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Walk-in cooler/Ambient
Mashed potatoes/Walk-in cooler
Raw fish fillets/Walk-in cooler
Cooked beans & corn mixture on stove

46
44
46
104

Cut lettuce/Walk-in cooler
White American Cheese/Walk-in cooler
Baked potatoes/Walk-in cooler
Au Jus/Tabletop steam table

46
45
47
163

&RGH
5HIHUHQFH

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

Note:

The walk-in cooler had an ambient temperature of 46F. Contained within this unit were potentially hazardous
foods (PHF's). PHF's must be refrigerated and held at or below 41F. Please have this unit
serviced/repaired/replaced to ensure that PHF's are held at 41F or lower.
3-501.16A Cut lettuce observed at 46F, mashed potatoes 44F, white American cheese 45F, raw fish fillets 46F, baked
potatoes 47F in the walk-in cooler. PHF's must be held at or below 41F. (Cut lettuce and the baked
potatoes were voluntarily discarded) (Temperature monitored on 7/17/17 and found satisfatory)
3-501.17A Cut lettuce was observed in a plastic container with lid in the walk-in cooler (46F). According to an employee
the cut lettuce had been stored in the walk-in cooler for 1-2 days. Ready-to-eat (RTE) PHF's that are
refrigerated for more than 24 hours must be labeled with a discard date that is no more than 7 days, (i.e. the
day of preparation or opening of package plus 6 days). It is recommended that all foods be labeled with "use
by dates". Please ensure that any RTE, PHF placed in a refrigerator, where the length of storage time could
exceed 24 hours, is affixed with a discard date. Please be advised that ANY further incidences of unlabeled
RTE, PHF's found will be subject to discard. (Cut lettuce was voluntarily discarded)
A partially filled spray bottle labeled as Redi San RTU sanitizer was observed hanging from the edge of the
7-102.11
kitchen handwashing sink. The sanitizing agent was a quaternary ammonia based product. However, a
"multi-purpose" (Great Value Brand) cleaner was observed in the container. The container was not labeled
to reflect the contents. Containers used for storing toxic or poisonous or toxic materials must be clearly
identified with the common name of the material (Corrected by voluntary discarding)
7-201.11B A spray bottle labeled as Redi San RTU sanitizer was observed hanging on the metal rack containing the
post-mix beverage boxes. Poisonous or toxic materials may not be stored above food, equipment, utensils,
linens or single-use items. (Corrected by removal and discarding of the spray bottle).
&RGH
5HIHUHQFH

5-205.11A

5-205.11B

5-205.15
6-501.18

6-501.11
6-501.12A
6-501.12A
4-601.11C

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

&RUUHFWE\
GDWH 

,QLWLDO

7/17/17

7/17/17

COS

COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

The handwashing sink was observed with a large garbage container stored in front of it. Access to the
7/18/17
handwashing sink was limited and only from the side. Handwashing sinks must be maintained so they are
accessible to employees at all times.
Prior to departing from this site, I observed an employee washing raw potatoes in the kitchen handwashing
7/16/17
sink. A handwashing sink may only be used for handwashing purposes. A handwashing sink may not be
used for purposes other than handwashing.
The toilet tank lid was observed off the top of the toilet tank in the employee's restroom. Plumbing systems
8/1/17
must be maintained in good repair. Please replace.
The bowl of the toilet in the employee's restroom was observed with possible mold growth. Plumbing fixtures
such as handwashing sinks, toilets, and urinals must be cleaned as often as necessary to keep them clean.
The toilet seat in the employee restroom was observed taped together. Plumbing systems must be
maintained in good repair. Please replace the toilet seat.
Ceiling tiles were missing from the employee restroom. Physical facilities must be maintained in good repair.
Please replace the ceiling tiles.
The exhaust fan cover in the employee restroom was observed with a buildup of dust and debris. Physical
facilities must be cleaned as often as necessary to keep them clean.
Dust and debris was observed on the floor and wall by the water heater in the employee restroom. Physical
facilities must be cleaned as often as necessary to keep them clean.
Spilled soda syrup was observed in the interior bottom cabinet of the beverage station. Non-food contact
surfaces of equipment must be kept free of food residue and debris.
('8&$7,213529,'('25&200(176

On July 17, 2017 from approximately 10:32 am -1:05 pm I met with Mr. Matt Grisham and completed the exit interview and verified certain
items on the inspection report. Mr. Grisham will be contacted to discuss developing risk control plan(s) for repeat violations of risk factors.
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Sliced tomatoes/Reach-in prep. fridge
Shredded cheese/Reach-in prep. fridge
Raw chicken/Reach-in prep. fridge
Raw ground beef/Reach-in prep. fridge

59
58
69
56

60
59
49
0

Frigidaire fridge/freezer/Ambient

47/0

Reach-in prep. fridge/Ambient
Mozzarella cheese/Reach-in prep. fridge
Cooked pork roast/Reach-in prep. fridge
Frigidaire upright freezer/Ambient
Queso-M. Jack/Pico de Gallo/Frigidaire refrigerator

&RGH
5HIHUHQFH

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

5-203.14B

A flexible hose with spray nozzle was observed lying in the mop sink. Hoses attached faucets connected into
the potable water system must be provided with an A.S.S.E. (American Society of Sanitary Engineering)
rated backflow prevention devices. Please install an A.S.S.E. rated hose bib vacuum breaker on this faucet.
5-402.11A The ice bin drain at the beverage station was observed installed into the floor drain located in the employee
restroom. The floor drain and drain piping configuration did not have a visible indirect drain visible. A direct
drain connection may not exist between the ice bin and the sewage drain. An indirect drain connection or
"air break" must be installed below/near the ice bin in a visible location. It is recommended the drain
connection not remain in the employee restroom and be relocated to another sewage drain.
4-501.114A The chlorine sanitizer concentration at the Eco-Lab ES2000 dish machine was observed at 200 ppm. The
concentration of chlorine sanitizers should be in accordance with the manufacturer's data plate on the dish
machine. A chlorine sanitizer concentration in the range of 50-100 ppm is recommended. (On 7/17/2017 a
new dish machine was installed and chlorine sanitzer was noted at 50 ppm)
5-203.14B The Manitowoc ice machine appeared to be water-cooled. There was no observed backflow prevention
device on the water connection into the ice machine. An A.S.S.E. rated backflow prevention device must be
installed on the water line that is connected into the condensing unit. Please install an A.S.S.E. rated
backflow prevention device on this line in a visible location.
5-203.14A The Manitowoc ice machine drain line was a combined drain from the ice bin and water flow from the cooling
of the machine and ice manufacture. The drain line was observed lying on the room floor by a floor drain.
An air gap of at least 2x the diameter of the drain line or a minimum of 1 inch, (whichever is greater) must be
installed to elevate the drain line orifice above the floor drain.
&RGH
5HIHUHQFH

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

41/55
&RUUHFWE\
GDWH 

,QLWLDO

8/1/17

8/1/17

7/17/17

8/1/17

8/1/17

&RUUHFWE\
GDWH 

,QLWLDO

3-304.12A An ice scoop was observed lying in the ice bin at the beverage station with the handle contacting the ice.
8/1/17
Dispensing utensils must be stored in a manner so as not to contaminate the food, (i.e. in the non PHF with
the handle above the food or on a clean surface/container that is cleaned and santized every 4 hours or less,
etc.)
5-205.15B The pvc venting pipe from the Eco-Lab ES2000 dish machine was observed disconnected from the main
plumbing stack that was located above the door into the employee restroom. Plumbing systems must be
maintained in good repair.
4-501.14C Inside of the Eco-Lab ES2000 dish machine was observed with a grayish, greasy film. Warewashing
equipment must be cleaned before use, at a frequency to prevent recontamination of equipment/utensils, and
at least every 24 hours.
6-202.15A Daylight was observed toward the bottom of the double doors by the dish machine. The daylight was
observed between the doors that may allow the entry of pests. Outer openings of a food establishment must
be protected against the entry of pests. Please seal.
6-501.12A Debris was observed below the beverage station, the Manitowoc ice machine and the Eco-Lab dish machine.
Physical facilities must be cleaned as often as necessary to maintain cleanliness.
6-202.11A The end cap was observed missing from the fluorescent light fixture located above the ice machine and the
dish machine. Light fixtures must be shielded or equipped with shatter-resistant bulbs in areas of exposed
food, clean equipment, utensils and linens.
6-501.12A Dried blood and other debris was observed on the floor of the walk-in cooler. Physical facilities must be
cleaned as often as necessary to maintain cleanliness.
('8&$7,213529,'('25&200(176

Note: A reinspection will be conducted on August 1, 2017 by a representative of the St. Francois County Health Center. If this reinspection
cannot be completed on this date, a contact will be made to reschedule the appointment.
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Feta cheese spread/Frigidaire refrigerator
Holliday chest freezer at bar/Ambient

44
10

GE chest freezers/Ambient
Keg cooler/Beer cooler at bar/Ambient

0/0
34/42

&RGH
5HIHUHQFH

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

3-501.16A

A pan of cooked beans and corn was observed at 104F on the top of the stove. PHF's held hot must be
maintained at 135F or higher. (Corrected by voluntary discard)
The ambient temperature of reach-in preparatory refrigerator was observed with an ambient temperature of
60F. Contained within this unit were potentially hazardous foods (PHF's). PHF's must be refrigerated and
held at or below 41F. Please have this unit serviced/repaired/replaced to ensure that PHF's are held at 41F
or lower. (Temperature monitored on 7/17/17 and found to be satisfactory)
Shredded cheese 58F, shredded mozzarella cheese 59F , cooked pork roast 49F, raw ground beef 56F, raw
chicken 69F and sliced tomato was observed at 59F in the reach-in preparatory refrigerator. PHF's must be
held under refrigeration at or below 41F. Please have this unit serviced/repaired and in good operating
condition prior to any further use. (PHF's voluntarily discarded) (Temperature monitored on 7/17/17 and
found to be satisfatory)
Two polyethylene cutting boards were observed at the reach-in preparatory refrigerator soiled/stained . Food
contact surfaces of equipment must be clean to the sight and touch by washing, rinsing, sanitizing and air
drying.
Two polyethylene cutting boards were observed at the reach-in preparatory refrigerator with severe cut
marks in them. Multi-use food-contact surfaces must be smooth and free of breaks, open seams, cracks,
chips, inclusions, pits and similar imperfections.
Pico de gallo was observed at 55F, feta cheese spread was observed at 44F in the Frigidaire refrigerator.
The ambient temperature within this refrigerator was observed at 47F. Please have this unit
serviced/repaired/replaced as soon as possible. (Pico de gallo voluntarily discarded) (Temperature
monitored on 7/17/17 and found to be satisfactory)

Note:

3-501.16A

4-601.11A

4-202.11A

3-501.16A

&RGH
5HIHUHQFH

6-501.12A
4-501.11C
4-601.11C
4-501.11B

4-601.11C
6-501.12A
6-501.12A

4-601.11C

4-302.14

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

&RUUHFWE\
GDWH 

,QLWLDO

COS
7/17/17

7/17/17

8/1/17

8/1/17

7/17/17

&RUUHFWE\
GDWH 

,QLWLDO

Dried debris was observed on the fan covers on the front of the refrigeration unit in the walk-in cooler.
8/1/17
Physical facilities must be cleaned as often as necessary to maintain cleanliness.
Metal fragments were observed accumulated near the gear on the #10 can opener. Cutting or piercing pars
of can openers must be kept sharp to minimize the creation of metal fragments that could contaminate food.
Mold and other debris was observed on shelving within the walk-in cooler. Non-food contact surfaces of
equipment must be kept free of the accumulation of dust, dirt, food residue and other debris.
The door seal on the walk-in cooler door was observed in poor condition. Equipment components such as
doors, seals, hinges, fasteners and kick plates must be kept intact, tight and adjusted in accordance with the
manufacturers' specifications. Please replace.
Ice buildup observed in bottom and along inside wall of Frigidaire upright freezer. Equipment must be kept
clean and free of ice accumulations. Please clean/defrost and service this unit.
Grease and debris was observed on the floor beneath the cook line. Physical facilities must be cleaned as
often as necessary to maintain cleanliness.
Grease and debris buildup was observed on floor below the reach-in preparatory refrigerator, the Frigidaire
upright freezer and the Frigidaire refrigerator/freezer. Physical facilities must be cleaned as often as
necessary to maintain cleanliness.
Grease accumulation was observed within the interior cabinets of the two deep fryers. Grease buildup was
also observed on the exterior of the two deep fryers. Non-food contact surfaces of equipment must be kept
free of the accumulation of dust, dirt, food residue, and other debris.
No test strips were observed for monitoring sanitizer concentrations. Please provide. (Corrected 7/17/17)
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

The Hamilton Beach microwave was observed with dried food debris within the interior compartment.
8/1/17
Food-contact surfaces of equipment and utensils must be clean to the sight and touch by washing, rinsing,
sanitizing and air drying.
The Cadco Unox oven was observed with dried food debris within the interior compartment. Food-contact
surfaces of equipment and utensils must be clean to the sight and touch.
Dried meat debris was observed on the Jaccard hand-held tenderizer located at the reach-in preparatory
refrigerator. Food-contact surfaces must be clean to the sight and touch by washing, rinsing, sanitizing and
air drying.
Assorted dispensing utensils were observed with food debris and residue in an uncovered Sterilite container
on the lower shelf at the stainless steel table in the kitchen. Food-contact surfaces of equipment and utensils
must be clean to the sight and touch by washing, rinsing, sanitizing and air-drying.
Stacked skillets were observed with cooked-on debris on the bottoms of some skillets on the bottom shelf of
the stainless steel table in the kitchen. When stacked the residue contacted the food-contact portions of the
skillets. Food debris was also observed in some of the stacked skillets. Food-contact surfaces of equipment
and utensils must be clean to the sight and touch by washing, rinsing, sanitizing and air-drying.
Dried food residues were observed on the meat slicer located near the GE chest freezers. Food-contact
surfaces of equipment must be clean to the sight and touch by washing, rinsing, sanitizing and air-drying.
Dried grease and food accumulations were observed on the racks and interior of the Masterbuilt smoker.
Food-contact surfaces of equipment/utensils must be clean to the sight and touch by washing, rinsing,
sanitizing and air-drying.

&RGH
5HIHUHQFH

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

&RUUHFWE\
GDWH 

,QLWLDO

4-601.11C Grease accumulation was observed within the exterior of the Masterbuilt smoker. Non-food contact surfaces 8/1/17
of equipment must be kept free of the accumulation of dust, dirt, food residue, and other debris.
4-302.12A No metal stemmed thermometer was observed available for monitoring temperatures of foods or
refrigeration. A 0-220F metal stemmed food thermometer, graduated in 2F temperature increments, is
recommended. Please purchase.
6-501.12A Debris was observed on the shelving located in the room containing the GE chest freezers. Physical facilities
must be cleaned as often as often as necessary to maintain cleanliness.
6-501.11
Small holes were observed along the base of the wall by the circuit panel and a large open rectangular area
into the interior wall cavity was observed above the circuit panel in the room containing the G.E. chest
freezers. Physical facilities must be maintained in good repair. Please seal/cover.
6-501.12A Debris and refuse was observed accumulated on the floor behind the GE chest freezers. Physical facilities
must be cleaned as often as often as necessary to maintain cleanliness.
6-501.11
Water staining was observed on the ceiling above the urinal in the men's restroom. Water staining was also
observed on the wall to indicate the drainage path. Physical facilities must be maintained in good repair and
clean. Please ensure any leakage concerns are eliminated and clean and replace the ceiling tile(s).
6-501.12A Debris was observed on the floor and below the bar in the rear bar area. Physical facilities must be cleaned
as often as necessary to maintain cleanliness.
6-501.12A Debris was observed on the counters in the rear bar area. Physical facilities must be cleaned as often as
necessary to maintain cleanliness.
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PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-302.11A

Raw pork was observed commingled with raw chicken and other ready-to-eat (RTE) foods in the GE chest
freezer. Raw animal foods must be stored separately from dissimilar species AND separately from RTE
foods. Please organize the chest freezer to ensure these foods are stored properly to minimize possible
cross-contamination.
Assorted spray bottles of cleaners and sanitizers were observed stored on top of the beer cooler located at
the main bar. These containers were stored near bottles of liquor. Toxic or poisonous materials must be
stored in an area that is not above food, equipment, utensils, linens, and single-service or single-use articles.
(Corrected by relocating to below the 3-vat sink in this area)
A bottle of Zap-A-Roach powder was observed on top of the paper towel dispenser at the kitchen
handwashing sink. Tracking powder pesticides may not be used in a food establishment. Please remove
from the premises.
Tracking powder was observed applied within the cabinet at the main bar containing bottles of liquor.
Tracking powder was observed applied along the wall in the main bar area. A tracking powder pesticide may
not be used in a food establishment. Please clean and remove all evidence of powder application.
During this inspection it was determined an employee illness policy was not present in written form. A copy
of the US FDA Employee Health and Hygiene Handbook was provided during this visit. Please develop a
written policy that will require food employees and conditional employees to report to the person-in-charge
information about their health and activities as they relate to diseases that are transmissible through food.
Also, the policy must describe when and under what conditions a food employee may be restricted, excluded
and the procedures for reinstating a food employee. The US FDA Employee Health and Hygiene Handbook
may be used and maintained on the premises. Please provide written statement of use.

7-201.11B

7-206.12

7-206.12

2-201.11
A-E

&RGH
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4-601.11C

6-301.13

Note:

6-202.15A

Note:
8-301.11,
8-302.11

7

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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8/1/17

COS

7/18/17

8/1/17

8/1/17

&RUUHFWE\
GDWH 

,QLWLDO

Debris and dried liquid spillage was observed on the outside top of the "cold shots" machine in rear bar area. 8/1/17
Non-food contact surfaces of equipment must be kept free of the accumulation of dust, dirt, food residue, and
other debris. Please clean.
A hand cleanser dispenser was observed over the 3-vat sink at the main bar. A sink used for food
preparation or utensil washing, or a service sink used for the disposal of mop water may not be provided with
handwashing aids or devices. Please locate the hand cleanser at the nearby handwashing sink.
The handwashing sink in the kitchen was observed with the handwashing dispenser located on the wall
beside and not immediately over/at the sink. This dispenser should be relocated to be at or above the
handwashing sink.
Daylight was observed at the bottom of the glass entry doors into this establishment. Outer openings of a
food establishment must be protected against the entry of pests. Please seal.
According to Mr. Grisham this facility would be completing a renovation of the kitchen in the near future. If
this renovation will be an extensive renovation, (i.e. physical change to portions of the food establishment
designated for food preparation, food storage and/or warewashing). A food establishment application along
with supporting documentation must be submitted to the St. Francois County Health Center (SFCHC) at least
30 days prior to conducting this activity. Further, Mr. Grisham stated he was currently conducting renovation
work for another restaurant in Park Hills, MO. Please be advised the same application process must be
followed and approval must be granted by the SFCHC prior to being placed into operation. Food establishment application & US FDA Employee Health and Personal Hygiene Handbook provided on 7/17/2017.
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RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

,QLWLDO

The kitchen employee was not observed washing hands when changing gloves. Food employees must wash 7/17/17
their hands and exposed portions of their arms for at least 20 seconds immediately following removal of
single-use gloves and prior to placing new single-use gloves on their hands when working with food. Further,
food employees must wash their hands and exposed portions of their arms immediately before engaging in
food preparation including working with exposed food, clean equipment and utensils, and unwrapped
single-service and single-use articles, after use of the restroom, touching bare human body parts other than
their clean hands and arms, coughing, sneezing, using a handkerchief or a disposable tissue, using tobacco,
eating or drinking, after handling soiled equipment and utensils, during food preparation as often as
necessary to remove soil and contamination and to prevent cross-contamination when changing tasks, when
switching between working with raw food and working with ready-to-eat food, before donning gloves for
working with food and after engaging in other activities that contaminate the hands. Mr. Grisham agrees to
discuss this issue with employees to ensure they are properly washing their hands.
8/1/17
Consumer advisory on the menu did not include a disclosure message to correlate the specific raw or
undercooked animal foods to the reminder statement on the menu. Please revise the menu to provide a
disclosure of those animal foods that may be ordered in a raw or undercooked state and then provide a
means of correlating those foods with the reminder statement.

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

6-202.11A

Light bulb observed without shielding and not shatter-resistant in the walk-in cooler. Lighting must be
shielded or shatter resistant in areas where there is exposed food, clean equipment, utensils, linens and
unwrapped single-service and single-use articles.
Light bulb observed without shielding and not shatter-resistant beneath the ventilation hood. Lighting must
be shielded or shatter resistant in areas where there is exposed food, clean equipment, utensils, linens and
unwrapped single-service and single-use articles.
The step/trim at the base of the door into the walk-in cooler was observed loose and in need of repair.
Physical facilities must be maintained in good repair.

6-501.11
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