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Ambient, bar refrigerator/freezer (no PHF stored in unit)
Ambient, bar regrigerator/freezer (no PHF stored in unit)
Ambient, Whirlpool refrigerator/freezer, kitchen
Kenmore refrigerator/freezer, kitchen: ambient, cut tomato

36/3
10/41
41/4
43/0, 41

7(03LQ)

&RUUHFWE\
GDWH 

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

An unlabeled spray bottle of yellow liquid was stored below the handwashing sink in the bar. Containers
holding chemicals shall be labeled with the common name of the contents. COS by labeling bottle "Pine-Sol."
Debris observed on a small plate stored on drying rack in the kitchen. Food contact surfaces shall be
clean to sight and touch. Please wash, rinse, and sanitize the plate and the plate that was nested on with it.
CORRECTED ON SITE by placing in sink to wash, rinse, sanitize.
Cranberries were stored with raw meat in the Whirlpool freezer in the kitchen. Please store ready-to-at
food separately or above raw meat. CORRECTED ON SITE by moving cranberries to top shelf.
Raw bacon and whole-muscle cuts of meat were individually wrapped in freezer paper, stored in the
Whirlpool freezer in the kitchen. The meat was labeled with safe food handling instructions; the bacon had
an ingredients label. No other identification was observed on the packaging. According to manager, the
meat is obtained from Ruble's Meat Market in Ironton, Missouri, which is under inspection. Please request
the meat be labeled with the name and location of Ruble's, and provide a receipt from the facility.
The ambient temperature of the Kenmore refrigerator in the kitchen was 43F. Food shall be held at 41F
or lower. Please adjust thermostat, repair, or replace to ensure food is held at 41F or lower.
This facility is served by an on-site wastewater treatment system. No evidence of surfacing effluent was
observed in the location of the soil absorption field. However, the septic tank was observed to be covered
with several pieces of corrugated metal sheets. Lifting the sheets revealed that soil above the tank was
collapsed, indicating the tank was perforated and is no longer watertight. The tank in is need of replacing per
19 CSR 20-3060 and 701.025-.059 RSMo. An OWTS Construction Permit Application shall be obtained from
the St. Francois County Health Center by calling (573)431-1947. The septic tank may not replaced until an
OWTS Construction Permit is issued by a representative of this office.
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COS
COS

COS
7/5/16

6/22/16
7/5/16

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

Spider web observed in the corner of the men's bathroom. There shall be no evidence of pests. Please
remove spider webs and monitor facility for pests. If found, begin an approved method of pest control.
CORRECTED ON SITE by removing spider webs.
Spider webs observed below the ice bin under the bar. Please remove evidence of pests. CORRECTED
ON SITE by cleaning below ice bin.
A cricket was found in the vat of the sink below the bar counter. Please remove. CORRECTED ON
SITE by removing cricket.
Spider webs observed inside the cabinet across from the 3-vat sink in the kitchen. Please remove
evidence of pests and begin approved method of pest control.
Debris observed on the shelves of the refrigerator on the west side of the bar. Please clean non-food
contact surfaces as often as needed to keep clean.
Mold and debris observed around the drains of the 3-vat sink in the kitchen. Warewashing sinks shall be
kept clean. Please wash, rinse, and sanitize sinks as often as needed to keep clean.
Debris observed on the outside surfaces of the Whirlpool refrigerator/freezer in the kitchen. Please clean.
Debris observed on the sides and control panel of the stove. Please clean as often as needed 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.
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2-201.11A

An employee health policy was not available. Please develop an employee health policy based on chapter 7/5/16
two of the Missouri Food Code (2013 version) and/or the FDA Employee Health and Personal Hygiene
Handbook. Both documents are available online.
3-603.11B,
A consumer advisory is verballly given when meat is ordered undercooked. Please provide a written
7/5/16
C
advisory and disclosure and place in a prominent location in the dining room, or in menus if provided.
Advisory example: "Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions. Include a "disclosure" by
asterisking all foods that may be ordered raw or undercooked, or contain a raw or undercooked ingredient, to
the advisory.
2.301.14
Employee observed smoking, then using hand sanitizer before returning to work without washing hands. COS
Hand sanitizer shall not be used in place of hand washing. Please wash hands with warm water and soap
for a minimum of 20 seconds before returning to work or after eating, drinking, or using tobacco.
CORRECTED ON S ITE by discussion with employee.
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&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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