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Food Establishment Inspection Report ]
":‘5 Go"g:'t';,e: bl);h Bena T No. of Risk Factor/Intervention Violations : 0 D?te: Nov 026’1§0Pll‘:
aMNsas €2 epartmen No. of Repeat Risk Factor/Int tion Violations : 0 Time In: 12:
2400 Troost Unit # 3200 P s SEniaN : Time Out: 12:45 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
Hohn's Pizza/Royals All
{Star Barbeque)
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104188 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Follow-Up
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 n] Compliance Status cos
Supervision Potentially Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs E]:] 16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
5 m ; Employe.e Hlfa'th , 18 Proper cooling time & temperatures
3 3 S[SgEmEn fawar:t?ess, pol Sy presen - 19 Proper hot holding temperatures
roper use of reporting, e).(c usion & restriction 20 Proper cold holding temperatures
Good Hyglenic Practice 21 Proper date marking & disposition
4 Proper eating, tasting, drinking, or tobacco use
22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
§ Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | |
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 Adequate handwashing facilities supplied & T1 24 Pasteurized foods used; prohibited foods not offered | ] ]
accessible Chemicals
Approved Source 25 Food additlves: approved & properly used
g Food obtalned from approved source 26 Toxic substances properly Identifled, stored, & used
w0 Food recelved at proper temperature Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 Compllance with variance, specialized process, & D:I
12 Required records avallable: shellstock tags, parasite HACCP plan !
destruction =
Protection from Contamination Risk factors are improper practices or procedures identified
13 Food separated & protected as the most prevalent contrlbuting factors of foodborne Iliness
14 Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 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 additlon of pathogens, chemicals, and physical objects into foods.
Numbered items marked 'X' are not in compliance COS=corrected on-site during inspectlon 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 obtalned for specialized processing methods 4 handlled
Food Temperature Control 4 ﬁlsr;% e-use & single-service articles: properly stored & | ] |
31 Proper cooling methods used; adequate equipment for [ | |
temperature controi 4 _ Glaves used properly . LL]
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
&3 “Aiorovetihawiic methols USER 45 Fooq & non-food contact surfaces cleanable, properly E]:]
designed, constructed, & used
34  Thermometers provided & accurate 46  Warewashing facllities: Installed, maintained, & used; [ ] ]
Food Indentification test strips
35  Food properly labeled; original container FT 1l |ar Non-food contact surfaces dean N
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 51 Tollet facilities: properly constructed, supplied, &
39  Wiping cloths: properly used & stored cleaned
40  Washing fruits & vegetables | 52 Garbage & refuse properly disposed; facliities LI
malntained
53 Physical facilities Installed, maintained, & clean |
|
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] J 54  Adequate ventilation & lighting; designated areas used | ”
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Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 06, 2014
Kansas City Health Department Time In: 12:15 PM
2400 Troost Unit # 3200 104188 Time Out: 12:45 PM
Kansas City MO 64108
(816) 513-6315 =
Establishment Address Clty/State Zip Code Telephone
Royals Aramark C-221 (Hot Corner 1 Royal Way Kansas City / MO 64129 (816) 504-4000

rill/Papa John's Pizza/Royals All Kansas City MO 64129

Star Barbeque]
TEMPERATURE OBSERVATIONS

’ No temperatures observatlons 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
Re-inspection following a complaint Investigation on 11/3/2014.

The following violation has been corrected:

11 3-101.11 Safe/unadulterated food items: All food items removed at time of re-inspectlon. No food belng stored in hot boxes.

A re-inspection fee of $183.00 was assessed at the time of the inspection (Invoice No. 408402).

Follow-up Requlred : Mo

Signature Date: Nov 06, 2014

Signed poplr copy Ene. Bt

Inspector: Eric Dean

Person in Charge: John

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xwi_AllDocs/95EAF6E2... 11/10/2014
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Food Establishment Inspection Report
‘K\s Gov(e:rne: blyh L No. of Risk Factor/Intervention Violations : 0 Date: Nov 10, 1250;':
ansas City Health Department No : Time In: 12:1
- . of Repeat Risk Factor/Intervention Violations : 0 5
2400 Troost Unit # 3200 2 4 Time Out: 12:30 PM
Kansas City MO 64108
(816) 513-6315
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
lohn's Pizza)
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104187 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Foliow-Up
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 Compliance Status COS R
Supervision Potentially Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs [ ]| 16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present -
- 18 Proper hot holding temperatures
3 Proper use of reporting, exclusion & restriction
_ 20 Proper cold holding temperatures
4 Proper eatlnGofa‘;t'I:lyg';rli‘r:lil:ra‘o::kt::bacco use s R idalsmarking Bediposhion
P g 9: 9 22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | |
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 Adequate handwashing facilities supplied & [ 11 24 Pasteurized foods used; prohlblted foods not offered [_J___]
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
9 Food obtained from approved source 26 Toxic substances properly identified, stored, & used
1a Egod racelved at pronertemperatune Conformance with Approved Procedures
1 Food In good condition, safe, & unadulterated b Compliance with variance, specialized process, & [ ] |
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are Improper practices or procedures identified
13 Food separated & protected as the most prevalent contributing factors of foodborne lliness
14 Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 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.
item rked ‘X’ ar t In cormpliamee COS=corrected on-slte durlng Inspectian 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 speclalized processing methods handled
Food Temperature Control 43 L?lsr;!g(;jleuse & 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, property [ | ]
3 prowr 7 designed, constructed, & used
4  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 11
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, 43 Plumbling Installed; proper backflow devices
storage & display 50  Sewage & waste properly disposed
38 Personal cleanliness
51  Tollet facilities: properly constructed, supplied, &
39  Wiping cloths: properly used & stored cleaned
40  Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities 171
maintained
53  Physical facilities installed, maintained, & clean
54  Adequate ventlilation & lighting; designated areas used
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Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 10, 2014
Kansas City Health Department Time In: 12:15 PM
2400 Troost Unit # 3200 104187 Time Out: 12:30 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 r

OBSERVATIONS AND CORRECTIVE ACTIONS
Critical Vlolations are indicated by an asterisk (*).
Violatiens 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 re-inspection following the complalnt Investigation on 11/3/2014.

All of the following violations have been corrected:
45. 4-501.11 Equipment not in good repair: observed no Ice buildup in walk-in freezer.

54. 6-403.11 Employee accommodations not clearly designated for eating/drinking/smoking: no employee beverages were observed in the
concession stand.

A re-inspection fee of $183.00 has been assessed; invoice #408401

Follow-up Required : No

Signature Date: Nov 10, 2014

Signld YopRe COP\( ‘ kNQqQY

Inspector: Kathryn Krueger

Person in Charge: Jon Sutton

http://www.inspectionsonline.us/mo%5Scusakansascity%5cinspect.nsf/xxvw_AllDocs/151... 11/10/2014
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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 : 0 Date: Nov 10, 2014
No. of Repeat Risk Factor/Intervention Violations : O

Time In: 12:30 PM
Time Out: 12:45 PM

Establishment Address City/State Zip Code Telephone
Royals Aramark C-422 1 Royal Way Kansas City / MO 64129 (816) 504-4000
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 Follow-Up
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 n,| Compliance Status COS R|
Supervision Potentially Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs [ | | 16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present
19 Proper hot holding temperatures
3 Proper use of reportlng., exclusion & restriction 20 Proper cold holding temperatures
4 Proper eatlngotoa(:t'l.:]‘g,;g:rTri)EI:;agtrlsoebacco use 2L Fropstidatemanking & disposition
. - . 22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | |
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 IN Adequate handwashing facilltles supplled & [ | 1 24 Pasteurized foods used; prohibited foods not offered [ | |
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
g Food obtained from approved source 26 Toxic substances properly identified, stored, & used
10 e e | AT el e F Conformance with Approved Procedures
11 IN Food In good condition, safe, & unadulterated 27 Compliance with variance, specialized process, & ED
12 Required records avallable: shellstock tags, parasite HACCP plan
destruction e
Protection from Contamination Rlsk factors are Improper practices or procedures Identified
13 Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 Food-contact surfaces: cleaned & sanitized or Injury. Public Health Interventions are control measures to
15 Proper disposition of returned, previously served, prevent foodborne iliness or injury.
reconditloned, & 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 Utensiis
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 handled _
Food Temperature Control a3 ﬁlsr;gc;jle-use & single-service articles: properly stored & [ [ |
" nt for
31 :g;pfgrggslggorgzods used; adequate equipment 11 44 Gloves usod properly T
32 Plant food properly cooked for hot holding Utenslls, Equipment and Vending
33 Approved thawing methods used 45 Food & non-food contact surfaces cleanable, properly T
designed, constructed, & used
34 Thermometers provided & accurate 46  Warewashing facilities: Installed, maintained, & used; Dj
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 4%  Hot & cold water available; adequate pressure
37 Contamination prevented during food preparation, 45  Plumbing installed; proper backflow devices
storage & dlspl.a',- 50 Sewage & waste properly disposed
38 Personal cleanliness :
51  Toilet facilities: properly constructed, supplied, &
33  Wiping cloths: properly used & stored cleaned
40  Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities [
maintained
53

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/68D1D679... 11/10/2014
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Physical facilities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

|

http://www.inspectionsonline.us/mo/usakansascity/inspect.nst/xxvw_AllDocs/68D1D679... 11/10/2014
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Food Establishment Inspection Report

Date: Nov 10, 2014

As Governed by License/Permit #
Kansas City Health Department Time In: 12:30 PM
2400 Troost Unit # 3200 104203 Time Out: 12:45 PM

Kansas City MO 64108

(816) 513-6315

Establishment Address City/State Zip Code Telephone

Royals Aramark C-422 (Hot Corner 1 Royal Way Kansas City / MO 64129 (816) 504-4000
Grlil/Royals All Star Kansas City MO 64129

Barbeque/Crown Classics/Sweet

Spot} __ i

TEMPERATURE OBSERVATIONS

I No temperatures observations were recorded for this inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Questlon 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.

GENERAL COMMENTS
This is a re-inspection following the complaint investigation on 11/3/2014.

The following critical and non-critical violations have been corrected:
8. 5-205.11 Use of a handwashing facility: observed hand wash sinks to be free of all objects.
11. 3-101.11 Safe, unadultered food: observed no food items left out of temperature controls.

A re-inspection fee of $183.00 has been assessed; invoice #408413

Follow-up Required : No

Signature Date: Nov 10, 2014

.Si_gt\ed poper‘ Cop\! S"J?ﬂu) ?q?u' Cnf}l

Inspector: Kathryn Krueger

Person in Charge: Jon Sutton

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/68D1D679... 11/10/2014



Page 1 of 2

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

Date: Nov 10, 2014
Time In: 12:15 PM
Time Out: 01:30 PM

Establishment Address City/State Zip Code Telephone

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

Kitchen Kansas City MO 64129

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

104175 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Follow-Up

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

COS R

Compliance Status cos Compliance Status
Supervision Potentially Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs [ | | 16 Proper cooking time & temperatures
duties t7 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present -
- - - 19 Proper hot holding temperatures
3 Proper use of reporting, exclusion & restriction -
- - 20 Proper cold holding temperatures
o !-Iygiemc KaETG 21 Proper date marking & disposition
9 Proper eating, tasting, drinking, or tobacco use ]
22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ ||
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
] Adequate handwashing facllities supplied & Dj 24 Pasteurized foods used; prohibited foods not offered [—D
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
g Food obta.lned from approved source 26 Toxlc substances properly identified, stored, & used
X0 Food racelved as plroper hiperaiinG Conformance with Approved Procedures
11 IN Food In good condition, safe, & unadulterated 27 Compliance with varlance, speclalized process, & ED
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures Identified
13 Food separated & protected as the most prevalent contributing factors of foodborne lliness
14 1IN Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 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
I8  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 h.andled . . .
Food Temperature Control 43 féré%le-use & single-service articles: properly stored & [ ] |
31 Proper cooling methods used; adequate equipment for Dj
temperature control W8 __Glovesused properiy Ll
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
3% Aphiaved thawihg mefhods used 45  Food & non-food contact surfaces cleanable, properly [ ||
% T ™ T designed, constructed, & used
ENMOMELErs provice acey 46 Warewashing facilities: installed, maintained, & used; [:r:l
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 4B Hot & cold water available; adequate pressure
37 Contamination prevented during food preparation, 49 Plumbing installed; proper backflow devices
storager & disploy 50  Sewage & waste properly disposed
38  Personal cleaniiness - - -
— 51  Toilet facilities: properly constructed, supplied, &
3%  Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facllities [T
maintained
53 Physical facilities installed, maintained, & clean
54 Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%35cusakansascity%5cinspect.nsf/xxvw_AllDocs/C3...
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Food Establishment Inspection Report

iAs Governed by License/Permit # Date: Nov 10, 2014

Kansas City Health Department Time In: 12:15PM

2400 Troost Unit # 3200 104175 Time Out: 01:30 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 2

TEMPERATURE OBSERVATIONS

| No temperatures observations were recorded for this inspection |

OBSERVATIONS AND CORRECTIVE ACTIONS T

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.

GENERAL COMMENTS
Relnspection from a complaint on 11-3-14,

The follwing violations have been corrected.

11 3-202.15 Packaged Integrity
Damaged can goods have been removed from dry storage.

14 4-602.11 Food contact equipment clean
Food contact equipment has been clean and stored clean. table mounted can opener fryers at fryer station, coffee dispenser, floor mixer,
meat slicer, utensils.

37 3-305.11 Food being properly stored
Bulk dry food bins have lids on bins.

41 3-304.12 In use utensils properly stored
Proper scoop being used for sugar bin.

45 4-101.11 Utensil/ food contact surfaces smooth durable
Damaged utenslls have been discarded.

46 4-301.13 Drainboards
Dirty food contact equipment, dishes have been clean and moved from warewashing area. Warewasher still cleaning onsite remalning dishes,

54 6-403.11 Employee clearly designated areas
No employee drinks being stored in reach freezers or clean equipment storage racks.

A $241.00 reinspection fee has been assessed with this reinspection invoice #408410

Follow-up Required : Na

Signature Date: Nov 10, 2014

58N EmPAT opp y [P« PR capy

Inspector: Robert S Gilliland

Person in Charge: John Sutton

http://www.inspectionsonline.us/mo%35cusakansascity%5cinspect.nsf/xxvw AllDocs/C3... 11/10/2014
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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%7

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

Date: Nov 10, 2014
Time In: 12:15PM
Time Qut: 01:30 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 Follow-Up
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

L PIC present, demonstrates knowledge, and performs D:] 16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
5 " i Employee Hlfa'th . 18 Proper cooling time & temperatures
5 gnagemen fawart:trI\ess, pol qll prg;sen — 19 Proper hot holding temperatures
3 roper use of reporting, e).(c uslon & restriction 30 Proper cold holding temperatures
. Good .Hygier.uc.Practice 21 Proper date marking & disposition
4 IN Proper eating, tasting, drinking, or tobacco use :
= 22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
] Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | |
7 No bare hands contact with RTE foods or approved foods
alternate method properly foliowed Highly Susceptible Populations
B Adequate handwashing facilities supplied & 24 Pasteurized foods used; prohibited foods not offeredl |
accessible Chemicals
‘ Approved Source 25 Food additives: approved & properly used
9 Food obtalmed from approved source 26 IN Toxlc substances properly identified, stored, & used
1 Eoodrretaived At p.rc.)per DEpepmn Conformance with Approved Procedures
11 Food In good condition, safe, & unadulterated 27 Compliance with variance, specialized process, & [ | |
12 Required records available: shellstock tags, parasite HACCP plan
destruction =
Protection from Contamination Risk factors are Improper practices or procedures identified
13 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 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 additlon 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
Z8  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 & [:l:l
31 Proper cooling methods used; adequate equipment for [ ] |
temperature control 44 _ Gloves used properly |_l J
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
31 Approved thawing methods used 45 Fooq & non-food contact surfaces cleanable, properly Dj
T S ded & = designed, constructed, & used
RrmOmatens, proviged:sdaceund e 46  Warewashing facilities: installed, maintained, & used; [ | |
Food Indentification test strips
35  Food properly labeled; original container I 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
gtorage b displéy 50  Sewage & waste properly disposed
38  Personal cleanliness - -
. 51  Toilet facilities: properly constructed, supplled, &
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%S5cusakansascity%5cinspect.nsf/xxvw_AllDocs/9D...
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Food Establishment Inspection Report

iAs Governed by License/Permit # Date: Nov 10, 2014
Kansas City Health Department Time In: 12:15PM
2400 Troost Unit # 3200 104177 Time Out: 01:30 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
| No temperatures observations were recorded for this inspection I

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
Reinspection following a complaint on 11-3-14

All critical violations non critical violations have been corrected.

4 2-401.11 Employee drinks
No employee drinks stored on racks, dish machine or counters throughout kitchen.

14 4-601.11 Food contact equipment clean to sight and touch
Reach in cooler is cleaned.
Prep tables, carts drain boards cleaned.

26 7-201.11 Chemical separation
All chemicals are being properly stored in kitchen.

reinspection fee of $183.00 has been assessed with this reinspection invoice# 408411

Follow-up Required : No

Signature Date : Nov 10, 2014

ey ?QPCOPJ

Inspector: Robert S Gilliland

Si9n Poper © oPY

Person in Charge: John Sutton

http://www.inspectionsonline.us/mo%5cusakansascity%5cinspect.nsf/xxvw AllDocs/9D... 11/10/2014
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Food Establishment Inspection Report
As Governed by No. of Risk Factor/Intervention Violations : 0 Date: Nov 10, 2014
;Zg(s)aTs'rgé)tsyt TJen?tltg ggggrtment No. of Repeat Risk Factor/Intervention Violations : 0 T;rni::%m éfég gm
Kansas City MO 64108
(816) 513-6315%;
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 Follow-Up
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
Supervision Potentially Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs D:] 16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present - 19 Proper hot holding temperatures
3 Proper use of reporting, exclusion & restriction 20 Proper cold holding temperatures
Good Hyglenic Practice 21 IN Proper date marking & disposition
4 IN Proper eatlng, tasting, drinking, or tobacco use
- 22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
6 Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | ]
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
2] Adequate handwashing facilities supplied & Dj 24 Pasteurized foods used; prohibited foods not offered [_l_l
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
gl Food obtained from approved source 26 Toxic substances properly identified, stored, & used
10 hanuiiecevad At igme temperatic] Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated a7 Compliance with variance, specialized process, & ED
12 Required records available: shellstock tags, parasite HACCP plan
destruction —
Protection from Contamination Risk factors are improper practices or procedures identified
13 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 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 in compliance COS=corrected on-site during inspection R=repeat violation
Safe Food and Water Proper Use of Utenslls
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 speciallzed processing methods handled
Food Temperature Control 43 tflsr:;(;jlle-use & single-service articles: properly stored & ED
31 Egap;egrgg‘?rlggowétoi}ods used; adequate equipment for &4  Gloves used properly T
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used i Zgggr{f‘egf’zomfuccﬁ?,cé il;;fgces senalen R D:I
| 34 Thermometers provided & accurate 46  Warewashing facilities: Installed, maintained, & used; [ | |
Food Indentification test strips
35 Food properly labeled; origlnal container E ] 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, 4%  Plumbing Instalied; proper backflow devices
storage & display 50 Sewage & waste properly disposed
38 Personal cleanliness 51 Tollet facilities: properly constructed, supplied, &
33 Wiping cloths: properly used & stored cleaned .
40 Washing frults & vegetables 52  Garbage & refuse properly disposed; facilities [:D
maintained
53 Physical facilities installed, malntained, & clean [T
Fr
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| |54 Adequate ventilation & lighting; designated areas used | | H
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Food Establishment Inspection Report

As Governed by License/Permit #
Kansas City Health Department
2400 Troost Unit # 3200 104204

Kansas City MO 64108
(816) 513-63158%

Date: Nov 10, 20174
Time In: 12:15 PM
Time Out: 01:30 PM

Address City/State

Establishment
Kansas City / MO

Royals Aramark C-417 (Hot Corner 1 Royal Way
Grill/Fry Works/Crown Kansas City MO 64129

Zip Code
64129

Telephone .
(816) 504-40008%)

Classics/Sweet Spot}
TEMPERATURE OBSERVATIONS

No temperatures observations were recorded for this inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item .
Number Number Violations cited in this report

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

GENERAL COMMENTS
Reinspection from a complaint on 11-3-14

All critical and non critical violations have been corrected.

4 2-401.11 Employee drinks
No employee drinks stored on counters or prep tables.

11 3-101.11 Safe unaduiterated
Dressing food packets not stored in stand at time of inspection.

14 4-601.11 Food contact surfaces clean to sight and touch
Ice cream freezer and ice machine have been clean all equipment was turn off not being used.

21 3-501.17 Datemarking
No foods left in stand.

a $183.00 reinspection fee has been assessed with this refnspection involce #408412

Follow-up Required : Na

Signature Date :

9" Yapay 2o p Pegur o y

Nov 10, 2014

Person in Charge: John Sutton Inspector: Robert S Gilliland

Lt/ xsmansr srcsmantinnannling 110/mmn0i&rnraalbancnacnitvu0ilninaonant noflvwinss
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Food Establishment Inspection Report

25 Govgrtneg b%h > = No. of Risk Factor/Intervention Violations : 0 Date: Nov 10,3%0;;;
ansas City Hea epartment No. of R t Risk Factor/Int jon Violati 10 Time In: 12:
2400 Troost Unit # 3200 e A iy raiaL ans Time Out: 12:45 PM

Kansas City MO 64108
816) 513-6315%%

Establishment Address City/State Zip Code Telephone N
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 Follow-Up
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 A Compliance Status COS
Supervision Potentially Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs E]:] 16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present 19 Proper hot holding temperatures
3 Proper use of reporting, exclusion & restriction 20 Proper cold holding temperatures
- Hyglenlc PECtice 21 1IN Proper date marking & disposition
9 Proper eating, tasting, drinking, or tobacco use
- 22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | |
7 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 Pasteurized foods used; prohibited foods not offered l_l__—|
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
9 Food obtained from approved source 26 Toxic substances properly identified, stored, & used
10 kBaddfigee VeaatipiopeEmESTa Conformance with Approved Procedures
1 Food in good condition, safe, & unadulterated 27 Compliance with variance, specialized process, & [ | |
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 Food separated & protected as the most prevalent contributing factors of foodborne Iliness
14 Food-contact surfaces: cleaned & sanitized or injury. Public Heaith Interventions are control measures to
15 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  Utenslls, equipment & linens: properly stored, dried, &

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

30 Vvariance 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
33  Approved thawing methods used il sgcs)gr?egoréé?gtcrjuc(;ggacé sulér;gces cteanable, property D:]
34 Thermometers provided & accurate 46 Warewaslhing faciIItIesJ: installed, maintained, & used; [D
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
- !SD?rrsaogn;&cldelzg:ianyess 50  Sewage & waste properly disposed
—= 51  Tollet facilities: properly constructed, supplied, &
3% Wiping cloths: properly used & stored cleaned
a0 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities [T1
maintained
53  Physical facllities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo%5cusakansascity%Scinspect.nsf/xxvw_AllDocs/CF... 11/12/2014
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Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 10, 2014
Kansas City Health Department Time In: 12:30 PM
2400 Troost Unit # 3200 104873 Time Out: 12:45 PM

Kansas City MO 64108

816) 513-63157
Establishment Address City/State Zip Code Telephone
Chiefs Aramark Stand 103A 1 Arrowhead Dr Kansas City / MO 64129 (816) 920-9330857

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
Follow up inspection from complaint investigation on 11/03/2014.

Critical Violations Corrected:

3-501.18 Disposition

All critical violations have been corrected. No follow up Inspection required. Notice of reinspection fee #408292 for $125.00 was delivered with
report.

Follow-up Required : Na

Signature Date: Nov 10, 2014

S'pn e oy

Person in Charge: Tim Witkowski

Inspector: Stacle A Duitsman
Entered by : Carolyn White

http://www.inspectionsonline.us/mo%>5cusakansascity%5cinspect.nsf/xxvw AllDocs/CF... 11/12/2014
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Food Establishment Inspection Report
As Governed blyh No. of Risk Factor/Intervention Violations : 0 Date: Nov 10, 2014
Kansas City Health Department Time In: 12:45 PM
- No. of Repeat Risk Factor/Intervention Violations: 0 A
12400 Troost Unit # 3200 R Time Out: 01:00 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(@
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 Follow-Up
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 l—ll
Supervision Potentially Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs [ | ]| |16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present
r g Tt — 19 Proper hot holding temperatures
3 Proper use of reporting, exclusion & restriction 20 Proper cold holding temperatures
. Goad Hygleplc Rrastice 21 Proper date marking & disposition
| Proper eating, tasting, drinking, or tobacco use -
22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ ||
¥ No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 Adequate handwashing facllitles supplied & i 24 Pasteurized foods used; prohlbited foods not offered
accessibie Chemicals
~ Approved Source 25 Food additives: approved & properly used
o Food obta.lned from approved source 26 Toxic substances properly identifled, stored, & used
i Esod ieeivad al pRopatghil JAte Conformance with Approved Procedures
11 IN Food In good condition, safe, & unadulterated 7 Compliance with variance, specialized process, & D:I
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 Food separated & protected | as the most prevalent contributing factors of foodborne iliness
14 Food-contact surfaces: cleaned & sanitized or injury. Public Heaith Interventions are control measures to
15 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 |
25  Water & ice from approved source B 42 Utensils, equipment & linens: properly stored, dried, & |
30 Vvarlance obtained for speclalized processing methods handled :
Food Temparatore CoRteol 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
% ApproxRTining e 45  Food & non-food contact surfaces cleanable, properly [ | |
- T el A i designed, constructed, & used
34 Thermome P 46  Warewashing facllities: 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 available; adequate pressure
37  Contamination prevented during food preparation, | 49  Plumbing instailed; proper backflow devices
starage & dlspl.a',r 50 Sewage & waste properly disposed
3B Personal cleanliness
51  Tollet facllitles: properly constructed, supplied, &
33 Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52 Garbage & refuse properly disposed; facilities LT
maintained
53  Physical facilities installed, malntained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_Al1lDocs/769C4269... 11/12/2014
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[ Food Establishment Inspection Report

As Governed by License/Permit # Date: Nov 10, 2014
Kansas City Health Department Time In: 12:45 PM
2400 Troost Unit # 3200 104839 Time Out: 01:00 PM

Kansas City MO 64108
(816) 513-6315%
Establishment Address City/State Zip Code Telephone

(Chiefs Aramark Stand U345A 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-93300F)
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.

GENERAL COMMENTS
This is a re-inspection following the complaint Investigation from 3 November 2014. The following violations have been abated:

3-101.11 Unadulterated food: Abated.

A re-inspection fee of $183.00 has been assessed due to critical violations noted on the previous inspection from 3 November 2014. Invoice
#408409.

Follow-up Required : Ne

Signature Date: Nov 10, 2014

S popH ]

Person in Charge: Tim Witkowski Inspector: Stacie A Duitsman
Entered by : Carolyn White

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/769C4269... 11/12/2014
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Food Establishment Inspection Report

As Govgrne: blyh No. of Risk Factor/Intervention Violations : 0 Date: Nov 10, %)OI}:Ir
Kansas City Health Department No. of R t Risk Factor/Int ion Violati 10 Time In: 01:0
2400 Troost Unit # 3200 B e o0 Time Out: 01:15 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
lLicense/Permit # Permit Holder Purpose of Risk Cat Est. Type
104896 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment Follow-Up
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
1 PIC present, demonstrates knowledge, and performs D:I 16 Proper cooking time & temperatures
dutles 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present 19 Proper hot holding temperatures
3 Proper use of reporting, exclusion & restriction 20 Proper cold holding temperatures
Good Hyglenic Practice 21 Proper date marking & disposition
Proper eating, tasting, drinking, or tobacco use
22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
6 Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | |
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 Adequate handwashing facilities supplied & I 24 Pasteurized foods used; prohibited foods not offered [ | |
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
Y Food obtalned from approved source 26 Toxlc substances properly identified, stored, & used
10 Foad recsived at propef temperanire Conformance with Approved Procedures
1 Food in good condition, safe, & unadulterated 27 Compliance with variance, specialized process, & [ | |
12 Required records available: shellstock tags, parasite HACCP plan
destruction =

Risk factors are improper practices or procedures identified

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

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

15 Proper dispositlon of returned, previously served,
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, &

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

30  Varlance obtained for specialized processing methods

Food Temperature Control tisadt
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 [T
designed, constructed, & used

34  Thermometers provided & accurate 46 Warewashing facllities: installed, maintained, & used; [ ]|
Food Indentification test strips
35  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 Contaminatlon prevented during food preparation, 49 Plumbing installed; proper backflow devices
storage & display 50  Sewage & waste properly disposed
38  Personal cleanliness - .
51 Toilet facillties: properly constructed, supplied, &
33 Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facillties L]
maintained
53  Physlcal facilities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/D452E603... 11/12/2014
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Food Establishment Inspection Report

As Governed by
Kansas City Health Department

Date: Nov 10, 2014

License/Permit #
Time In: 01:00 PM

2400 Troost Unit # 3200 104896 Time Out: 01:15 PM
Kansas City MO 64108
816) 513-6315%%
Establishment Address City/State Zip Code Telephone
IChiefs 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 r

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item
Number Number

Critical Violations are indicated by an asterisk (*).

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

All violations have been abated.

GENERAL COMMENTS

Re-inspection invoice #408414 for the amount of $155.00 has been assessed.

Follow-up Required :

Ne

Signature Date : Nov 10, 2014

TP iy 2

Person in Charge: TIm Witkowski

Inspector: Stacie A Duitsman
Entered by : Carolyn White

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/D452E603... 11/12/2014
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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 : 0
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 10, 2014
Time In: 01:00 PM
Time Out: 01:15PM

Establishment Address City/State Zip Code Telephone

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

U323A Kansas City MO 64129

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

104892 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment Follow-Up

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 R

Compliance Status COS R|

Supervision

Potentially Hazardous Food Time/Temperature

| PIC present, demonstrates knowledge, and performs [ [ || |16 Proper cooking time & temperatures
dutles 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present -
19 Proper hot hoiding temperatures
3 Proper use of reporting, exclusion & restriction
— 20 Proper cold holding temperatures
Good Hygienic Practice 21 Proper date marking & disposition
4 Proper eating, tasting, drinking, or tobacco use
22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
] Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[lj
7 No bare hands contact with RTE foods or approved foods
alternate method properly foliowed Highly Susceptible Populations
8 Adequate handwashing facilities supplied & I 24 Pasteurized foods used; prohibited foods not offered
accessible Chemicals
_ Approved Source 25 Food additives: approved & properly used
9 Food obtained from approved source 26 IN Toxic substances properly identified, stored, & used
W pody ‘recelved at p.rc.)per LomperaUive Conformance with Approved Procedures
11 Food in good condition, safe, & unadulterated 27 Compliance with variance, specialized process, & [ [ ]
12 Required records avallable: shellstock tags, parasite HACCP plan
destruction 5
Protection from Contamination Risk factors are improper practices or procedures identified
13 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 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 Varlance obtained for specialized processing methods handled _
Food Temperature Control 43 Slsré%le-use & single-service articles: properly stored & [:]:]
31 Proper cooling methods used; adequate equipment for | I |
temperature control 44 Gloves used proparly 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 T
3 = =% = designed, constructed, & used
4 ermometers provided & accurate 46  Warewashing facilities: Installed, maintained, & used; [ ] |
Food Indentification test strips
35  Food properly labeled; original container I 47  Non-food contact surfaces clean |_]_|
Prevention of Food Contamination Physical Facilities
36 Insects, rodents, & animals not present Il |48 Hot & coid water available; adequate pressure
37  Contamination prevented during food preparation, 4% Plumbing Installed; proper backflow devices )
storage & display 50  Sewage & waste properly disposed
38  Personal cleanliness . - — .
51  Toilet facilities: properly constructed, supplied, &
32 Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52 Garbage & refuse properly disposed; facllities [T1
malntained
53  Physlcal facilities installed, malntained, & clean
54 Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/99ED5467...

11/12/2014
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Food Establishment Inspection Report

IAs Governed by
Kansas City Health Department

Date: Nov 10, 2014

License/Permit #
Time In: 01:00 PM

2400 Troost Unit # 3200 104892 Time Out: 01:15 PM
Kansas City MO 64108

(816) 513-6315%%

Establishment Address City/State Zip Code Telephone

Chiefs Aramark Stand U323A 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
Number Number

Critical Violations are indicated by an asterisk (*).

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

All violations have been abated.

GENERAL COMMENTS

Notice of Re-inspection Fee invoice #408296 for the amount of $155.00 assessed.

Follow-up Required :

Na

Signature Date : Nov 10, 2014

Sign PP A7 e

Person in Charge: Tim Witkowski

Inspector: Stacie A Duitsman
Entered by : Carolyn White

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/99ED5467... 11/12/2014



Page 1 0of 2

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

Date: Nov 10, 2014
Time In: 12:45PM
Time Out: 01:00 PM

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
Entertainment Foliow-Up

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 |

Compliance Status

COS R

Supervision

Potentially Hazardous Food Time/Temperature

1 PIC present, demonstrates knowledge, and performs [ | | 16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
- i Employee Hlfalth 18 Proper cooling time & temperatures
anagementfawareness, pol GV, RresEnt 19 Proper hot holding temperatures
3 Proper use of reporting, exclusion & restriction 20 Proper cold holding temperatures
Good Hyglenic Practice 21 Proper date marking & disposition
i Proper eating, tasting, drinking, or tobacco use
22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth e
Preventing Contamination by Hands Consumer Advisory
6 Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | ]
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
B Adequate handwashing facilities supplied & [ 24 Pasteurized foods used; prohibited foods not offered I
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
g Food obtained from approved source 26 Toxic substances properly identified, stored, & used
10 Foadt Tecelved atipropn Ginperatine Conformance with Approved Procedures
11 Food In good condition, safe, & unadutterated 27 Compliance with variance, specialized process, &  [_]_|
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 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 compllance C€OS=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 _ 42  Utensils, equipment & linens: properly stored, dried, &
30 Varlance obtained for specialized processing methods handled : _
Food Temperature Control 43 ﬁlsré%le-use & single-service articles: properly stored & [ [ |
3 Proper cooling methods used; adequate equipment for | I
temperature control 44 Gloves used pro-perly LI
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
A% ‘Approved Ehawlhg methods used 45 Food & non-food contact surfaces cleanable, properly [ ] |
» R . designed, constructed, & used
. _NiheryiomBiersprovide aCcUgte 46  Warewashing facilities: installed, maintained, & used; Dj
Food Indentification test strips
35  Food properly labeled; original container I 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
3% Contamination prevented during food preparation, | 49 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 frults & vegetables 52  Garbage & refuse properly disposed; facilities 1]
maintained
53 Physical facilities instalied, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nst/xxvw_AllDocs/672546F8...

11/12/2014
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Food Establishment Inspection Report

As Governed by

2400 Troost Unit # 3200
Kansas City MO 64108

816) 513-63157

License/Permit #

Kansas City Health Department

104842

Date: Nov 10, 2014
Time In: 12:45 PM
Time Out: 01:00 PM

Establishment
IChiefs Aramark Stand L340

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 Violatlons are indicated by an asterisk (*).

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

GENERAL COMMENTS

This Is a re-inspection following the complaint investigation from 3 November 2014, The following violations have been abated:

6-301.11 Access to hand sink: Abated,

A re-inspection fee of $125.00 has been assessed due to critical violatlons noted on previous inspection on 3 November 2014. Invoice

#408408.

Follow-up Required : No

Signature Date : Nov 10, 2014

S paferary

Person in Charge: Tim Witkowski

Inspector: Stacie A Duitsman
Entered by : Carolyn White

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/672546F8... 11/12/2014



Page 1 of 2

Food Establishment Inspection Report
iAs Governed blyh No. of Risk Factor/Intervention Violations : 0 Date: Nov 10, ?50'91;
Kansas City Health Department q . Time In: 01:1
2 No. of Repeat Risk Factor/Intervention Violations : 0
2400 Troost Unit # 3200 g / Time Out: 01:30 PM
Kansas City MO 64108
816) 513-6315%
Establishment Address City/State Zip Code Telephone I
Chiefs Aramark Stand 1 Arrowhead Drive Kansas City / MO 64129 (816) 920-9330@
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 Follow-Up
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 Potentlally Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs [ || |16 Proper cooking time & temperatures
dutles 17 Proper reheating procedures for hot holding
5 " ’ Employe.e Hl_ealth 18 Proper cooling time & temperatures
3 5 anagemen fawarert:\ess, pol 'CT pr(;sent 19 Proper hot holding temperatures
Foper Use-Of FEgo ng., e)-<c Json - restriction 20 Proper cold holding temperatures
Good Hygienic Practice 21 Proper date marking & disposition
4 Proper eating, tasting, drinking, or tobacco use >
. 22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
& Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ ||
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Popuiations
B Adequate handwashing facilities supplied & I 24 Pasteurized foods used; prohlibited foods not offered
accessible Chemicals
) Approved Source 25 Food additives: approved & properly used
g Food obtained from approved source 26 IN Toxic substances properly Identified, stored, & used
i IN Food .recelved at p.r(.)per Lamperatung Conformance with Approved Procedures
11 Food in good condition, safe, & unadulterated 27 Compliance with variance, specialized process, & [ | |
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 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 Proper disposition of returned, previously served, prevent foodborne illness 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 Utenslls, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods handled
Food Temperature Control 43 Eér;%le—use & single-service articles: properly stored & [ | |
31 Proper cooling methods used; adequate equipment for -
temperature control 44 Gloves used properly | il
32 Plant food properly cooked for hot holding Utensils, Equipment and Vending
331 Approved thawing methods used 45  Food & non-food contact surfaces cleanable, property R,
3 == : T = designed, constructed, & used
i crmomerersiprovidediiactliate 46  Warewashing facilities: installed, maintained, & used; [ | |
Food Indentification test strips
35 Food properly labeled; original container I 47  Non-food contact surfaces clean |_|_]
Prevention of Food Contamination Physical Facilities
35 Insects, rodents, & animals not present 48  Hot & cold water available; adequate pressure
37  Contamination prevented during food preparation, 49 Plumbing installed; proper backflow devices
stordge & dlspl.ayr 50  Sewage & waste properly disposed
£l Personal cleanliness -
- 51  Toilet facilities: properly constructed, supplied, &
3% Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities [T7]
maintained
53 Physlcal facilities installed, maintained, & clean
54 Adequate ventilation & lighting; deslgnated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/71BC941A... 11/12/2014



Page 2 of 2

Food Establishment Inspection Report

iAs Governed by License/Permit # Date: Nov 10, 2014
Kansas City Health Department Time In: 01:15 PM
2400 Troost Unit # 3200 104851 Time Out: 01:30 PM

Kansas City MO 64108
(816) 513-6315

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

| 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.

GENERAL COMMENTS
This Is a re-inspection following the complaint investigation conducted 3 November 2014.

Ali violations have been corrected.
Notice of Re-inspection Fee Invoice #408295 for the amount of $183.00 was provided.

No additional follow-up required.

Follow-up Required : Mo

Signature Date : Nov 10, 2014

Sion peyer copy :

Person in Charge: Emily Davis Inspector: Carolyn White

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/71BC941A... 11/12/2014



Page 1 0of 2

Food Establishment Inspection Report

iAs Governed by

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

(816) 513-63156

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

Date: Nov 10, 2014
Time In: 12:45PM
Time Out: 01:00 PM

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 Follow-Up

IN=in compiiance

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

Supervision

Potentially Hazardous Food Time/Temperature

1 PIC present, demonstrates knowledge, and performs [ ]| |16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present =
- 19 Proper hot holding temperatures
3 Proper use of reporting, exclusion & restriction
- 20 Proper cold holding temperatures
Gepd Hyglenic Practice 21 Proper date marking & dlIsposition
4 Proper eating, tasting, drinking, or tobacco use
- 22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
6 Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | |
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
] Adequate handwashing facilities supplied & | 24 Pasteurized foods used; prohlbited foods not offered| | |
accessible Chemicals
Approved Source 25 Food addltives: approved & properly used
9 Food obtained from approved source 26 IN Toxic substances properly identified, stored, & used
i gazd .recelved Sl BIRRs SRR G Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 Compliance with varlance, specialized process, & ED
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 Food-contact surfaces: cleaned & sanitized or Injury. Public Health Interventions are control measures to
15 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 physlcal 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 Utenslls
#8  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 Temperature Control 43 SIng(;jle—use & single-service articles: properly stored & [:I:i
31 Proper cooling methods used; adequate equipment for [ ]| 56
temperature control 44  Gloves used properly ]
3z 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
sk T = ded & = designed, constructed, & used
ermomets> proyice aceunate 46  Warewashing facilities: installed, maintained, & used; E: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.ay 50  Sewage & waste properly disposed
38  Personal cleanliness = —
51  Toilet facilities: properly constructed, supplied, &
33 Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities 1]
maintained
53  Physical facllities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/B308E83F...

11/12/2014
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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%7

Date: Nov 10, 2014
Time In: 12:45 PM
Time Out: 01:00 PM

License/Permit #

104844

Establishment
Chiefs Aramark Stand L338D

Telephone

Zip Code
(816) 920-93307;

City/State
64129

Kansas City / MO

Address
1 Arrowhead Drive
Kansas City MO 64129

TEMPERATURE OBSERVATIONS

-

No temperatures observations were recorded for this Inspection J

OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number

Question
Number

Critical Violatlons 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.

GENERAL COMMENTS

This is a re-inspection following the complaint Investigation conducted 3 November 2014. The following violations have been abated:

3-202.15 Package Integrity
7-201.11 Separation and Storage

6-501.11 Physical facilities not maintained in good repair and cleaned

Notice of Re-Inspection Fee invoice #408406 for the amount of $183.00 was provided.

Follow-up Required :

Mo

Signature Date : Nov 10, 2014

Y1 paper 47

Person in Charge: Tim Witkowski

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/B308ES3F...

Inspector: Stacie A Dultsman
Entered by : Carolyn White

11/12/2014



Page 1 of 2

Food Establishment Inspection Report

IAs Governed by

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

(816) 513-6315M7

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

Date: Nov 10, 2014
Time In: 12:30 PM
Time Out: 12:45 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 Follow-Up Employees

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

cos Rl

Compliance Status COS R| Compliance Status R
Supervision Potentially Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs [ [ ]| |16 Proper cooking time & temperatures
dutles 17 Proper reheating procedures for hot holding
. " Employeje ngalth 18 Proper cooling time & temperatures
3 anagementfawarer.less, pol 'CT prc;sent o 19 Proper hot holding temperatures
Proper use o reportlng-, e>-<c usion : restriction 20 Proper cold holding temperatures
Good Hygienic Practice 21 Proper date marking & disposition
4 Proper eating, tasting, drinking, or tobacco use
- 22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
6 Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | |
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
B Adequate handwashing facilities supplied & 24 Pasteurized foods used; prohibited foods not offered| I I
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
9 Food obtalned from approved source 26 Toxic substances properly Identified, stored, & used
10 g0 iiaceled adpEpeE SIS Conformance with Approved Procedures
11 IN Food in good condition, safe, & unaduiterated 27 Compliance with variance, speclalized process, & [ | |
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are Improper practices or procedures identified
13 Food separated & protected as the most prevalent contributing factors of foodborne illness
14 Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 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
25  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 [ | |
i = e . designed, constructed, & used
3 Thermometers provided & accurate 46  Warewashing facilities: Installed, maintained, & used; [ [ |
Food Indentification test strips
35 Food properly labeled; original container r 47  Non-food contact surfaces clean I_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, L 49 Plumbing installed; proper backflow devices
Storage® d'Spl_a"' 50 Sewage & waste properly disposed
38 Personal cleanliness
- 51  Toilet facllities: properly constructed, supplied, &
38 Wiping 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/usakansascity/inspect.nsf/xxvw_AllDocs/DDC429D...

11/12/2014



Page 2 of 2

Food Establishment Inspection Report

Kansas City MO 64108

s Governed by License/Permit # Date: Nov 10, 2014}
Kansas City Health Department Time In: 12:30 PM
2400 Troost Unit # 3200 104887 Time Out: 12:45 PM

(816) 513-6315&7

Establishment Address City/State Telephone

IChiefs Aramark Stand L338C 1 Arrowhead Drive Kansas City / MO (816) 920-9330@
"ending Kansas City MO 64129 =

TEMPERATURE OBSERVATIONS

[ No temperatures observations were recorded for this Inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Question Item
Number Number

Critlcal 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
This is a re-inspection following the complaint investigation conducted 3 November 2014.

All violations have been abated.

Notice of Re-inspection Fee invoice #408298 for the amount of $125.00 was provided.

Follow-up Required : N

Signature Date: Nov 10, 2014

Siogn popr” 207

Person in Charge: Tim Witkowski

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/DDC429D...

Inspector: Stacie A Duitsman
Entered by : Carolyn White

11/12/2014



Page 1 of 2

Food Establishment Inspection Report
As Governed blyh No. of Risk Factor/Intervention Violations : 0 Date: Nov 10, 2014
Kansas City Health Department ; Time In;: 12:30 PM
- No. of Repeat Risk Factor/Intervention Violations : 0
2400 Troost Unit # 3200 g 4 Time Out: 12:45 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@
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 Follow-Up
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 Potentlally Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs [ | || |16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present
3 = 7 s T o 19 Proper hot holding temperatures
roper use of reporting, exclusion & restriction 20 Proper cold holding temperatures
; Good I.-Iyglel?lc.Practlce 21 Proper date marking & disposition
4 Proper eating, tasting, drinking, or tobacco use -
22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
] Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | |
¥ No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
8 Adequate handwashing facilities supplied & [ ] 24 Pasteurized foods used; prohibited foods not offeredl I |
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
g Food obta.lned from approued source 26 1IN Toxic substances properly Identifled, stored, & used
th ol e i AR Sl il - e AU Conformance with Approved Procedures
H Food In good condition, safe, & unadulterated 27 Compliance with varlance, speclalized process, & [ [ |
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures Identified
13 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 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
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 obtalned for specialized processing methods handled
Food Temperature Control 43 Elsr;%le-use & single-service articles: properly stored & [:]:j
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 ED
3 = Sed & = designed, constructed, & used
i Tharmometers provided &' accurate 46 Warewashing facifities: installed, maintained, & used; [ |
Food Indentification test strips
35 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 avallable; adequate pressure
37 Contamlnat?on prevented during food preparation, 49 Plumbing installed; proper backflow devices
ghorage-fi display 50  Sewage & waste properly disposed
38  Personal cleanliness - T -
= 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 Physical facilities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/22C125C6...
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Page 2 of 2

Food Establishment Inspection Report

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

Governed by License/Permit # Date: Nov 10, 2014
Kansas City Health Department Time In: 12:30 PM
2400 Troost Unit # 3200 104845 Time Out; 12:45 PM

Establishment Address City/State
Chiefs Aramark Stand L333B 1 Arrowhead Drive Kansas City / MO
Kansas City MO 64129

Telephone
(816) 920-93300

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

GENERAL COMMENTS
This is a re-inspection following the complaint investigation conducted 3 November 2014,

All violations have been corrected.

Notice of Re-inspection Fee invoice #408297 for the amount of $183.00 was provided.
No additional follow-up required

Follow-up Required : Na

Signature Date : Nov 10, 2014

g §p2r7

Person in Charge: Emily Davis Inspector: Carolyn White

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/22C125C6... 11/12/2014
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Food Establishment Inspection Report

:(\5 Govgrt“e: bnh 3 No. of Risk Factor/Intervention Violations : 0 Date: Nov 10, 201;44
ansas City Hea epartment No. of R t Risk F ion Violati o Time In: 12:45P
2400 Troost Unit # 3200 g P 08 30 Time Out: 01:00 PM

Kansas City MO 64108
(816) 513-6315%

Establishment Address City/State Zip Code Telephone B
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 Follow-Up
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=in compliance OUT=not in compiiance 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 Potentlally Hazardous Food Time/Temperature
{ PIC present, demonstrates knowledge, and performs [ | || |16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
J Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present
- 19 Proper hot holding temperatures
3 Proper use of reporting, exclusion & restriction
— 20 Proper cold holding temperatures
Good Hygienic Practice 21 Proper date marking & disposition
Proper eating, tasting, drinking, or tobacco use
22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
Hands clean & properly washed 23 Consumer advisory provided for raw or undercookedlj:l
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
| Adequate handwashing faclilities supplied & | 24 Pasteurized foods used; prohibited foods not offered
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
3 Food obtained from approved source 26 1IN Toxic substances properly identified, stored, & used
1A fUgH icAvDI 314p PEeNEe PRl Conformance with Approved Procedures
11 Food In good condition, safe, & unadulterated 27 Compliance with variance, specialized process, & [ | |
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures Identified
13 Food separated & protected as the most prevalent contributing factors of foodborne lliness
14 Food-contact surfaces: cieaned & sanitized or Injury. Public Health Interventions are control measures to
15 Proper disposition of returned, previously served, prevent foodborne lliness or injury.

recondltioned, & 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, &

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

30 Variance obtained for speciallzed processing methods

Food Temperature Control {sed
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, properly [:D

33 Approved thawing methods used HEihen cone T b licwr
34 Thermometers provided & accurate 46 Warewashing facilities: installed, maintained, & used; []:I
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 Contamlnat!on prevented during food preparation, ] 49 Plumbing installed; proper backflow devices
storage & display 50  Sewage & waste properly disposed
38 Personal cleanliness - T
—— 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  Physlcal facllitles installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/2A8B9328... 11/12/2014
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Food Establishment Inspection Report

IAs Governed by

License/Permit #

Kansas City Health Department

Date: Nov 10, 2014
Time In: 12:45 PM

2400 Troost Unit # 3200 104841 Time Out: 01:00 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) 920-9330@

Kansas City MO 64129

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

This is a re-inspection following the complaint investigation conducted 3 November 2014,

The following violations have been corrected:

7-201.11 Separation and storage: Observed all chemicals stored properly.

All other violations have been corrected.

Notice of Re-inspection Fee invoice #408407 for the amount of $183.00 was provided.

Follow-up Required :

No

Signature Date : Nov 10, 2014

A ot e 474

Person in Charge: Emily Davis Inspector: Carolyn White

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/2A8B9328... 11/12/2014
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Food Establishment Inspection Report

25 Govgftne:: th e No. of Risk Factor/Intervention Violations : 0 D?te: NOV()l:lO’O%)OI}I\TI
EMERElG =m0 DEpElt No. of Repeat Risk Factor/Intervention Violations : 0 Time In; 01:
2400 Troost Unit # 3200 L ey Time Out: 01:15 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@
U303B Kansas City MO 64129
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104836 Aramark Sports and Inspection Medium Restaurant/Deli
Entertainment Follow-Up
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 Potentilally Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs Dj 16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present -
19 Proper hot holding temperatures
Proper use of reporting, exclusion & restriction
— 20 Proper cold holding temperatures
. Good Hyglel.'uc‘PractIce 21 Proper date marking & disposition
4 Proper eating, tasting, drinking, or tobacco use
i = 22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
6 Hands clean & properly washed 23 Consumer advlsory provided for raw or undercooked[ ||
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
B Adequate handwashing facilities supplied & [ 24 Pasteurized foods used; prohibited foods not offeredl |
accessible Chemicals
) Approved Source 25 Food additives: approved & properly used
9 Food obta.lned from approved source 26 Toxic substances properly Identified, stored, & used
g e e G p.r(.Jper LRpee Conformance with Approved Procedures
11 Food in good condition, safe, & unadulterated 27 Compliance with variance, specialized process, & [ ]
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures Identified
13 Food separated & protected as the most prevalent contributing factors of foodborne iliness
14 IN Food-contact surfaces: cleaned & sanitized or Iinjury. Public Health Interventions are control measures to
15 Proper disposition of returned, previously served, prevent foodborne iliness or injury.

reconditioned, & unsafe food

GOOD RETAIL PRACTICES
Good Retali 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 utenslls: properly stored
29  Water & ice from approved source - 42  Utensils, equipment & linens: properly stored, dried, &
30 Varlance obtained for speclalized processing methods handled

Food Temperature Control 43 Single-use & single-service articles: properly stored & El:]
31 Proper cooling methods used; adequate equipment for [ | ] paad

44 Gloves used properly 11

temperature control

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

e od & t designed, constructed, & used
34 ENSNESEOMHE accurars 46  Warewashing facilities: installed, maintained, & used; Dj

Food Indentification test strips
35  Food properly labeled; original contalner i 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  Contamination prevented during food preparation, 4% Plumbing installed; proper backflow devices

SiBragetes dISpl_a"' 50  Sewage & waste properly disposed
38  Personal cleanliness - —

51  Toilet facilities: properly constructed, supplied, &
3% WiIplng cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilities LI
malntained

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

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/DA2A6C5...  11/12/2014
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Food Establishment Inspection Report

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

Kansas City MO 64108
816) 513-6315%%

104836

Date: Nov 10, 2014
Time In: 01:00 PM
Time Out: 01:15 PM

City/State
Kansas City / MO

Address
1 Arrowhead Drive
Kansas City MO 64129

Establishment
Chiefs Aramark Stand U303B

Telephone

Zip Code -
(816) 920-93300

64129

TEMPERATURE OBSERVATIONS

J No temperatures observations were recorded for this Inspection

OBSERVATIONS AND CORRECTIVE ACTIONS

Item
Number

Question
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
This is a re-inspection following the complalnt investigation conducted 3 November 2014,

All violations have been corrected.

Notice of Re-inspection fee involce #408294 for the amount of $183.00 was provided.
No additional follow-up required.

Foliow-up Required : No

Signature Date :

Nov 10, 2014

Sign PYrey) g2

Person in Charge: Emily Davls Inspector: Carolyn White

http://www.inspectionsonline.us/mo/usakansascity/inspect.nst/xxvw AllDocs/DA2A6CS...

11/12/2014
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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%7

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

Date: Nov 10, 2014
Time In: 12:30 PM
Time Out: 12:45 PM

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 Follow-Up

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 CcoSs Compliance Status COS R
Supervision Potentlally Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs [ | || |16 Proper cooking time & temperatures
duties 17 Proper reheating procedures for hot holding
y m " Employe.e Hlfa'th 18 Proper cooling time & temperatures
3 3 anagemen fawarer;ess, pol CT present 7 19 Proper hot holding temperatures
roper use of reporting, exclusion & restriction a0 Proper cold holding temperatures
) Good !-Iygler_nlc Practice 21 Proper date marking & disposition
4 IN Proper eating, tasting, drinking, or tobacco use
22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
] Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | |
7 No bare hands contact with RTE foods or approved foods
alternate method properiy followed Highly Susceptible Populations
8 Adequate handwashing faclilties supplied & 24 Pasteurized foods used; prohibited foods not offered [j:l
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
S facH obta.lned from approved source 26 Toxlc substances properly identlfied, stored, & used
19 O e p.r(.)per iemueatle Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 Compliance with varlance, speclalized process, & D:I
12 Required records available: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identified
13 Food separated & protected as the most prevalent contributing factors of foodborne lliness
t4 IN Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 Proper disposition of returned, previously served, prevent foodborne illness 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
28 Water & ice from approved source 42  Utenslls, equipment & linens: properly stored, dried, &
30 Varlance obtained for specialized processing methods handled :
Food Temperatare Control 43 ﬁlsré%le—use & single-service articles: properly stored & [ | |
31 Proper cooling methods used; adequate equipment for |
temperature control 44 Gloves used pro.perly i ]
32  Plant food properly cooked for hot holding Utensils, Equipment and Vending
34 Toprovedthasig IEtonP e 45 Food & non-food contact surfaces cleanable, properly [T1
4 » e = designed, constructed, & used
3 linsemometaes-provided & accuratd 46  Warewashing facilities: Installed, malntained, & used; [ | |
Food Indentification test strips
35 Food properly labeled; original container 47  Non-food contact surfaces clean [—|_|
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, 49  Plumbing installed; proper backflow devices
storage & display 50 Sewage & waste properly disposed
3R 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 [T
maintained
53  Physical facilities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/11D46FCF... 11/12/2014
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Food Establishment Inspection Report ‘J
IAs Governed by License/Permit # Date: Nov 10, 201
Kansas City Health Department Time In: 12:30 PM
2400 Troost Unit # 3200 105910 Time Out: 12:45 PM
Kansas City MO 64108
(816) 513-63150%,
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

L

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.

GENERAL COMMENTS

This is a re-inspection followin the complaint investigation conducted 3 November 2014. The following has been corrected:

2-401.11 Observed no employee beverages in stand.

3-101.11 Observed all foods to be safe and honestly presented.

4-601.11 Observed all food contact surfaces to be clean to sight and touch.
6-501.11 Observed all physical facllities to be malntained in good repair and clean.

Notice of Re-inspection Fee invoice # 408293 for the amount of $183.00 was provided.

No follow-up necessary.

Foliow-up Required :

Na

NP

Signature Date : Nov 10, 2014

7

Person in Charge: Tim Witkowski Inspector: Carolyn White

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/11D46FCF... 11/12/2014
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Food Establishment Inspection Report

‘K\S Govgrne: blyth 5 No. of Risk Factor/Intervention Violations : 0 Date: Nov 10,0%)0’)1;
ansas City Hea epartment No. of R t Risk Factor/Int tion Violat 10 Time In: 12:
2400 Troost Unit # 3200 PuohREReRL SRR/ Cne S e aron Time Out: 12:30 PM

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

Establishment Address City/State Zip Code Telephone
Chiefs Aramark Main 1 Arrowhead Dr Kansas City / MO 64129 (816) 920-9330(F
Kitchen Kansas City MO 64129 =
License/Permit # Permit Holder Purpose of Risk Cat Est. Type
104732 Aramark Sports & Inspection Medium Restaurant/Deli
Entertainment, LLC Follow-Up
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
1 PIC present, demonstrates knowledge, and performs [ ] | 16 Proper cooking time & temperatures
dutles 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present
y P . e usion & = 19 Proper hot holding temperatures
roper use of repo mg-, e>fc usion & restriction 20 Proper cold holding temperatures
Good Hygienic Practice 21 IN Proper date marking & disposition
4 Proper eating, tasting, drinking, or tobacco use
: 22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth records
Preventing Contamination by Hands Consumer Advisory
Hands clean & properly washed 23 Consumer advisory provided for raw or undercooked[ | |
7 No bare hands contact with RTE foods or approved foods
alternate method properly followed Highly Susceptible Populations
a Adequate handwashing facilities supplied & L (24 Pasteurized foods used; prohlbited foods not offered |
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
& Food obtained from approved source 26 IN ToxIc substances properly identified, stored, & used
0 good .recelved ak piroper femgsraiing Conformance with Approved Procedures
11 IN Food in good condition, safe, & unadulterated 27 Compllance with variance, specialized process, & [ ]| ]
12 Required records avallable: shellstock tags, parasite HACCP plan
destruction
Protection from Contamination Risk factors are improper practices or procedures identifled
13 Food separated & protected as the most prevalent contributing factors of foodborne illness
14 Food-contact surfaces: cleaned & sanitized or injury. Public Health Interventions are control measures to
15 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, chemlcals, 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 Utenslils, equipment & linens: properly stored, dried, &
30 Varlance obtained for specialized processing methods handled
43 Single-use & single-service articles: properly stored & [ | |

Food Temperature Control used

31 Proper cooling methods used; adequate equipment for [ | |
temperature control 44 Gloves used properly Ll

32 Plant food properly cooked for hot holding
33  Approved thawing methods used

Utensils, Equipment and Vending
45  Food & non-food contact surfaces cleanable, properly [ ]|
designed, constructed, & used

B TAemometersiprovided/@ldacurare 46  Warewashing facilities: installed, maintained, & used; [ | |
Food Indentification test strips
35  Food property 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, 4% Plumbing installed; proper backflow devices
Siirage & dlspl.a',.- 50  Sewage & waste properly disposed
38  Personal cleanliness -
- 51 Tollet facilities: properly constructed, supplied, &
39 Wiping cloths: properly used & stored cleaned
40 Washing fruits & vegetables 52  Garbage & refuse properly disposed; facilitles Dj
maintained
53 Physical facilities installed, maintained, & clean
54  Adequate ventilation & lighting; designated areas used

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw_AllDocs/FD220FB4... 11/12/2014
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Food Establishment Inspection Report

As Governed by License/Permit #
Kansas City Health Department

Date: Nov 10, 2014
Time In: 12:00 PM

2400 Troost Unit # 3200 104732 Time Out: 12:30 PM
Kansas City MO 64108

816) 513-6315%7

Establishment Address City/State Zip Code Telephone

1 Arrowhead Dr Kansas City / MO 64129 (816) 920-9330%

Kansas City MO 64129
TEMPERATURE OBSERVATIONS

] No temperatures observations were recorded for this inspection |

Chiefs Aramark Main Kitchen

OBSERVATIONS AND CORRECTIVE ACTIONS

Item Critical Vlolations 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
Number Number

GENERAL COMMENTS
This is a re-Inspection following the complaint investigation conducted 3 November 2014. The foilowing has been corrected:

2-401.11 Observed no employee beverages stored incorrectly.
5-205.11 Observed all hand sinks accessible.

3-101.11 Observed all foods safe and honestly presented.
3-202.15 Observed all food packages to be in good condition.
3-501.15 Did not observe any improper cooling methods.
3-501.17 Observed proper date marking.

7-201.11 Observed all chemicals properly stored.

4-903.11 Observed all food equipment stored appropriately,
4-501.11 Observed all equipment In good repair.

4-601.11 Observed all equipment to be clean.

6-501.11 Observed all physical facilities to be clean and in good repair.
6-403.11 Observed no employee items improperly stored.

Notice of Re-inspection Fee involce #408290 for the amount of $212.00 was provided.

Follow~up Required : Mo

Sy ]

Person in Charge: Tim Witkowski

Signature Date : Nov 10, 2014

Inspector: Carolyn White

http://www.inspectionsonline.us/mo/usakansascity/inspect.nsf/xxvw AllDocs/FD220FB4... 11/12/2014
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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 : 0
No. of Repeat Risk Factor/Intervention Violations : 0

Date: Nov 10, 201
Time In: 12:30 PM
Time Out: 12:45 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 Foliow-Up

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

N/O=not observed

N/A=not applicable

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

reconditioned, & unsafe food

IN=in compliance OUT=not in compllance
Compliance Status cos Rl Compliance Status COS R
Supervision Potentially Hazardous Food Time/Temperature
1 PIC present, demonstrates knowledge, and performs E]:] 16 Proper cooking time & temperatures
dutles 17 Proper reheating procedures for hot holding
Employee Health 18 Proper cooling time & temperatures
2 Management awareness; policy present 19 Proper hot holding temperatures
3 Proper use of reporting, exclusion & restriction | 20 Proper cold holding temperatures
Good Hyglenic Practice 21 Proper date marking & disposition
4 Riper Eaitng, Weing, sirvidng, of tobisces ubs | 22 Time as a public health control: procedures &
5 No discharge from eyes, nose, and mouth —] records )
Preventing Contamination by Hands Consumer Advisory
] Hands clean & properly washed [ 23 Consumer advisory provided for raw or undercooked[ | |
7 No bare hands contact with RTE foods or approved [ foods
alternate method properly followed Highly Susceptible Populations
8 IN Adequate handwashing facilities supplied & 24 Pasteurized foods used; prohiblted foods not offered [—’_l
accessible Chemicals
Approved Source 25 Food additives: approved & properly used
9 Food obtained from approved source 26 Toxic substances properly identified, stored, & used
10 Food received at proper temperature Conformance with Approved Procedures
11 Food In good condltion, safe, & unadulterated 27 Compliance with varlance, speclalized process, & [ ] ]
12 Required records available: shellstock tags, parasite HACCP plan
destructlon
Protection from Contamination Risk factors are improper practices or procedures Identifled
13 Food separated & protected as the most prevalent contributing factors of foodborne illness
14 Food-contact surfaces: cleaned & sanitized or injury. Public Heaith Interventlons are control measures to
15 Proper disposition of returned, previously served, prevent foodbarne lllness or injury,

Numbered items marked 'X' are not in compliance

GOOD RETAIL

Good Retall Practices are preventative measures to control the

COS=corrected on-site during inspection

PRACTICES
addition of pathogens, chemicals, and physical objects Into foods.
R=rapeat violation

Proper Use of Utensils

Safe Food and Water

2B Pasteurized eggs used where required 41 In-use utensfls: properly stored
2%  Water & Ice from approved source 42  Utenslls, equipment & linens: properly stored, dried, &
30 Variance obtained for specialized processing methods handied _

Food Teriperature Control f 43 l?lsr:aggile-use & single-service articles: properly stored & [ | |
31 Eg;izrrggsrllengo?;g:ods used; adequate equipment for D:] ##  Gloves used properly BN
32  Plant food properly cooked for hot holding Utensils, Equipment and Vending
33 Approved thawing methods used #%  BoofSvonion ging sESCmEisga s pbeiy (LI
34 Thermometers provided & accurate 46 Warewas'hlng facllltlesl:TsFalled, maintained, & used; [ | |

Food Indentification test strips
35 Food properly labeled; orlglnal container I I 47 Non-food contact surfaces clean I_]_[
Prevention of Food Contamination Physical Facllities
36 Insects, rodents, & animals not present 48 Hot & cold water available; adequate pressure
37  Contamination prevented during food preparatlon, 45  Plumbing installed; proper backflow devices
storage & display 50  Sewage & waste properly disposed
38 Personal cleanliness 51  Tollet facilities: properly constructed, supplied, &
32  Wiping cloths: properly used & stored cleaned
40  Washing fruits & vegetables 51  Garbage & refuse properly disposed; facllities 171
maintained
53  Physical facilities instalied, maintained, & clean
54  Adequate ventilation & lighting; designated areas used
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Food Establishment Inspection Report
As Governed by License/Permit # Date: Nov 10, 201"1
Kansas City Health Department Time In; 12:30 PM
2400 Troost Unit # 3200 104190 Time Out: 12:45 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
J_ No temperatures observations were recorded for this Inspection

OBSERVATIONS AND CORRECTIVE ACTIONS
Critical Vlolations are indicated by an asterisk (*).

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

GENERAL COMMENTS
Re-inspection following complaint investigation on 11/3/2014.

The following violations have been corrected:

8 5-205.11 Accessible Handsink Area: Hand washing sink was free of items limiting access. Handsink was accessible at time of re-inspection.

37 3-305.11 Food Storage: Llds to ice machines closed and Ice removed at time of re-inspection.

A re-Inspection fee of $183.00 was assessed at the time of the inspection (Involce No. 408300).

Follow-up Required : Mo

Signature Date : Nov 06, 2014

Sigred poper copy e S0

Inspector: Eric Dean

Person in Charge: John
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