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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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chicken wings, deep fryer 208 to 212 Prep table, top: cheese, sour cream, cut tomatoes 40, 39, 37

Hamburger, grill 201 Prep table, bottom: ambient, raw steak 34, 41

Shrimp, flat grill 168 to 193 Walk-in cooler: ambient, roast, baked potatoes 36, 35, 35

Catfish, deep fryer 168 to 200 Steak, flat grill 174 to 182

Kenmore refrigerator/freezer, ambient 36/22

NOTE

7-201.11B

4-702.11

7-102.11

3-301.11B

4-601.11A

Water for this facility is provided by a non-community well that is chlorinated. The free chlorine
concentration will be checked prior to collecting a water sample at 8:00 am on November 21. The wellhead
and chlorinator were checked during this visit.

KITCHEN
Two bottles of detergents were stored on the shelf above the 3-vat sink. Toxic items shall not be stored

above clean equipment or above areas where food may be prepped. Please move detergents to chemical
area or below the sink. COS by moving to floor
There was no sanitizer detected in the sanitizing cycle of the mechanical dishwasher. Chlorine shall be

between 50 and 100 ppm in sanitizing solutions. CORRECTED ON SITE by replacing the sanitizer. Final
concentration of chlorine was 100 ppm. Please use test strips daily to ensure equipment and utensils are
correctly sanitized.
A spray bottle containing a yellow liquid was stored in the room with the mop sink. The bottle was not

labeled. Working containers of chemicals shall be labeled with the common name of the contents. Please
label all spray bottles. COS by labeling as degreaser

The cook was observed preparing a sandwich with bare hands. Bare hand contact with ready-to-eat
foods is prohibited. Please wash hands and put on a clean pair of gloves when handling ready-to-eat food;
alternatively, deli tissue or utensils may be used. COS by discussion with owner
The plastic tub holding taco shell bowls was dirty. Food contact surfaces shall be clean to sight and

touch. Please wash, rinse, and sanitize container as often as needed to keep clean. COS by cleaning

COS

COS

COS

COS

COS

6-501.12A

4-501.14A

4-501.14A

4-601.11C

4-601.11C
3-305.11A
6-501.18

4-601.11B

4-601.11C

6-501.18

KITCHEN
The pipes below the 3-vat sink were dirty. Facility shall be kept clean. Please clean pipes as often as

needed to keep clean.
The spray nozzle and handle at the 3-vat sink were dirty. Warewashing equipment shall be cleaned at

least daily. Please clean the spray nozzel and handle. COS by cleaning
The mechanical dishwasher was dirty on the inside and below the door lips on the outside. Please clean

entire dishwasher at least daily.
The outside surfaces of the stove and oven were dirty. Nonfood contact surfaces shall be cleaned at a

frequency to prevent debris accumulation. Please clean stove.
The freezer had an accumulation of frost and was dirty on the outside surfaces where hands touch. Food

shall be protected from contamination from frost. Please defrost and clean freezer.
The mop sink was dirty and its access was blocked with a crate and cleaning supplies. Sinks shall be

clean. Please clean the sink and remove items that block its access to allow its use for disposing of cleaning
solutions.
Accumulation of debris observed inside the toaster oven. Cooking equipment shall be cleaned at a

frequency to prevent an accumulation of baked-on debris. Please clean oven.
Debris observed on the shelf below the work table and the shelf holding the bread, located across from

the flat grill. Pleas clean shelves as often as needed to keep clean. COS by cleaning
The handles at the handwashing sink were dirty. Handwashing sinks shall be kept clean. Please clean

all surfaces of sink at least daily.

11/24/17

COS

11/17/17

11/24/17

12/1/17

11/24/17

11/24/17

COS

11/17/17

NOTE: a line drawn through items on page one indicate the item was not observed or is not applicable.
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4-door produce cooler, ambient 41 2-door True cooler: ambient, ham 35, 35

Kenmore seafood/fish freezer, ambient 12 Soup, crock hot hold 156

Chest freezer, ambient 0 Frigidaire refrigerator/freezer, ambient 40/10

GE upright freezer, ambient 2 Westinghouse refrigerator/freezer, ambient 30/0

Glass front cooler, ambient, cooked eggs 39, 38 Crosley chest freezer, ambient 10

3-501.17A

3-501.14

2-401.11

3-701.11

4-601.11A

KITCHEN, continued
Baked potatoes, prepared on 11/12 and stored in the walk-in cooler, were not marked with the date of

disposition. Fully cooked or ready-to-eat, potentially hazardous foods that are held for more than 24 hours
shall be labeled with a 7-day disposition date. Please label container with the disposition date and do not
add newer potatoes on top of the older potatoes.
According to the owner, baked potatoes are cooled without monitoring time and temperature. Foods shall

be cooled from 135F to 70F within two hours, and from 70F to 41F within another four hours. Please monitor
and record time and temperature of all foods that are cooled for cold holding.

BACK ROOM
Employee drinks (coffee cup, opened can, and lidded container) were stored on the work table.

Employees shall eat and drink only in designated areas where clean equipment, food, clean linens, and
single-use items cannot be contaminated. Please designate an area where employees may eat and store
their food where these items are protected. COS by moving beverages and discussion with owner
Water was pooled in the bottom of the 4-door produce cooler. Bags of lettuce were in the water. Please

discard the lettuce that is in the water. Determine the source of the water and repair. Clean cooler and keep
dry. NOTE: lettuce was voluntarily discarded.
Dried food debris was on the blade of the table-mount can opener. Food contact surfaces shall be washed

rinsed, and sanitized after use. Please clean and sanitize can opener blade after use. COS by cleaning

11/17/17

11/17/17

COS

11/24/17

COS

6-501.11

6-501.12A

6-501.14A

6-501.12A

4-601.11C

4-601.11C

6-501.18
6-501.12A
5-102.13B

KITCHEN, continued
There were gaps between the handwashing sink vat and the counter that held it where it did not fit snugly

into. Please seal these holes to prevent areas that cannot be cleaned and where mold may grow.
The pipes and water heater beneath the handwashing sink were dirty. Please clean this area as often as

needed to keep clean.
The portable floor fan, stored by the handwashing sink, was dirty. Ventilation systems shall not be a

source of contamination. Please clean all surfaces and blades of fan.
Food splatters observed in several areas on walls throughout the kitchen. Physical facilities shall be kept

clean. Please clean walls as needed when soiled.

BACK ROOM
Containers holding steak knives on the 4-tier plastic shelf were dirty. Clean equipment shall be protected

from contamination. Please clean and sanitize holders. COS by cleaning containers
Accumulation of debris on the inside surfaces and door seal creases, and the handle, of the Frigidaire

refrigerator/freezer. Please clean all surfaces of the refrigerator.
The counter around the handwashing sink was dirty. Please clean as often as needed to keep clean.
The wall behind the ice maker and around the paper towel dispenser were dirty. Please clean wall.
The last entry for the log where the concentration of free chlorine in the water is recorded was October 24.

Chlorine levels shall checked and recorded weekly. Please check chlorine weekly and record the results.

12/1/17

11/24/17

11/24/17

12/1/17

COS

11/24/17

11/17/17
11/24/17
11/17/17
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RCA refrigerator/freezer in bar, ambient 41/0

Surety beer cooler, ambient 31

Beer cooler, ambient (contains only beer) 43

4-601.11A

3-603.11B,
C

5-102.11A

5-403.11A

WAIT/BEVERAGE STATION
The portable ice chest was dirty. Please wash, rinse, and sanitize all surfaces of ice chest at least daily.

DINING ROOM
The menus lacked a disclosure and reminder. Menus shall disclose all food that contains raw or

undercooked food, or may be ordered raw or undercooked with an asterisk that refers the consumer to a
reminder that states that eating raw or undercooked food increases their risk of contracting a foodborne
illness. Please add disclosures and reminders to the menus.

OUTDOORS
The wellhead was not sealed after the pump was repaired. Please seal wellhead to prevent

contamination of water.
Effluent was surfacing at the pump, and the high water alarm was not functioning. On site wastewater

treatment systems shall be maintained and operated to preclude surfacing or discharging effluent, production
of odors or the creation of habitat for insect breeding, contamination of surface water or groundwater or
creation of a nuisance or health hazard. Malfunctioning systems shall be renovated according to
19CSR20-3.060 Minimum Construction Standards for ON-Site Sewage Disposal Systems. NOTE: septic
serviceman was called during this visit. Please note that a major repair to the system requires permitting
from our department. Please contact this office if a major repair is required.

11/17/17

11/24/17

12/1/17

12/1/17

3-305.11A

4-601.11C
4-601.11C
6-202.15A

5-205.11B

3-305.11A

6-501.112
6-501.14A

6-501.11

BACK ROOM, continued
An accumulation of frost was observed inside the Westinghouse chest freezer. Please defrost at a

frequency to prevent contamination of food packaging from frost.
Debris observed inside the Kenmore freezer (near the Toastmaster oven). Please clean freezer.
Accumulation of debris observed on the outside of the Toastmaster oven. Please clean.
The back entry door nor screen door were self-closing or sealed. One of these two doors need to be fully

self-closing and sealed to reduce pest entry points. Please either repair and seal the screen door, or add a
device to make the inner door self-closing and sealed.

WAIT/BEVERAGE STATION
The handwashing sink had ice in it, indicating it was used as a dump sink. Handwashing sinks shall be

used only for handwashing. CORRECTED ON SITE by discussion with waitress.
The ice chest lid was open. Food shall be protected from contamination while inn storage. Please keep

lid closed when not in use. CORRECTED ON SITE by closing lid and discussion with waitress.

DINING ROOM
A dead cricket was lying by the HVAC unit. Dead animals shall be removed from the facility.
The air intake grate and pipes were dirty on the HVAC unit. Please clean as often as needed to keep

clean.
Stained ceiling tiles were observed. Please ensure there are no leaks, then paint or replace stained tiles.
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11/24/17
11/24/17
12/1/17
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NOTE This inspection sheet will be emailed to Tony Sutton at vaderling@yahoo.com

6-501.12A

4-601.11C

BAR
Accumulation of bottle caps and debris on the floor between the Surety beer cooler and entry wall.

Please clean floor.
The door ledges of the Surety beer cooler were dirty. Please clean as often as needed to keep clean.
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