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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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Hardee's 100 Plaza Square Leadington 63601

Ambient, Service area beverage cooler 32 Cooler, drive up window: ambient, milk 38

Ambient, ice cream freezer 10 Water/juice cooler, drive up window, ambient 41

Ambient, Traulsen freezer 0 Randell refrigerator, ambient 40

Egg wash at breading station 41 Hot hold: rice, beans, cheese 160, 156, 165

Raw chicken at breading station 40 Hot hold: taco meat, mushrooms, cooked chicken 180, 145, 169

4-601.11A

4-601.11C
3-304.12C

4-601.11A

4-601.11A

4-601.11A

SERVICE AREA
An accumulation of grease and food particles were observed on the top underside of the tator tot hot hold

unit. Because debris can fall on food, this is considered a food-contact surface. Please clean the top
underside of the hot hold unit to prevent food contamination.

Dried ice cream was observed on the ice cream scoop and in the single-use plastic cup in which it was
stored. In-use utensils for potentially hazardous food and the surface on which they are stored shall be
washed, rinsed and sanitized at least every four hours. Please use a multi-use container in which to store
the scoop (or a single-use container that is discarded at least every four hours). Please ensure the scoop
and the holder are cleaned a minimum of every four hours.

Dried shake debris was observed on the inside of the Mix 'n Chill shake maker. According to staff, the
machine was not cleaned at closing. Food contact surfaces shall be clean to sight and touch. Please clean
and sanitize this machine at least every four hours, more often if needed to keep clean.
KITCHEN

The hood, fire suppression, and all surfaces of the broiler were coated with grease and food debris. This
poses a fire risk as well as a food contamination risk from debris falling onto food. Please clean all surfaces
of hood and broiler as often as needed to keep clean.

Food debris observed on the insides of the microwaves. Please clean and sanitize all surfaces of the
microwaves at least every four hours.

4/17/18

4/16/18

4/16/18

4/18/18

 4/16/18

4-601.11C

4-204.112B

3-304.12C

4-601.11C

4-501.11A

6-501.12A

4-601.11C

4-601.11C

SERVICE AREA
The grate and coils on the front of the ice cream freezer were very dirty. Please clean as often as needed

to ensure the coils function correctly.
A thermometer was not found inside the ice cream freezer. Please install an accurate thermometer that

reads in two degree increments in a convenient-to-read location inside this freezer.
Debris was observed on a tray holding an in-use whisk, stored on the shelf holding flavored syrups.

In-use utensils shall be stored on clean and sanitized surfaces. Please clean the tray when soiled.
Accumulation of debris observed on the sides of the Beverage Aire cooler, located next to the coffee

brewers, and on the side of the table holding the coffee brewers. Nonfood contact surfaces shall be cleaned
at a frequency to prevent debris accumulation. Please clean equipment.

Water was pooled inside the Beverage Aire cooler in the drive-up wiindow (the Mix n Chill mixer was on
top of this cooler). Please clean and dry inside of cooler; determine source of liquid and repair.

Debris was observed on the floor under equipment in the drive-up area and the ice maker. Physical
facility shall be cleaned at a frequency to prevent debris accumulation. Please clean floor under equipment.
KITCHEN

Accumulation of food debris observed in the creases of the bottom door seal, in the bottom shelf and
ledges, and on the outside sides of the Traulsen freezer. Please clean inside and outside surfaces, and the
door seals of this freezer as often as needed to keep clean.

The mobile cart, stored on the side of the Randell refrigerator, was very dirty. Please clean all surfaces of
cart as often as needed to keep clean.

4/30/18
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Hardee's 100 Plaza Square Leadington 63601

Ambient, meat freezer 0 Burrito prep cooler, bottom: ambient, ham 39, 38

Walk-in cooler: ambient, ham, cut tomatoes 39, 39, 41 Burrito prep cooler, top: lettuce, sour cream 42, 41

Biscuit making area cooler, ambient 41 Hot hold: pork chop, gravy, egg omelet 160, 170, 135

Griddle cooler: ambient, egg 38, 41

Hamburgers from broiler (small, 1/4 lb, 1/3 lb) 169, 165, 157

2-301.14H

4-601.11A

6-501.18
6-301.12

KITCHEN, continued
Staff were observed putting on gloves without first washing their hands. Please ensure all staff wash their

hands before putting on a new pair of gloves to prevent contamination of the gloves. NOTE: staff corrected
Debris observed on the blades of the onion slicer. Please examine equipment after cleaning to ensure it

is clean to sight and touch. CORRECTED ON SITE by taking to 3-vat and discussion with staff.

NOTE: CORE ITEM, kitchen area:
The handwashing sink, located by the labeling/wrap table, was dirty and there were no towels in the

dispenser. Handwashing sinks shall be clean, and paper towels shall be available at all times. NOTE: paper
towels were placed in the dispenser. Please clean the sink as often as needed to keep clean.

4/16/18

COS

4/16/18

4-601.11C

4-601.11C
4-204.112B

4-601.11C

4-601.11C

4-204.112B

4-601.11C
6-501.12A
4-203.12B

4-601.11C

KITCHEN, continued
Debris observed on the door ledges and inside of the meat freezer (by the broiler). Please clean ledges

as and inside of freezer as often as needed to protect meat from falling debris.
The burrito prep cooler was dirty on the inside. Please clean.
A thermometer was not found inside the burrito prep cooler. Please install an accurate thermometer that

reads in two degree increments in a convenient-to-read location in the warmest part of this cooler.
The inside of the cooler, located next to the griddle, was dirty on the inside. Please clean inside of cooler

as often as needed to keep clean.
Debris observed on the crate that held a bulk container of egg, stored in the cooler next to the griddle.

Please clean crates as often as needed to keep clean.
A thermometer was not found inside the cooler next to the griddle. Please install a thermometer in a

convenient-to-read location in the warmest part of this cooler.
The shelf below the griddle was dirty. Please clean shelf as often as needed to keep clean.
The floor in the walk-in cooler was dirty. Please clean floor as often as needed to keep clean.
One thermometer inside the walk-in cooler did not read below 100F. Note that there was another

accurate thermometer inside the cooler. Please remove the thermometer that does not read in the
temperature range of the cooler.

Debris observed on the inside and creases of the door seal of the cooler, located in the biscuit making
area. Please clean inside and seals of cooler as often as needed to keep clean.
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Hardee's 100 Plaza Square Leadington 63601

Chicken, deep fryer 190

Walk-in freezer, ambient 0

5-205.15B

5-501.116

6-501.12A

6-501.11

6-501.11
6-501.12A
6-501.12A
6-501.18
6-501.12A

6-501.12A

5-501.113
5-501.115

A leak was observed beneath the 3-vat sink. Plumbing shall be maintained in good repair. Please keep
floor dry and repair leak.

The outsides of trash cans throughout the kitchen were dirty. Trash cans shall be cleaned when empty.
Please ensure all surfaces of all trash cans are cleaned as often as needed to keep clean.

The floor and grout were dirty through the kitchen and storage area. Many tiles were blackened and
"goop" could be scraped off the grout between the tiles. Please thoroughly clean the floor and grout.

Floor tile was missing at the back entry door. Facility shall be maintained in good condition. Please
replace/repair tile.
STORAGE ROOMS

Floor tile was broken. Please repair/replace the broken tile.
The floor and grout were dirty, especially under bag in boxes. Please thoroughly clean.
Soda syrup was observed under the bag in boxes. Please ensure there are no leaks. Clean floor.
The mop sink was dirty. Please clean sink, and ensure staff clean the sink after use to keep it clean.
The floor was dirty in the room leading into the chemical storage room, and in the chemical storage room.

Please clean floor.
The floor of the walk-in freezer was dirty. Please clean floor in freezer.

OUTSIDE
Lids were open on the outside trash dumpster. Lids shall be kept closed to reduce pest attraction.
Trash was in the outside dumpster enclosure. Enclosures shall be kept free of litter. Please clean

enclosure as often as needed to keep free of trash.
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