utenslls, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods hgndled _ :
Food Temperature Control _ 43 ﬁtsré%le use & single-service articles: properly stored & [ ]
31 :’erron%eerr;g?:?gowgtor:ods used; adequate equipment for [ ] ] i, EoeciminoaeT T
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly (1]
- designed, constructed, & used
34 Thermometers provided & accurate 46  Warewashing facillties: installed, maintained, & used; [ ] |
Food Indentification test strips
35  Food properly labeled; original container ] | 47  Non-food contact surfaces clean 1]
Prevention of Food Contamination Physical Facilities
35 Insects, rodents, & animals not present 4B  Hot & cold water available; adequate pressure |
37 Contamination prevented during food preparation, 4%  Plumbing installed; proper backflow devices
storage & display 50 Sewage & waste properly disposed
3B Personal cleanliness — -
51  Toilet facliities: properly constructed, supplied, &
39  Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities [T
maintained
53  Physical facllities instalied, maintained, & clean
54  Adequate ventllation & lighting; designated areas used

http://www.inspectionsonline.us/mo%5cusakansascity %oScinspect.nsf/xxvw_AllDocs/C89...
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Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45 PM
2400 Troost Unit # 3200 104892 Time Out: 04:45 PM

Kansas City MO 64108

(816) 513-63154

Establishment Address City/State Zip Code Telephone )

Chiefs Aramark Stand U323A 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-93300)

Kansas City MO 64129
TEMPERATURE OBSERVATIONS

| No temperatures observations were recorded for this inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item Critical Violations are Indicated by an asterisk (*).
Number Number Violatlons cited in this report must be corrected within the time frames below, or as stated in the Food Code.
14 4-601.11 * Food Contact Clean to Sight and Touch - Equipment food-contact surfaces and utensils was not clean to sight and
touch.
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -

Observations and Corrective Actions - Observed excessive food spillage buildup and debris on the pizza
conveyer oven.

26 7-201.11 * Separation, Storage - Poisonous or toxic materials are not stored in accordance with the Food Code.
CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Corrective Actions - Observed a spray sanitizer bottle stored next to single service items.

GENERAL COMMENTS
This is a complalint investigation following informatlon received 3 November 2014 regarding an alleged incident. The complaint is as follows:

“"Complainant states that multiple violatlons observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complalinant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violations noted above in the Observations and Corrective Actions were observed.

Notice of Re-inspection:
Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $155.00 re-

Inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-
inspection will occur and additional fee will be assessed. (8-405.11 KCMO Food Code).
Follow-up Date : Nov 09, 2014

Follow-up Required : Yes

Signature Date : Nov 03, 2014

§ig n PP ¥ @_’

Person in Charge: Tim Witkowski Inspector: Carolyn White

http://www.inspectionsonline.us/mo%5Scusakansascity%5cinspect.nsf/xxvw AllDocs/C89... 11/4/2014
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Food Establishment Inspection Report
:—5 Govgrtne: blyth Deartment No. of Risk Factor/Intervention Violatlons : 2 2_5_“8: ¥0Vg13,4éoplh:
ansas City nea epartmen : o ime 1n: g
400 Troost Unit # 3200 No. of Repeat Risk Factor/Intervention Violations : 0 Time Out: 04-45 PM
Kansas City MO 64108
816) 513-6315%
Establishment Address City/State Zip Code Telephone
Royals Aramark C-422 1 Royal Way Kansas City / MO 64129 (816) 504-4000%2‘
(Hot Corner Kansas City MO 64129
Grill/Royals All Star
Barbeque/Crown
Classics/Sweet Spot}
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104203 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compiiance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation
Compliance Status [ofe]] Compliance Status COS R
Supervision Potentially Hazardous Food Time/Temperature
1 IN PIC present, demonstrates knowledge, and performs D:] 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
Employee Hgalth 18 N/O Proper cooling time & temperatures
2 IN Management awareness; policy present 19 N/O Proper hot holding temperatures
3 IN Proper use of reportlng., e>-<cluslon & restriction 20 IN Proper cold holding temperatures
_ Good Hygienic Practice 21 N/O Proper date marking & disposition
4 N/O Propfer eating; teating oeking roctubaero- e 22 N/O Time as a public heaith control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ ||
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 OUT Adequate handwashing faclilities supplied & I 24 N/ A Pasteurized foods used; prohibited foods not offered ]
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 1IN Food obtalned from approved source || |26 IN Toxic substances properly identified, stored, & used
10 N/O Food received at proper temperature Conformance with Approved Procedures
11 OUT Food in good condition, safe, & unadulterated 27 N/A Compliance with variance, specialized process, & [ | |
12 N/A Required records avallable: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 IN Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 IN Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne lliness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the additlon of pathogens, chemicals, and physical objects into foods.
Numbered Iitems marked 'X' are not in compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28  Pasteurized eggs used where required 41  In-use utensils: properly stored
29 Water & ice from approved source 42  Utensils, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods handled _ _
Food Temperature Control 43 Eisr;%le-use & single-service articles: properly stored & [ | |
31 Proper cooling methods used; adequate equipment for
temﬁ)erature gontrol q e I:D 44  Gloves used properly I—J—I
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly [:D
designed, constructed, & used
34 Thermometers provided & accurate 46 Warewashing facilities: installed, maintained, & used; Dj
Food Indentification test strips
35  Food properly labeled; orlginal container [T 47  Non-food contact surfaces clean 11
Prevention of Food Contamination Physical Facilitles
36 Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37  Contamination prevented during food preparation, 49  Plumbing installed; proper backflow devices
storage & displap 50 Sewage & waste properly disposed
s, Bersonal cleanliness 51  Tollet facllities: properly constructed, supplied, &
32 Wiping cloths: properly used & stored cleaned
40  Washing fruits & vegetables £  Garbage & refuse properly disposed; facilities
maintained
11

11/4/2014
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53  Physical facilities installed, maintained, & clean
34 Adequate ventilation & lighting; designated areas used
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Food Establishment Inspection Report

lAs Governed by License/Permit # Date: Nov 03, 201
Kansas City Health Department Time In: 01:45PM
2400 Troost Unit # 3200 104203 Time Out: 04:45 PM

Kansas City MO 64108
(816) 513-6315%7

Establishment Address City/State Zip Code Telephone
Royals Aramark C-422 (Hot Corner 1 Royal Way Kansas City / MO 64129 (816) 504-40000%;
Grill/Royals All Star Kansas City MO 64129 o
Barbeque/Crown Classics/Sweet
Spot]
TEMPERATURE OBSERVATIONS
|_ No temperatures observations were recorded for this inspection -|I
OBSERVATIONS AND CORRECTIVE ACTIONS
Question Item Critical Violations are indicated by an asterisk (*).
Number Number Violations cited In this report must be corrected within the time frames below, or as stated in the Food Code.
g 5-205.11 Using a Handwashing facility - A handwashing facility is not maintained so that it is accessible at all times for

employee use; is belng used for purposes other than handwashing or is not belng used in accordance with
manufacturer's instructions
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed a pair of tongs stored in the handwashing sink.

11 3-101.11 * Safe, Unadulterated, & Honestly Presented - Food was not seen to be safe, unadulterated, and/or honestly
presented.
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -

Observations and Corrective Actions - Observed hot dogs from the last game stored under no temperature
control in a drawer warmer at the front counter line.

GENERAL COMMENTS
This is a complaint investigation following information recelved 3 November 2014 regarding an alleged incident. The complaint is as follows:

“Complainant states that multiple violatlons observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

At the time of the complaint Investigation the violations noted above in the Observations and Corrective Actions were observed.

Notice of Re-inspection:
Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $183.00 re-
inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-

inspection will occur and additional fee will be assessed. (8-405.11 KCMO Food Code).

Follow-up Required : Yes Follow-up Date : Nov 06, 2014

Signature Date : Nov 03, 2014

Sk pp ) L) 2

Person in Charge: Tim Witkowsk! Inspector: Carolyn White

http://www.inspectionsonline.us/mo%?5cusakansascity YoScinspect.nsf/xxvw_AllDocs/683...  11/4/2014
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Food Establishment Inspection Report

As Governed by

Kansas City Health Department
2400 Troost Unit # 3200
Kansas City MO 64108

816) 513-6315%

No. of RIsk Factor/Intervention Violations : 3
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 03, 2014
Time In: 01:45PM
Time Out: 04:45 PM

Establishment Address City/State Zip Code Telephone )

Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330@5

L310B Kansas City MO 64129

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

104851 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment LLC Complaint

IN=in compliance

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
N/A=not applicable

QUT=not In compliance N/O=not observed

COS=corrected on-site during Inspection R=repeat violation

1

dutles

| Compilance Status COSs R Compliance Status COS R
Supervision Potentlally Hazardous Food Time/Temperature
IN PIC present, demonstrates knowledge, and performs D:I 16 N/O Proper cooking time & temperatures

17

N/ O Proper reheating procedures for hot holding

Employe:e lealth 18 N/O Proper cooling time & temperatures
# IN Managementfawarer.mess, Rd CY present 19 N/O Proper hot holding temperatures
3 IN Proper use o reportmg-, e>-(clu5|on & restriction 20 IN Proper cold holding temperatures
4 N/O Prope eatlnGogi:tT:\ygIderrl‘rllEI:raztrIs:bacco se Ry L L= L oL
per el 9 e s 22 N/A Time as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ ||
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 IN Adequate handwashing facilities supplied & I 24 N/A Pasteurized foods used; prohibited foods not offered[ | |
accessible Chemicals
~ Approved Source 25 N/A Food additives: approved & properly used
9 It Fogd obta.med from approved sourca 26 OUT Toxic substances properly identified, stored, & used |
10 N/O Food received at p.roper temperature Conformance with Approved Procedures
11 OUT Food In good condition, safe, & unadulterated X 27 N/A Compliance with variance, specialized process, & [ | |
12 N/A Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 IN Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 OUT Food-contact surfaces: cleaned & sanitized or Injury. Public Health Interventions are control measures to
15 IN Proper disposltion of returned, previously served, prevent foodborne iliness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not in compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28  Pasteurized eggs used where required 41  In-use utensils: properly stored
29 Water & ice from approved source 42 Utensils, equipment & linens: properly stored, dried, &
30 Varlance obtained for specialized processing methods handled
Food Temperature Control 43 l?Isr‘;:gé'le-use & single-service articles: properly stored & [ ] |
31 Proper cooling methods used; adequate equipment for | | |
temperature control 44  Gloves used pro-perly [ 1
312 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properiy D:]
ded & z designed, constructed, & used
B Thdrmomausirt-arovided & accurate 46  Warewashing facilities: installed, maintained, & used; ED
Food Indentification test strips
35  Food properly labeled; original container | 47  Non-food contact surfaces clean 1]
Prevention of Food Contamination Physical Facilities
36  Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37 Contamination prevented during food preparation, 49 Plumbing installed; proper backflow devices
38 itorage I& ldisp:.ay 50  Sewage & waste properly disposed
e R UL 51  Tollet facllities: properly constructed, supplied, &
33 Wiping cloths: properly used & stored cleaned
40 Washing frults & vegetables 52 Garbage & refuse properly disposed; facllitles [T
maintained
53  Physical facliities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%35cusakansascity %o5cinspect.nsf/xxvw_AllDocs/3CA... 11/4/2014
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Food Establishment Inspection Report

iAs Governed by License/Permit # Date: Nov 03, 20141
Kansas City Health Department Time In: 01:45 PM
2400 Troost Unit # 3200 104851 Time Out: 04:45 PM

Kansas City MO 64108

816) 513-6315%7

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand L310B 1 Arrowhead Drive Kansas City / MO 64129 (816) 920_9330@

Kansas City MO 64129 =
TEMPERATURE OBSERVATIONS

I [ No temperatures observations were recorded for this inspection |
OBSERVATIONS AND CORRECTIVE ACTIONS
Question Item Critical Violations are Indicated by an asterisk (*).
Number Number Violations cited in this report must be corrected within the time frames below, or as stated in the Food Code.
11 3-101.11 * Safe, Unadulterated, & Honestly Presented - Food was not seen to be safe, unadulterated, and/or honestly
presented.
CRITICAL Corrected on site

Recommended Resolution -

Observations and Corrective Actions - Observed a pan of chili dogs from the day before under no
temperature control in a drawer warmer on the front counter line. Manager discarded chlli dogs.

14 4-602.11 * EqQ. & Food-Contact-Cleaning Frequency - Equipment food-contact surfaces and utensils shall be cleaned
according to the Food Code.
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -
Observations and Corrective Actions - Observed mold buildup on the chute of the ice machine.

26 7-201.11 * Separatlon, Storage - Poisonous or toxlc materials are not stored in accordance with the Food Code.
CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Corrective Actlons - Observed a sanitizer spray bottle stored next to single service items on
a prep table.

Observed a sanitizer spray bottle stored next to single service items on a storage shelif by the three compartment
sink.

GENERAL COMMENTS
This is a complaint investigation following information received 3 November 2014 regarding an alleged incident. The complaint is as follows:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

At the time of the complaint Investigation the violations noted above in the Observations and Corrective Actions were observed,

Notice of Re-Inspection:
Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $183.00 re-

Inspection fee will be assessed at that time. Critical and repeat non-critlcal violations must be corrected at that time. If not, an additional re-
inspection will occur and additional fee will be assessed. (8-405.11 KCMO Food Code).

Follow-up Date : Nov 09, 2014

Follow-up Required : Yes

Sig1 PP A7

Person in Charge: Tim Witkowski Inspector: Carolyn White

Signature Date : Nov 03, 2014
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Food Establishment Inspection Report

lAs Governed by

Kansas City Health Department
2400 Troost Unit # 3200
Kansas City MO 64108

816) 513-6315%;

No. of Risk Factor/Intervention Violations : 7
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 03, 2014
Time In: 01:45PM
Time OQut: 04:45 PM

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Main 1 Arrowhead Dr Kansas City / MO 64129 (816) 920-9330@5

Kitchen Kansas City MO 64129

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

104732 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment, LLC Complaint

IN=in compliance

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
N/A=not applicable

OUT=not In compliance N/O=not observed

COS=corrected on-site during inspection R=repeat violation

Compliance Status

COS R

Compliance Status COS R

1

Supervision
IN PIC present, demonstrates knowledge, and performs [ ]
duties

16
17

Potentially Hazardous Food Time/Temperature
N/O Proper cooking time & temperatures
N/O Proper reheating procedures for hot holding

N/O No bare hands contact with RTE foods or approved

Employee Health 18 OUT Proper cooling time & temperatures
2 IN Management awareness; policy present 19 N/O Proper hot holding temperatures
3 IN Proper use of reporting, exclusion & restriction 20 IN Proper cold holding temperatures
_ Good Hygienic Practice 21 OUT Proper date marking & disposition
4 OUT Proper eating, tasting, drinking, or tobacco use X
22 N/O Time as a public health control: procedures &
5 1IN No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ ||

foods

alternate method properly followed
OUT Adequate handwashing facilities supplied &

]

24

Highly Susceptible Populations
N/A Pasteurized foods used; prohibited foods not offered [ | |

accesslble

10
11
12

Approved Source
IN Food obtalned from approved source
N/O Food recelved at proper temperature
OUT Food in good condition, safe, & unadulterated
N/ A Required records available: shellstock tags, parasite

25
26

Chemicals
N/A Food addltives: approved & properly used
OUT Toxic substances properly identified, stored, & used

27

Conformance with Approved Procedures
N/A Compliance with varlance, specialized process, &
HACCP plan

L]

destruction

Protection from Contamination

Risk factors are improper practices or procedures identified

13 IN Food separated & protected as the most prevalent contributing factors of foodborne illness
14 IN Food-contact surfaces: cleaned & sanitized or injury. Public Heaith Interventions are control measures to
15 IN Proper disposition of returned, previously served, prevent foodborne iliness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not in compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
2B Pasteurized eggs used where required 41  In-use utenslls: properly stored
29  Water & ice from approved source 42 X Utensils, equipment & linens: properly stored, dried, & X
30 Variance obtained for speclalized processing methods h?ndled .
Food Temperature Control 43 Elsré%le-use & single-service articles: properly stored & [ ] ]
31 Proper cooling methods used; adequate equipment for
temperature control #4  Gloves used pro!:)erly i i
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45 X Food & non-food contact surfaces cleanable, properly [ Jx]
34  Thermometers provided & accurate designed, constructed, & used
P 46  Warewashing facilities: installed, maintained, & used; [ [ ]
Food Indentification test strips
35  Food properly labeled; orlginal container 47 X Non-food contact surfaces clean I:[“"]
Prevention of Food Contamination Physical Facilities
36 Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure [
37  Contamination prevented during food preparation, 49  Plumbing installed; proper backflow devices
storage & display 50 Sewage & waste properly disposed
38  Personal cleanliness - s ;
51  Toilet facilities: properly constructed, supplied, &
39 Wiping cloths: properly used & stored cleaned
40 Washing frults & vegetables 52  Garbage & refuse properly disposed; facilitles [ T1
maintained
53 X Physical facllities installed, maintained, & clean X

54

X Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%>5cusakansascity %eScinspect.nst/xxvw_AllDocs/1133... 11/4/2014
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Food Establishment Inspection Report
iAs Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45 PM
2400 Troost Unit # 3200 104732 Time Out: 04:45 PM
Kansas City MO 64108
(816) 513-6315%7
Establishment Address City/State Zip Code Telephone
Chiefs Aramark Main Kitchen 1 Arrowhead Dr Kansas City / MO 64129 (816) 920-933074)
Kansas City MO 64129
TEMPERATURE OBSERVATIONS
Item/Location Temp (° F)
Cut melon/Prep table 38
Brisket/Walk in cooler 37
Hot dog/Walk in cooler 37
Shredded brisket/Walk In cooler 38
OBSERVATIONS AND CORRECTIVE ACTIONS
Question Item Critical Violations are indicated by an asterisk (*).
Number Number Violations cited In this report must be corrected within the time frames below, or as stated In the Food Code.

4 2-401.11 * Eating, Drinking, or Using Tobacco - An employee was seen eating, drinking, or using a form of tobacco in
designated areas where the contamination of exposed food; clean equipment, utensiis, and linens; unwrapped
single-service and single-use articles; or other items needing protection could result.

CRITICAL Corrected on site

Recommended Resolution -

Observations and Corrective Actions - Observed open employee beverages stored on shelving throughout
kitchen and dry storage area. Managers discarded beverages.

A 5-205.11 Using a Handwashing facility - A handwashing facility is not maintained so that it is accessibie at all times for
employee use; is being used for purposes other than handwashing or is not being used in accordance with
manufacturer's instructions

Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed five hand washing sinks to be blocked by trash cans and
various equipmetn throughout main kitchen.

11 3-101.11 * Safe, Unadulterated, & Honestly Presented - Food was not seen to be safe, unadulterated, and/or honestly
presented.

CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Corrective Actions - Observed moldy strawberries in the main walk in cooler.

11 3-202.15 * Package Integrity - Food packages were not in good condition and did not appear to protect the Integrity of the
contents so that the food is not exposed to adulteration or potential contaminants.

CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Correctlve Actlons - Observed a rusted can of sweet relish In the dry storage area.
Observed leaking cans of pickles in the dry storage area.
18 3-501.15 Cooling methods not in accordance with time and temperature criteria as specified in the Food Code
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed excessive condensation on the lids of food pans of pizzas,
hot dogs, cheese, and other food items in the walk in cooler.

21 3-501.17 * RTE PHF, Date Marking - Refrigerated, ready-to-eat, potentially hazardous food prepared and held In a food
establishment for more than 24 hours was not clearly marked to indicate the date or day by which the food shalt
be consumed on the premises, sold, or discarded, in accordance with the Food Code.

CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Corrective Actlons - Observed cooked brisket on a sheet pan in the walk in cooler with no
date marking.
Observed a pan of cooked hot dogs in the walk in cooler with no date marking.
Observed a pan of cooked shredded brisket in the walk in cooler with no date marking.
Observed a speed rack containing pinto beans, baked beans, and chili with date marking of 24 October.
Individual pans were date marked 1 November.
26 7-2001 .11 * Separation, Storage - Poisonous or toxic materials are not stored in accordance with the Food Code.

11/4/2014
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CRITICAL Comply by Nov 6, 2014
Recommended Resolution -

Observations and Corrective Actions - Observed sanitizer and detergent containers in contact with food
service equipment.

Observed quat sanitizer spray bottle stored on a shelf among food and single service items.
Observed a chemical spray bottle stored on the rim of a hand sink.

Observed sternos stored among single service items on the storage racks adjacent to the walk in cooler.

42 4-903.11 Equipment/utensils/linens not stored as specified in the Food Code
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed several pieces of food service equipment stored on the floor
underneath equipment storage racks.

45 4-501.11 Equipment not in good repair & adjusted per manufacturer's specs; and/or Scratched cutting boards not
resurfaced or discarded

Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Observed excessive ice buildup on the fan guards and ceiling of the
walk in freezer.

Observed excessive ice buildup on the condensor unit of the main walk {n cooler.

47 4-601.11 Equipment not maintained free of encrusted grease/soll deposits
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed excesslve grease buildup, spillage, and food debris at the
fryer station.

53 6-501.11 Physical facllities not maintained in good repair & cleaned as often as necessary to keep them clean
Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Observed excessive water buildup on the receiving walkway at the
main entrance to the main kitchen.

54 6-403.11 Employee accommodations not clearly designated for eating/drinking/smoking
Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Observed pack of cigarettes stored on top of and next to single service
trays.

Observed employee jackets stored on top of single service items in the dry storage area.

GENERAL COMMENTS
This is a complaint investigation following information recelved 3 November 2014 regarding an alleged incident. The complaint is as follows:

"Complainant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

lat the time of the complaint investigation the violations noted above In the Observations and Corrective Actions were observed.

Notlce of Re-inspection:
Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $212.00 re-

inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-
inspection will occur and additional fee will be assessed. (8-405.11 KCMO Food Code).

Follow-up Required : Yes Follow-up Date : Nov 06, 2014

Sy pApl AP

Person in Charge: Tim Witkowski

Signature Date: Nov 03, 2014

Inspector: Carolyn White
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Food Establishment Inspection Report

As Governed by

Kansas City Health Department
2400 Troost Unit # 3200
Kansas City MO 64108

(816) 513-6315%7

No. of Risk Factor/Intervention Violations : 2
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 03, 2014
Time In: 01:45PM
Time Out: 04:45 PM

Establishment Address City/State Zip Code Telephone

Royals Aramark Main 1 Royal Way Kansas City / MO 64129 (816) 594-4000@5?

Kitchen Kansas City MO 64129

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

104175 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN=in compllance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection =repeat violation

Compliance Status COS R Compllance Status COS R
Supervision Potentially Hazardous Food Time/Temperature
1IN PIC present, demonstrates knowledge, and performs D:l 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
B — . Employ?e H'?alth ; 18 N/O Proper cooling time & temperatures
§ In Panagemen fawarertrlless, po' C)II przsen = | 19 N/O Proper hot holding temperatures
et OGreZOH ng-, e)i(c L: o I restriction | 20 IN Proper cold holding temperatures
og Hyglenlc Rragtice 21 N/O Proper date marking & disposltion
4 N/O Proper eating, tasting, drinking, or tobacco use / B - g 5
- 22 N/O Time as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
% N/O Hands clean & properly washed 1| |23 N/A Consumer advisory provided for raw or undercooked[ | |
7 N/O No bare hands contact with RTE foods or approved | foods
alternate method properly followed Highly Susceptible Populations
# IN Adequate handwashing facilities supplied & I 24 N/ A Pasteurized foods used; prohiblted foods not offeredl |
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 IN Food obtained from approved source 26 IN Toxic substances properly Identified, stored, & used
10 N/O Food received at proper temperature Conformance with Approved Procedures
11 OUT Food in good condltion, safe, & unadulterated 27 N/A Compliance with variance, specialized process, & [ ] |
12 N/A Required records avallable: shellstock tags, parasite HACCP plan
destruction =
Protection from Contamination Risk factors are improper practices or procedures identified
13 IN Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 OUT Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 IN Proper disposition of returned, previously served, | prevent foodborne iliness or Injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X’ are not in compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
28 Pasteurized eggs used where required 41 X In-use utensils: properly stored
28 Water & Ice from approved source 42  Utenslls, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods handled
Food Temperature Control 43 ilsr:_(;jle-use & single-service articles: properly stored &
31  Proper coollng methods used; adequate equipment for | ] |
temperature control 44  Gloves used properly . ]
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
;. TApproved thaving mathods uad 45 X Food & non-food contact surfaces cleanable, properly [ ]
% T ded & = deslgned, constructed, & used
3 EfiomeraEInrelo8cioce 46 X Warewashing facilities: Installed, maintalned, & used; [ ] |
Food Indentification test strips
3% Food properly labeled; original container i 47  Non-food contact surfaces clean |—|_|
Prevention of Food Contamination Physical Facilities
36  Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37 X Contamination prevented during food preparation, 49  Plumbing Installed; proper backflow devices
storage & dlsplfa-,- 50 Sewage & waste properly disposed
38 Personal cleanliness — -
51  Tollet facilities: properly constructed, supplied, &
3%  Wiping cloths: properly used & stored cleaned e
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facillties [:D
malntained
53 Physical facilities installed, maintained, & clean

54

X Adequate ventilation & lighting; designated areas used
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Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 03, 201
Kansas City Health Department Time In: 01:45 PM
2400 Troost Unit # 3200 104175 Time Out: 04:45 PM
Kansas City MO 64108

816) 513-6315%;

Establishment Address City/State Zip Code Telephone

Royals Aramark Main Kitchen 1 Royal Way Kansas City / MO 64129 (816) 504_4000%'

Kansas City MO 64129

TEMPERATURE OBSERVATIONS

No temperatures observations were recorded for this inspection I

OBSERVATIONS AND CORRECTIVE ACTIONS

Question
Number

Item
Number

Critical Violations are Indicated by an asterisk (*).
Violatlons cited In this report must be corrected within the time frames below, or as stated In the Food Code.

11

3-202.15

* Package Integrity - Food packages were not in good condition and did not appear to protect the integrity of the
contents so that the food is not exposed to adulteration or potential contaminants.
CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Corrective Actions - Observed excessively dented cans in the dry storage area.

14

4-602.11

* EQ. & Food-Contact-Cleaning Frequency - Equipment food-contact surfaces and utensiis shall be cleaned
according to the Food Code.
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -

Observations and Corrective Actlons - Observed food debris and buildup on a palr of tongs on top of the alto
sham.

Observed rust and food buildup on the blade of the table mounted can opener.
Observed excessive grease buildup on the fryer station.

Observed buildup on the underside of the coffee dispensor.

Observed solled linen stored among clean utensils in a bus tub on a prep table.
Observed excessive buildup on the floor mixer.

Observed excessive buildup on the underside of the meat slicer.

37

3-305.11

Food is not stored as required by the Food Code
Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Observed bulk storage foods in binds with no lids.

41

3-304.12

In-use utensils not properly stored between uses
Comply by Feb 1, 2015

Recommended Resolution -
Observations and Corrective Actions - Observed no scoops for the bulk sugar bin. A bowl was being utilized.

45

4-101.11

*

Utensils/food-contact surfaces not made of safe, durable, smooth materials*
CRITICAL Comply by Nov 6, 2014

Recommended Resolution -
Observatlons and Corrective Actions - Observed chipped and cracked utensils throughout main kitchen.

46

4-301.13

Drainboards, utensil racks, or tables large enough to accommodate all soiled and cleaned items not provided.
Comply by Feb 1, 2015

Recommended Resolution -

Observations and Corrective Actions - Observed excessive soiled dishes and food service equipment stored in

the warewashing area.

54

6-403.11

Employee accommodations not clearly designated for eating/drinking/smoking
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed employee beverage stored among foods in the reach In
freezer.

Observed employee beverage stored on the clean equipment storage rack.

GENERAL COMMENTS
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Complaint received to the Health Department on 11/03/14 stating:

“Complalnant states that multiple violations observed throughout stands at Kauffman Stadium and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violations noted above in the Observations and Corrective Actions were observed.

Notice of Re-inspection:
Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $241.00 re-

inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-
inspection will occur and additional fee will be assessed. (8-405.11 KCMO Food Code).

Follow-up Required : Yes Follow-up Date : Nov 06, 2014

i1 P P

Person in Charge: John Sutton Inspector: Carolyn White

Signature Date: Nov 03, 2014
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Food Establishment Inspection Report

As Governed by
Kansas City Health Department
2400 Troost Unit # 3200

No. of Risk Factor/Intervention Violations : 1
No. of Repeat Risk Factor/Intervention Vlolations : 0

Date: Nov 03, 2014
Time In: 01:45 PM
Time Out: 04:45 PM

Kansas City MO 64108
816) 513-6315

Establishment Address City/State Zip Code Telephone

Royals Aramark C-213 1 Royal Way Kansas City / MO 64129 (816) 504-4000

Crown Classics) Kansas City MO 64129

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

104190 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Complaint

IN=in compliance OUT=not in compliance N/O=not observed

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
N/A=not applicable

COS=corrected on-site during inspection R=repeat violation

Compliance Status

cos ®

Compliance Status Ccos

Supervision

1IN PIC present, demonstrates knowledge, and performs E]:]

Potentially Hazardous Food Time/Temperature

16 N/O Proper cooking time & temperatures

duties 17 N/O Proper reheating procedures for hot holding
Employee Health 18 N/O Proper cooling time & temperatures
2 IN Management awareness; policy present 19 N/O Proper hot holding temperatures
3 IN Proper use of reporting, exclusion & restriction 20 N/A Proper cold holding temperatures
4 N/O Proper eatingot(:':;t;:zg?r?rlwﬁi:;az?;::bacco use 2%, N/Q Froperdate marking &, dispgsitiog
L £ - 22 N/O Time as a public health control: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ | |
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 OUT Adequate handwashing facilities supplied & ] 24 N/A Pasteurized foods used; prohibited foods not offered m
accesslble Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 IN Food obtained from approved source 26 IN Toxic substances properly identified, stored, & used
10 N/O Food recelved at proper temperature Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 N/A Compliance with variance, specialized process, & [ ] |
12 N/A Required records avallable: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 N/A Food separated & protected as the most prevalent contributing factors of foodborne illness
14 1IN Food-contact surfaces: cleaned & sanitized or Injury. Public Health Interventions are control measures to
15 1IN Proper disposition of returned, previously served, prevent foodborne lliness or injury.

reconditioned, & unsafe food

Numbered Items marked 'X' are not in compliance C

GOOD RETAIL
Good Retail Practices are preventative measures to control the

PRACTICES
addltion of pathogens, chemicals, and physical objects into foods.

0S=carracted on-site during inspection R=repeat violation

Safe Food and Water

Proper Use of Utensils

28  Pasteurized eggs used where required 41 In-use utensils: properly stored
29  Water & ice from approved source 42  Utenslls, equipment & linens: properly stored, dried, &
30  Varlance obtained for specialized processing methods h?ndled _ _
Food Temperature Control 43 l?lsr:eg(]jle-use & single-service articles: properly stored & [ [ |
31 Proper cooling methods used; adequate equipment for | |
temperature control 44 Gloves used proPerIy i i L1
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33  Approved thawing methods used 45 Zggld :‘egoz;f:;‘:u‘gggac; ii;fgces cleanable, properly [ T |
34 Thermometers provided & accurate 9 o -
46 Warewashing facilities: Installed, maintained, & used; E]:]
Food Indentification test strips
35  Food properly labeled; original container [ 47  Non-food contact surfaces clean m
Prevention of Food Contamination Physical Facilities
36  Insects, rodents, & animals not present 48  Hot & cold water avallable; adequate pressure
37 X Contamination prevented during food preparation, 49  Plumbing Installed; proper backflow devices
18 ls)torage I& Id's-D:_a? 50 Sewage & waste properly disposed
STsonarcaan mess 51  Toilet facilities: properly constructed, supplied, &
39  Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facllities ]
maintalned
53  Physical facilities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/COFE7DS8B...
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Food Establishment Inspection Report

lAs Governed by

Kansas City Health Department

Date: Nov 03, 2014

License/Permit #
Time In: 01:45PM

2400 Troost Unit # 3200 104190 Time Out: 04:45 PM
Kansas City MO 64108

(816) 513-6315

Establishment Address City/State Zip Code Telephone

Royals Aramark C-213 (Crown 1 Royal Way Kansas City / MO 64129 (816) 504-4000
IClassics] Kansas City MO 64129

TEMPERATURE OBSERVATIONS

No temperatures observations were recorded for this inspection J

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item
Number Number

Critical Violations are indicated by an asterisk (*).
Violations cited In this report must be corrected within the time frames below, or as stated in the Food Code.

Using a Handwashing facility - A handwashing facility is not maintained so that it is accessible at all times for

2] 5-205.11
employee use; Is being used for purposes other than handwashing or is not being used in accordance with
manufacturer's instructions
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed the handwashing sink to be blocked by cases of water, mop
bucket, and trash can.
a7 3-305.11 Food is not stored as required by the Food Code

Comply by Feb 1, 2015
Recommended Resolution -

Observations and Corrective Actions - Observed the lid to the ice machine to be open, with Ice in the
machine, at the time of inspection.

GENERAL COMMENTS

Complaint received to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadlum and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

At the time of the complaint investigation the violations noted above in the Observations and Corrective Actions were observed.

Notice of Re-inspection:

Due to critical and/or repeat violations or a history of repeat non-critical violations; a re-inspection will occur in 3-10 days. A $125 re-
Inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-

inspection and Increased fee will occur. (8-405.11 KCMO Food Code)

Follow-up Required : Vo

Follow-up Date : Nov 06, 2014

Signature Date : Nov 03, 2014

b BB Copty SRR

Person in Charge: Jon Sutton

Inspector: Stacie A Duitsman
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Food Establishment Inspection Report

AS

Kansas City Health Department
2400 Troost Unit # 3200
Kansas City MO 64108

{816) 513-6315

Governed by No. of Risk

No. of Repeat Risk

Date: Nov 03, 2014
Time In: 01:45PM
Time Out: 04:45 PM

Factor/Intervention Violations : 4
Factor/Intervention Violations : 0

Establishment Address City/State Zip Code Telephone

Royals Aramark C-417 1 Royal Way Kansas City / MO 64129 (816) 504-4000

(Hot Corner Grill/Fry Kansas City MO 64129

Works/Crown

Classics/Sweet Spot}

License/Permit # Permit Holder Purpose of Risk Cat Est. Type

104204 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Complaint
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable €COS=corrected on-site during inspection R=repeat violation

Compliance Status COS R

Compliance Status coS

Supervision

Potentlally Hazardous Food Time/Temperature

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/E33B46594...

1IN PIC present, demonstrates knowledge, and performs D:I 16 N/O Proper cooking time & temperatures
duties 17 N/O Proper reheating procedures for hot holding
e ) Employe:e Hlfa'th . 18 N/O Proper cooling time & temperatures
anagemen fawarer"less, poTcy presen — 19 N/O Proper hot holding temperatures
3 IN Proper use c;re;;o:mgl, e):cl:slontfi restriction 20 N/A Proper cold holding temperatures
coaitlyglenic2ractice 21 OUT Proper date marking & disposition
4 OUT Proper eating, tasting, drinking, or tobacco use
4 p' g g 9 2 22 N/O Time as a public health controi: procedures &
5 N/O No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& N/O Hands clean & properly washed 23 N/A Consumer advisory provided for raw or undercooked[ ||
7 N/O No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
B IN Adequate handwashing facilities supplied & [T 24 N/A Pasteurized foods used; prohibited foods not offered |
accessible Chemicals
Approved Source 25 N/A Food additives: approved & properly used
9 IN Food obtalned from approved source 26 1IN Toxic substances properly identifled, stored, & used
10/ INV#)500d .recelved 2t p.rt?per Emperotd Conformance with Approved Procedures
11 OUT Foed in good condition, safe, & unadulterated 27 N/A Compliance with variance, specialized process, & [ ]|
12 N/A Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 IN Food separated & protected as the most prevalent contributing factors of foodborne illness
14 OUT Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 1IN Proper disposition of returned, previously served, prevent foodborne iliness or injury.
reconditioned, & unsafe food
GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not in compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utensils
2B Pasteurized eggs used where required 41  In-use utensils: properly stored
29 Water & ice from approved source 42  Utenslls, equipment & linens: properly stored, dried, &
30 Variance obtalned for specialized processing methods handled .
Food Temperature Control 43 l?Isré%le-use & single-service articles: properly stored & [ ] |
31 Proper cooling methods used; adequate equipment for [ ]
temperature control 44 Gloves used properly : i [ ]
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, properly [ ] |
a . designed, constructed, & used
3 Thermometers provided & accurate 46 Warewashing facilities: installed, maintained, & used; [ [ |
Food Indentification test strips
35  Food properly labeled; original container | 147  WNon-food contact surfaces clean |_|"[
Prevention of Food Contamination Physical Facilities
36  Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37 X Contamination prevented during food preparation, 49 Plumbing Installed; proper backflow devices
38 'S)torage I& Idlsp:laar 50  Sewage & waste properly disposed
Ersona € eanliiess 51  Toilet facillties: properly constructed, supplied, &
39  Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities [T1
maintained
53 X Physical facilities installed, maintained, & clean
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| | |54 Adequate ventilation & lighting; designated areas used L
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Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 03, 2014
Kansas City Health Department Time In: 01:45PM
2400 Troost Unit # 3200 104204 Time Out: 04:45 PM
Kansas City MO 64108

1816) 513-6315

Establishment Address City/State Zip Code Telephone

Royals Aramark C-417 (Hot Corner 1 Royal Way Kansas City / MO 64129 (816) 504-4000

Grill/Fry Works/Crown
IClassics/Sweet Spot}

Kansas City MO 64129

TEMPERATURE OBSERVATIONS

No temperatures observations were recorded for this inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Critical Vlolations are indicated by an asterisk (*).

Question Item
Number Number Violations cited In this report must be corrected within the time frames below, or as stated in the Food Code.

Z 2-401.11 * Eating, Drinking, or Using Tobacco - An employee was seen eating, drinking, or using a form of tobacco In
designated areas where the contamination of exposed food; clean equipment, utensils, and linens; unwrapped
single-service and single-use articles; or other items needing protection could resuit.

CRITICAL Comply by Nov 6, 2014

Recommended Resolution -

Observations and Corrective Actions - Observed open drinks stored on counters and prep tables in the
kitchen.

11 3-101.11 * Safe, Unadulterated, & Honestly Presented - Food was not seen to be safe, unadulterated, and/or honestly
presented.

CRITICAL Comply by Nov 6, 2014

Recommended Resolution -

Observations and Corrective Actions - Observed packets of dressings left in standing water behind the service
counter.

14 4-601.11 * Food Contact Clean to Sight and Touch - Equipment food-contact surfaces and utensils was not clean to sight and
touch.

CRITICAL Comply by Nov 6, 2014

Recommended Resolution -

Observations and Corrective Actions - Observed excessive spillage in the reach in ice cream freezer.
Observed mold growth on the Inside of the ice machine.

21 3-501.17 * RTE PHF, Date Marking - Refrigerated, ready-to-eat, potentially hazardous food prepared and held in a food
establishment for more than 24 hours was not clearly marked to indicate the date or day by which the food shall
be consumed on the premlses, sold, or discarded, in accordance with the Food Code.

CRITICAL Comply by Nov 6, 2014
Recommended Resolution -
Observations and Corrective Actlons - Observed sliced cheese and pans of other food items stored in the walk
In coolers.
37 3-305.11 Food is not stored as required by the Food Code
Comply by Feb 1, 2015
Recommended Resolution -
Observations and Corrective Actions - Observed bag in the box soda stored on the floor.
53 6-101.11 Materials for floors/walls/ceilings not smooth, durable, & easlly cleanable under normal use
Comply by Feb 1, 2015
Recommended Resolution -
Observatlons and Corrective Actions - Observed the ceiling tile by the three compartment sink to be In
disrepair.
53 6-501.11 Physical facilities not maintained in good repair & cleaned as often as necessary to keep them clean

Comply by Feb 1, 2015
Recommended Resolution -

Observations and Corrective Actions - Observed standing water on the floors throughout the kitchen.
Osberved build up on the floors throughout the kitchen.

Observed trash debris on the floors throughtout the stand.

Observed soda spillage on the floors by the bag soda rack.

GENERAL COMMENTS

Complaint received to the Health Department on 11/03/14 stating:

“Complainant states that multiple violations observed throughout stands at Kauffman Stadlum and Arrowhead Stadium. Complainant stated
that stands in question are all Aramark stands.”

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/E33B465%94... 11/4/2014



Page 4 of 4

At the time of the complaint investigation the violations noted above in the Observations and Corrective Actions were observed.
Notice of Re-inspection:

Due to critical and/or repeat violations or a history of repeat non-critical violatlons; a re-inspection will occur in 3-10 days. A $183 re-
inspection fee will be assessed at that time. Critical and repeat non-critical violations must be corrected at that time. If not, an additional re-
inspectlon and increased fee will occur. (8-405.11 KCMO Food Code)

Follow-up Required : Follow-up Date: Nov 06, 2014

Yas

Signature Date: Nov 03, 2014

G\ Fopn Cm—  RI

Person In Charge: Jon Sutton Inspector: Stacie A Duitsman
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