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GE refrigerator/freezer
Frigidaire refrigerator/freezer
Frigidaire freezer
Kenmore refrigerator/freezer
hot held gravy

48,0
40,0
0
40,0
164

hot held hamburgers
burger from grill
Frigidaire refrigerator/freezer in service area
Chest freezer in storage area next to dining room

143
192
38,0
10

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

7-202.12A A can of Raid flying insect killer was observed stored on the floor in the kitchen. Only those
2
insecticides approved for food establishments shall be permitted in a food establishment. Please
remove the insecticide from the premises. COS by removing from premises.
3-501.17A Packages of American cheese were observed stored in the Frigidaire refrigerator without dates of
disposition. Potentially hazardous food held refrigerated shall be marked with the day or date by
which the food will be used, sold or discarded. COS by affixing a date of disposition.
3-501.16A The ambient temperature of the GE refrigerator was measured at 48F. Cold holding units shall
2
provide adequate temperature control to ensure potentially hazardous foods are held at 41F or
lower. An unopened roll of ground beef was observed within. According the Mr. Burns, the
ground beef had been in the refrigerator for less than two hours. The ground beef was moved to a
different refrigerator. Do not place potentially hazardous foods in this unit until it can be
demonstrated that it can maintain a temperature of 41F or less. COS by moving food.
7-202.11B A container of liquid ant bait station was observed stored on an open shelf above clean hot
holding units in the kitchen. Poisonous materials shall be stored so they cannot contaminate food,
equipment, utensils, linens, and single service items. Please locate the bait station to and area
away from food and equipment. COS by moving the bait station away from food and prep areas.
4-202.11A A cracked plastic measuring cup was observed stored on a shelf above the hand wash sink in the
2
kitchen. Multiuse food contact surfaces shall be free of cracks, chips or pits. Please remove the
measuring cup from service. COS by discarding the measuring cup.
&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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,QLWLDO
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COS

COS

COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

6-202.11A A fluorescent light fixture above food prep areas in the kitchen was observed to be damaged and 10-28-15
not fully shielding the bulb. Light bulbs located above food, food prep areas, clean equipment and
open single service items shall be shielded or shatter resistant. Please provide adequate
shielding at this location.
4-302.14 Sanitizer test strips were not available for kitchen use. A test kit or other other device that
accurately measures the concentration in mg/L of sanitizing solution shall be provided. Please
obtain and use an appropriate sanitizer test kit.
3-305.12F Food and clean equipment was observed stored below the drain plumbing of the kitchen hand
COS
4-903.125 wash sink. Food, equipment and single service items may not be stored below unshielded sewer
lines. Please relocated these items away from the sewer lines. COS by moving items.
4-903.11A Cases of foam cups and clear plastic single use containers were observed stored on the floor in
10-28-15
the storage area adjacent to the dining room. Single service items shall be protected from
3
contamination be storing at least six inches off of the floor. Please store single service items at
least six inches off of the floor.
4-601.11C An accumulation of mold was observed on the door seals of the chest freezer located in the
storage area adjacent to the dining room. Non-food contact surfaces shall be cleaned as often as
necessary to keep clean.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 
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4-501.114 According to Mr. Burns, the facility uses Clorox spray for sanitizing food contact surfaces. Only
10-10-15
approved chemical sanitizers shall be used for food contact surface sanitization. Please use an
approved chemical sanitizer prepared at the correct concentration for food contact surface
sanitization.
6-501.111 Rodent droppings were observed on the floor in the kitchen, the kitchen storage room, the counter
service area and the storage area adjacent to the dining room. The presence of insects and
ABCD
rodents shall be controlled to minimize their presence on the premises by: routinely inspecting
incoming shipments of supplies, routinely inspecting the premises for the presence of pests, using
professional control services, and eliminating harborage conditions. Please remove the evidence
of pests and continue to monitor for their presence.
4-601.11A Food debris was observed on the upper interior surface of the kitchen microwave oven. Food
COS
contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the
microwave interior. COS by wash, rinse, sanitize.
6-501.111 Spider webs were observed in the kitchen storage room, under the service counter, and in the
10-10-15
dining room storage area. The presence of insects and rodents shall be controlled to minimize
ABCD
their presence on the premises by: routinely inspecting incoming shipments of supplies, routinely
inspecting the premises for the presence of pests, using professional control services, and
eliminating harborage conditions. Please remove the evidence of pests and continue to monitor
for their presence.
&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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GDWH 

,QLWLDO

6-202.14

The restroom doors for both the mens and womens restrooms were observed to be installed
10-28-15
without self-closing devices. Toilet rooms servicing a food establishment shall be completely
enclosed and provided with a tigh-fitting and self-closing door. Please install self-closing devices
on the restroom doors.
5-501.17 A covered waste-can was not observed in the womens restroom. Toilet rooms used by females
shall be provided with a covered waste-can. Please provide a covered waste-can at this location.
3-305.11A Pies were observed stored at the service counter uncovered. Food shall be protected from
contamination. Please cover the pies to prevent contamination from insects and dust and debris.
2
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3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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4-601.11A Mold was observed on the nozzle housing of the soda fountain at the counter service area. Food 10-7-15
contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize this area.
5-403.11A Effluent from the on-site waste treatment system was observed surfacing north of the building,
2
running across the gravel drive and accumulating in an adjacent field. The effluent has the
appearance and smell of sewage. On-site wastewater treatment systems (OWTS) shall be
maintained and operated to preclude surfacing or discharging effluent, production of odors or the
creation of a habitat for insect breeding, contamination of surface water or groundwater or creation
of a nuisance or health hazard. Please contact the St. Francois County Health Center at 1025
West Main Street, Park Hills MO 63601; 573-431-1947 to obtain an OWTS application for a permit
to correct this violation. Replacement or repair of the system shall not proceed without first
obtaining a permit application, completing and submitting an application including state processing
fees, and receiving an approved permit from the St. Francois County Health Center and the state
of Missouri. A Notice Of Violation (NOV) will be forthcoming to the owner of the establishment
detailing the violation and indicating what must be done to abate the violation.

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

Pending
approval
of a
permit.
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