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Walk-in cooler/Ambient
Jordon refrigerator/Ambient
BBQ pulled pork/Jordon fridge
Gehl cheese/Gehl cheese dispenser

40
34
36
134

Glass-front Beverage Aire Fridge/Ambient
Pork steaks in glass-front hot holding cabinet
Criterion chest freezer/Ambient
Pork steaks on Traeger grill

32
113, 114 and 124
0
153

Baked beans/crock pot

140

Pork steaks in glass-front hot holding cabinet @ 12:25 pm

&RGH
5HIHUHQFH

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

3-501.16A Pork steaks observed at 113-114F and 124F in the glass-front hot holding cabinet in the kitchen. According
to Mr. Tinker pork steaks are cooked to 145F on a Traeger grill, removed from the grill, bbq sauce is applied
and then placed in the glass-front hot holding cabinet. Potentially hazardous foods (PHF's) shall be held at
hot at 135F. (Temperatures monitored at 12:25 pm and found at 135F)
3-502.12A Cooked pulled pork and raw meats observed ROP packaged in the Criterion chest freezer in the kitchen.
Reduced Oxygen packaged (ROP) foods are required to have an approved HACCP plan prior to engaging in
ROP packaging. Please discontinue ROP packaging until a HACCP plan can be approved by the MO
DHSS. According to Mr. Tinker the ROP packaged food was for a family get-together this weekend. Mr.
Tinker was advised to remove this product from the premises.
7-202.12A A cannister of Hot Shot Wasp and Hornet Killer was observed in the rear storage room. Only those toxic
items that are approved for use in a food establishment may be stored or used on the premises. Please
remove from the premises. (Corrected by voluntary discarding prior to leaving)
2-301.14
Mr. Tinker was observed placing gloves on his hands without any observed handwashing activities observed.
Food employees shall wash their hands prior to handling/preparing foods, when changing gloves or after
engaging in other activities tha contaminate their hands. (Corrected by discussion with Mr. Tinker)
Note:
Handwashing sink in the kitchen was observed with a bottle of Dawn dish detergent and three sink drainers
lying in it upon arrival to this establishment. Handwashing sinks shall be available for use by food employees
at all times.

&RGH
5HIHUHQFH

3-602.11A

6-301.14

6-202.15A

6-501.12A

Note:

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

Bagged ice was observed in the ice chest freezer was observed lacking labeling as to the location of the
point of manufacture. Please provide labeling information as to the name of the facility and address of the
point of manufacture on the ice bags.
No handwashing signage was observed at the kitchen handwashing sink or the restroom handwashing sink.
Handwashing signage shall be provided at all handwashing sinks reminding employees to wash their hands.
(Corrected on-site by providing Mr. Tinker with handwashing signage.)
Screening on door and in wall in outdoor cooking area observed torn and in poor repair in places. Gaps were
observed between the wooden floor decking and along with wall where the screened in enclosure meets the
building wall. This area should be fully enclosed to prevent the unwanted entry of insects or rodents, etc.
Grease was observed pooling on the wooden floor in the outdoor cooking area. Physical facilities shall be
cleaned as often as necessary to maintain cleanliness.
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3-15-18
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Next
routine
3-15-18

A field visit will be conducted within this month to monitor PHF temperatures in the hot food cabinet, sanitary
measures and to observe items designated for corrected this day.
NO/NA =
('8&$7,213529,'('25&200(176

Note: Mr. Tinker stated he would be constructing a bourbon sampling bar within this establishment. Mr. Tinker was instructed that an
application for a food establishment would need to be completed and submitted to the SFCHC prior to the work occurring.
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