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7(03LQ)

Kenmore chest freezer
Woods freezer
Kenmore freezer #1
Kenmore freezer #2
Frigidaire cooler #1

0
5
8
10
32

Hot Pointe refrigerator/freezer
Frigidaire cooler #2
Kenmore freezer #3
Ground beef for chilli
Kenmore small freezer

32, 0
24
0
195
16

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

3-501.17A Dates of disposition were not observed on containers of sliced tomato, diced tomato, American
COS
cheese not in its original packaging, and cut lettuce. Potentially hazardous foods held refrigerated
shall be marked with the day or date, not to exceed six days, by which time the food will be sold,
consumed, or discarded. COS by affixing discard dates to the foods.
7-204.11 The chlorine sanitizers in use in the three compartment sink and in food prep areas was measured COS
at concentrations greater than 100 ppm. Chemical sanitizers shall be applied to food contact
surfaces in concentrations that meet the requirement of the Food Code. COS by diluting the
sanitizer to between 50 ppm and 100 ppm.
4-601.11A Scale and debris was observed on the nozzle housing of the soda fountain in the kitchen area.
5-7-16
Food contact surface shall be clean to sight and touch. Please remove accumulated scale and
wash, rinse, and sanitize the area.
4-601.11A Food residue was observed on the upper interior surface of the small microwave in the kitchen.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the
microwave interior. COS by washing, rinsing, and sanitizing.
4-601.11A Grease was observed dripping from the hood above the fryer in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please clean the hood to prevent contamination of
food and food contact surfaces.

&RGH
5HIHUHQFH

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

6-202.11A An unshielded incandescent light bulb was observed installed in the Hot Point refrigerator. In
areas where food is stored, prepared, or served; light bulbs shall be shielded or shatter resistant.
Please install a shatter resistant bulb in this location.
4-601.11C Food debris was observed in the stainless steel shelving used for clean equipment storage beside
the grill. Non-food contact surfaces shall be kept free of and accumulation of dust, dirt, food
residue and debris. COS by cleaning the shelving.
3-302.12 An unlabeled squirt bottle of water was observed stored on a shelf above the grill. Food removed
from original packaging or that is not readily identifiable, shall be labeled with the common name
of the food. COS by labeling the container.
6-501.12A Grease and debris was observed on the kitchen floor below equipment and in the corners of
wall/floor junctures. Physical facilities shall be cleaned as often as necessary to keep clean.
Please clean the floors throughout the kitchen area.
6-501.11 Damaged ceiling tiles were observed in the kitchen and back room area. Physical facilities shall
be maintained in good repair. Please replace broken, sagging and stained ceiling tiles to close
points of entry for pests. Continue to monitor for additional staining, indicating possible roofing
leaks.
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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 

,QLWLDO

6-501.111 Rodent droppings were observed on the floor behind the curtained area located beside the grill.
5-25-16
ABCD
The presence of insects and rodents shall be controlled to minimize their presence on the
premises. Control measures shall include: inspection of incoming shipments of food, inspecting
the premises for evidence of pests, using abatement methods such as traps or professional
services, and eliminating harborage conditions and points of entry. Please remove evidence of
pests and take action to minimize their presence on the premises.
6-501.111 Spider webs were observed at wall/ceiling junctures in the storage/furnace room adjacent to the
ABCD
rear entry. The presence of insects and rodents shall be controlled to minimize their presence on
the premises. Control measures shall include: inspection of incoming shipments of food,
inspecting the premises for evidence of pests, using abatement methods such as traps or
professional services, and eliminating harborage conditions and points of entry. Please remove
evidence of pests and take action to minimize their presence on the premises.
Note:
According Mr. & Mrs. McCaulla, they are planning on discontinuing ownership and operation of
the Lady Queen business. The business will be owned and operated by their business partner,
Mr. Mark Williams. Please notify the St. Francois County Health Department when this transition
occurs. Also, please be further advised that before beginning an extensive renovation of an
existing food establishment, the operator must obtain written approval from the local regulatory
health authority.
&RGH
5HIHUHQFH

6-301.12

6-202.14

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

Paper towels located in the facility restroom were not available via a dispenser. Handwashing
sinks shall be provided with a sanitary means of hand drying. Please install a paper towel
dispenser at this location.
The facility restroom door was not self-closing. A toilet room located on the premises shall be
completely enclosed and provided with a tight-fitting and self-closing door. Please provide a
self-closing mechanism on the restroom door.
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