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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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Ambient, Kitchen Aide freezer 20 Prep cooler, top: cut tomatoes, cut lettuce 48 to 50, 55

Ambient, Frigidaire freezer 20 Hot hold steam table: gravy, beef au jus 152, 168

Grill: fish, chicken, hamburger, steak 208,172,169,201 Prep cooler, bottom, ambient 59

Ambient, walk-in cooler 41 Ambient, GE chest freezers 10, 10

Duck, Kitchen Aid refrigerator 41

4-601.11A

3-501.16A

4-601.11A

3-501.17A

7-202.11A

3-304.15A

The cutting board on the prep table was badly grooved and stained. Please resurface or replace cutting
board to allow effective cleaning and sanitizing.
The bottom of the prep cooler had an ambient temperature of 59F. Potentially hazardous food was stored

in this unit. Steaks had an internal temperature of 55F. According to cook, these foods were removed from
the walk-in cooler and placed in the prep cooler at approximately 10 am this morning. All potentially
hazardous foods were placed back in the walk-in cooler. The potentially hazardous foods held in the top of
the cooler (cut tomatoes, cut lettuce) were placed on Time as Control until the unit is repaired. Do not use
this cooler until it reliably holds food at 41F or lower.
Debris observed inside of pots, stored on shelf next to onions in the kitchen. Food contact surfaces shall

be clean to sight and touch. Please wash, rinse, and sanitize all surfaces of food-contact equipment after
use.
Food was not labeled with disposition date (cooked chicken, cooked duck, cooked noodles). Food that is

potentially hazardous, fully-cooked, and held for more than 24 hours shall be labeled with the date of
disposition, which is the day of preparation (or opening of commercial container), plus an additional six days
(seven days total). Please label.
A bottle of bleach cleaner was stored on top of the Frigidaire freezer. The manufacturer's label stated the

cleaner was for use in industry, not for use in food establishments. Chemicals shall be used according to
manufacturer's directions, and approved for use in food establishments. Please dispose. COS by disposing
Gloves were not changed between working with raw meat and ready-to-eat foods. Gloves shall be

changed when working with different types of food. Please ensure all employees know proper glove use.

8/25/16

8/22/16

8/19/16

8/19/16

COS

8/19/16

4-904.11B

4-601.11C

3-307.11

4-601.11C

4-601.11C

4-903.11A

6-403.11A

5-205.11A
4-204.112A

Utensils in holders at two locations in the kitchen were stored with their handles down, exposing the
food-contact surfaces to hands when retrieving. Please store with handles up to protect utensils from
contamination from hands.

All equipment in the kitchen was dirty, including the splash shield, ovens, inside and outside of coolers
and freezers. Please clean all equipment in the kitchen.
An lidded employee drink was stored on the work table in the kitchen. Employee drinks shall be stored

where food, equipment, clean linens, and single-use items cannot be contaminated. Please store employee
drinks only in designated areas where these items are protected.
Foil was used to line the shelves in the kitchen. Please remove foil. If needed, refinish shelves to make

equipment smooth and cleanable.
Outside surfaces and lids of food containers inside the Kitchen Aid refrigerator were dirty. Please wash,

rinse, and sanitize containers as often as often as needed to keep food containers clean.
Clean plates and bowls, stored on shelf in "hallway," were stored face-up. Equipment shall be stored to

prevent contamination. Please store inverted, invert top dish, or cover while in storage.
A bottle of employee "Tweaker" was stored on top of the Kitchen Aid refrigerator. Employee personal

items shall be stored in a designated location where food, equipment, linens, and single-use items cannot be
contaminated. Please designate a location for employee items.
The handwashing sink in the kitchen was blocked with a large trash can. Please keep sink accessible.
Thermometers were not found in several coolers. Please provide accurate thermometers in all cold

holding units.

8/25/16
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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Holiday chest freezer, bar 2

Beer chest freezer, bar 40

Glass front cooler, bar 30

4-601.11A

3-201.11

3-302.112A

4-601.11A

4-601.11A

4-601.11A

3-302.11A

4-601.11A

4-702.11

A tub of utensils, stored below the cooking equipment, was dirty. Please protect clean equipment while in
storage. Clean tub, wash, rinse and sanitize utensils, and store where it is protected from food splatter.
Farm eggs were stored in the coolers (1 dozen in the Kitchen Aid refrigerator and 2 dozen in the walk-in

cooler). Food shall be from approved source. Please remove eggs from facility.
The same pair of tongs were used to move chicken and steaks at the grill. Please use separate utensils

for different types of meat to prevent cross-contamination.
Debris observed on the meat slicer in the "hallway." Please disassemble, wash, rinse, and sanitize after

use and before storing.
Debris observed on the inside and outside of the crock pot, stored on shelf in "hallway." Please wash,

rinse, and sanitize after use and before storing.
A thick layer of clumped breading was observed in the breader. Please wash, rinse, sanitizer breader

after use, or a every four hours if in continual use.
Raw catfish was stored above produce in the GE chest freezer. Please store raw meats separately or

below all other foods.
WAREWASH ROOM
Mold observed on the deflector of the ice maker. Please remove all ice, wash, rinse, sanitize and air dry

before returning to service.
There was no sanitizer in the sanitizing cycle of the warewash machine. It was observed that the

container of sanitizer was empty. COS after changing to new container and priming machine.

8/19/16

8/20/16

COS

3-305.11A

6-501.12A

6-501.12A
4-501.14

4-601.11C
4-501.14

4-601.11C

4-601.11C
4-601.11C

5-501.116
6-501.12A
6-202.11A

A box of chicken was stored on the floor in the walk-in cooler. Food shall be stored at least six inches off
the floor. Please move food off floor.

Accumulation of debris observed on the kitchen floor under and around equipment. Please thoroughly
clean floors as often as needed to keep clean.
WAREWASHING ROOM
Wall was dirty behind the tea maker. Please clean walls as often as needed to keep clean.
The mechanical dishwasher was dirty on all surfaces (inside and outside), and the debris catcher was full

of decaying material. Please clean all surfaces of dishwasher at least daily, and clean catch pan frequently.
The shelves holding chemicals was dirty. Please clean as often as needed to keep clean.
Accumulation of debris around the sink and the sprayer head. Please clean sink area and spring and

shower head daily.
A bad odor was observed in the room. It is possible it came from the grease trap and/or the debris catch

pan on the dishwasher. Please clean out grease trap
BAR (MAIN DINING ROOM)
Debris observed inside the most cabinets. Please clean cabinets as often as needed to keep clean.
Debris observed on the door glide ledges of the chest beer coolers. Please clean as often as needed to

keep clean.
The outside surfaces of the trash can was dirty. Please clean inside and outside when trash is empty.
Debris observed on the floor under equipment. Please clean floor as often as needed to keep clean.
Endcaps were missing on the shields of the ceiling bulbs in the room with the soda dispenser/ice maker.
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2-301.12B

2-202.11A

7-102.11

4-601.11A

A cloth towel was used for hand drying and for wiping hands after touching raw meats. Single-use towels
shall be used for hand drying. Please use only disposable towels to dry hands.
An employee health policy was not available. Please develop an illness policy based on Chapter 2 of the

MIssouri Food Code and/or the FDA Employee Health and Hygiene Handbook.

BAR, MAIN DINING ROOM
A spray bottle containing purple liquid, was not labeled. Working containers of chemicals shall be labeled

with the common name of the contents. Please label spray bottle.
Lipstick observed on a glass. Please inspect dishes after cleaning and sanitizing.

8/19/16

8/25/16

8/19/16

8/19/16

4-601.11C

3-304.12B

6-501.12A

6-501.18
6-501.12A
6-501.11

6-501.18
5-501.116
4-301.12

3-305.11A

BAR (MAIN DINING ROOM), CONTINUED
Water was pooled in the keg coolers, and the water was murky with mold or debris. Please keep bottom

of coolers clean and dry.
The handle of the scoop, stored in the ice bin, was in contact with the ice. Please store handle above the

surface of the ice or on a clean and sanitized surface.
Debris observed on the floor in the bar with the stage. Please clean floor as often as needed to keep

clean, especially under and around equipment.
BATHROOMS
The sinks were dirty in the men's bathroom. Please clean sinks as often as needed to keep clean.
The door around the handle area in the men's bathroom was dirty. Please clean.
Stained ceiling tile in the men's bathroom. Please ensure there are no leaks, then either paint or replace

the tile.
The sinks were dirty in the women's bathroom. Please clean.
The trash can was dirty in the women's bathroom. Please clean all surfaces when emptied.

There is not a 3-vat sink on-site that is large enough to handle equipment if the mechanical dish
machine does not sanitize. A work order for closure will be initiated if the machine is found to not be
sanitizing when there is no 3-vat sink available for sanitizing.

Dirty dishes were stored on the lid of the ice bin in the warewash room. Clean equipment and food shall
be protected from contamination. Please store dirty dishes separated from food.
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