
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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Applebee's Neighborhood Bar and Grill Mid-River Restaurant Group, LLC Brian Bieller

748 West Karsch Boulevard 0254 St. Francois
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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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Applebee's Neighborhood Bar and Grill 748 West Karsch Boulevard Farmington 63640

Refrigerated drawer/fry line: bean salsa, salad 40, 40

Lo boy refrigerated drawer (top left): pico de gallo, tomatoes 47, 47

3-501.16A Pico de gallo and cut tomatoes had temperatures of 47F in the low boy refrigerated drawer (top, left
drawer). Potentially hazardous food shall be held at 41F or lower. Please discard all potentially hazardous
food held in this cooler longer than four hours; move other food to a cooler that holds at 41F or lower. Do not
use this drawer for potentially hazardous food until it reliably holds food at 41F or lower. NOTE: the
potentially foods held in this drawer were voluntarily discarded.

7/2/18

6-501.18

4-501.14

4-302.14

4-901.11A

The handwashing sink in the back storage/prep area was dirty on and around the handles. Please clean
all surfaces handwashing sinks at least daily, more often if needed to keep clean. COS by cleaning sink and
handles.

Grease and debris were observed on the interior curtain in the warewashing machine. Warewashing
equipment shall be cleaned at least daily, more often if needed to keep clean. COS by cleaning

Heat sensitive strips (thermolabels) were not available upon request. Please use thermolabels daily to
check the heat sanitizing cycle of the machine. Please have the thermo-labels on sight by July 2 or show
evidence that they have been ordered.
Mixing containers were observed wet-nested. Please allow complete air drying before storing nested.

COS by unstacking and allowing drying.

COS

COS

7/2/18

COS

NOTE: a line through an item on page one indicates the item was not observed or is not applicable.
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