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Walk-in cooler/freezer
Cold hold: Butter, lettuce, cheese
Ham, tomatoes
Cooler drawers: #1,#2,#3,#4
Hot hold gravy:

40, 20
40,37,39
34,33
40,40,40,38
170

Bread area cooler:
Grill reach-in cooler/freezer
Ice cream freezer
Dessert cooler
Omlet from grill

40
40, 10
10
38
212

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11A Food residue was observed on the upper interior surfaces of the microwave located at the bread
3-12-16
area. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize
the interior of the microwave.
4-601.11A A heavy accumulation of soda syrup was observed on the nozzle housing of the soda fountain
located near the bread area. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse, and sanitize this area daily.
3-501.18A Baked potatoes stored in the cooler below the bread area were observed to be past their discard COS
date. Food that exceeds the discard date shall be discarded. COS by discarding the potatoes.
5-203.14A The hand-actuated sprayer in use at the ware washing area was observed lying in the wash basin 3-12-16
in the service area. A plumbing system shall be installed to preclude the back flow of materials
into the municipal water system. Please ensure that the sprayer is above the drip edge of the
basin at all times.
4-601.11A Mildew was observed on the interior surfaces of the ice machine located in the back room area.
Food contact surfaces shall be clean to sight and touch. Please remove the ice from the unit,
wash, rinse and sanitize the interior of the machine prior to returning to service.
4-402.11 A crack and broken plastic basin was observed stored on clean equipment shelving opposite the
prep sink in the back room. Multi-use food contact surfaces shall be free of breaks and cracks
and be easily cleanable. Please remove this item from service.
&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C An accumulation of food residue was observed below grill equipment at the cook line and in
3-23-16
drawers located below the grill area. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean these areas as needed.
3-304.12A Unhandled food scoops were observed in foods in the cold wells at the grill area cooler. Utensils
for dispensing food shall be stored with their handles above the surface of the food. Please use a
handled utensil for dispensing food from these containers.
4-601.11C An accumulation of food residue was observed under equipment located in the bread area.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean these surfaces as needed.
3-305.11A Open food containers were observed stored in the cooler below the bread area. Food shall be
2
protected from contamination by storing where it is not exposed to splash, dust, or other
contamination. Please cover the food to protect it from contamination.
4-601.11C An accumulation of ice and debris was observed in the bottom of the grill area reach-in cooler.
COS
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. COS by cleaning this area.

('8&$7,213529,'('25&200(176

The hot water sanitizer thermal label will be attached to the Health Center copy of the sanitation report.
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&RUUHFWE\
GDWH 

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

3-301.11B A food employee working at the grill was observed touching ready to eat foods with their bare
hands. Bare hand contact with ready to eat foods shall not be permitted. Wear disposable food
service gloves or utensils when contacting ready to eat foods. COS by discussion with the
manager.

,QLWLDO

COS

8-301.11B Note:
According to the facility owner/managers, the facility will undergo an extensive remodel and
expansion in the near future. The operator of a food establishment must obtain written approval
from the regulatory authority before beginning an extensive renovation of an existing food
establishment. Please obtain a food establishment application from the St. Francois County
Health Center and submit the completed application along with necessary supporting information
as required by The Food Code.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

6-501.14A An accumulation of dust was observed on HVAC vents in the dining area. Intake and exhaust air 3-23-16
ducts shall be cleaned so they are not a source of contamination by dust, dirt, and other materials.
Please clean the HVAC vents in this area.
4-501.110 The hot water sanitizer in use at the ware washing station in the service area was observed to fail
A1
to reach a temperature of at least 160F at the surface of equipment. The temperature of the wash
solution in spray type mechanical dishwashers that use hot water to sanitize may not by less than
165F. Until the unit can be repaired to acceptable operating temperatures, sanitize equipment in
the facility three compartment sink with an approved chemical sanitizer.
6-101.11A The grout sealing floor tiles in the kitchen area was observed to be deteriorated and missing in
6-201.11 various locations in this area. Floors, walls and ceilings of a food establishment shall be disigned,
constructed and installed so they are durable, smooth and easily cleanable. Please repair the
grout at these locations.
6-501.11 The base molding below the ware washing basin in the service area was observed to by
unattached from the wall and mildewed. Physical facilities shall be maintained in good repair.
Please reattach the molding to the wall to provide a cleanable surface.
5-205.15B A hot water supply to the hand wash sink in the back room area was observed to be insufficient to
provide a means of effective hand washing. A persistent leak was also observed at this location.
Please restore hot water to this location.
('8&$7,213529,'('25&200(176
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&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

6-501.14A An accumulation of dust was observed on the HVAC vents in the back room area. Intake and
exhaust air ducts shall be cleaned so they are not a source of contamination by dust, dirt, and
other materials. Please clean the HVAC vents in this area.
4-101.19 Cardboard was observed in use as a storage surface for clean equipment above the prep sink in
the back room area. Non-food contact surfaces shall be constructed of a smooth, non-absorbent
material. Please remove the cardboard.

,QLWLDO

,QLWLDO

3-23-16
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