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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Lady Di's Shamrock Restaurant 6819 Vo Tech Rd. Bonne Terre, 63628

Upright freezer #1 5 4-door refrigerator 38

Prep Cooler 40 True 2-door refrigerator 32

Cold hold: cheese, sr cream, bacon 42,41,42 Upright freezer #2 15

GE freezer 0 Chest freezer 10

True refrigerator 30 Frigidaire freezer/refrigerator 0,32

3-501.17A

3-501.17A

4-601.11A

Temps. cont.:
Westinghouse refrigerator/freezer = 32,10
Crosley chest freezer = 15
Kenmore refrigerator/freezer = 40.10
Walk-in cooler = 40
RCA refrigerator/freezer at bar = 42,0
Beer cooler #1 = 40
Beer cooler #2 = 32

A container of cooked chicken was observed in the True refrigerator without a date of disposition.
Potentially hazardous foods held at 41F shall be clearly labeled with a day or date at which the
food will be sold, consumed, or disposed of. COS by labeling with date of disposition.
A package of sliced cheese was observed in the True two door refrigerator without a date of
disposition. Potentially hazardous foods held at 41F shall be clearly labeled with a day or date at
which the food will be sold, consumed, or disposed of. COS by labeling with date of disposition.
Food debris was observed on the interior surfaces of the microwave located at a the cook line.
Food contact surfaces shall be clean to sight and touch. Please clean to sight and touch.

COS

COS

7-10-15

4-501.11A

3-305.11A

3-301.12

2-401.11B
3

6-202.15A
3

6-501.12A

An accumulation of water was observed in the bottom of the four door refrigerator located in the
back room. Equipment shall be maintained in a state of good repair. Please repair.
A container of vegetables was observed uncovered in the upright freezer #1. Foods shall be
protected from sources of contamination. Please cover the food.
An unlabeled plastic bottle was observed at the cook line. Except for food that can be realily
recognized, working containers holding food shall be identified with the common name of the food.
COS by labeling.
An employee beverage was observed on the food contact surface of the prep line. A food
employee may drink from a closed container in the container is handled to prevent contamination
of food and food contact surfaces. COS by taking to the employee.
Daylight was observed at the top left side of the rear entry door. A food establishment shall be
protected against entry by pests and insects by use of a self-closing, tight-fitting door. Please
repair the gap.
An accumulation of dust was observed on the mechanical vent in the womens restroom. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean.
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Bateriological water samples will be collected at a later date.
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4-501.114
A

7-201.11B

7-202.11A

4-601.11A

Residual chlorine was not detected in the rinse cycle of the mechanical dishwasher. A
mechanical dishwasher using a chlorine as a sanitizer shall have a residual chlorine concentration
of 50 - 100 ppm. Please repair mechanical dishwasher to proper function. Until the dishwasher is
repaired, sanitize all cleaned equipment in the three compartment sink.
Containers of glass cleaner, cleanser, dish liquid, and hand sanitizer was observed stored on a
shelf above the three compartment sink. Poisons and toxic materials shall be stored where they
cannot contaminate food or equipment. COS by relocating cleaners and sanitizers.
Hot Shot insect killer was observed stored under the prep table in the back room. Only those
poisonous or toxic materials necessary for the operation of a food establishment and approved for
use in a food establishment may be present on the premises. COS by removing the insecticide
from the premises.
Mold was observed on the holder for the multi-valve beverage dispenser located at the bar. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize this area.
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