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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.

4

Huddle House 8 Chat Road Leadington 63601

Gravy, hot hold steam unit 151 Under counter refrigerator: ambient, baked 'tatos 34, 35

Under counter refrigerator, mashed 'tatos 34 Cold hold make table, top: cut tomatoes, ham 41, 38

Eggs, sausage on grill 170, 186 Cold hold drawers, ambient 41, 40, 40, 40

Steak (reheated), grill 173 Hot hold: grits and gravy 156, 175

Raw shell egg at grill 54 Delfield freezer, ambient 5

5-203.14A

4-601.11A

7-201.11B

4-601.11A

3-501.16A

The discharge line from the water softener ended below the rim of the receiving floor drain. Water shall
be protected from contamination from back siphonage. Please provide an air gap that is a minimum of one
inch between the end of the discharge line and the rim of the receiving floor drain.
Black debris, possibly mold, was observed on the lip and lid of a container holding mashed potatoes, held

in the under-counter refrigerator. Food shall be safe. CORRECTED ON SITE by discarding potatoes and
taking container and lid to 3-vat sink for cleaning and sanitizing.
A flying insect insecticide and a spray bottle containing a degreaser were stored on a table also holding

food and straws. Chemicals shall be stored separately or below food and food-related items. Please store
insecticide with other chemicals. CORRECTED ON SITE by moving.
All of the containers holding clean utensils, stored next to the cold hold make table, were dirty. Clean

equipment shall be protected while in storage. Please wash, rinse, and sanitize the utensil holders and all
utensils held in these containers. Clean and sanitize containers at least daily. CORRECTED ON SITE by
moving utensils and holders to warewashing.
A raw shell egg, stored in a basket by the grill, had an internal temperature of 54F. Potentially hazardous

food shall be held at 41F or lower. Please remove fewer eggs at a time; frequently rotate eggs that are out of
temperature control by returning to cooler (every 1/2 to 1 hour) and replacing with cold eggs. CORRECTED
ON SITE by discussion with staff and PIC. Please ensure all staff are aware of the need to rotate eggs back
into the cooler to prevent their temperature from rising.
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6-501.18

6-501.18

3-304.12C

6-501.110B

5-205.15B

4-601.11C

6-501.18

4-601.11C

Debris and mold observed on the faucet handles of the sink in the men's bathroom. Sinks shall be clean.
Please clean faucet handles when cleaning sink.
The sink, faucet area, and handles of the handwashing sink in the warewashing room were dirty. Please

clean all surfaces of sink as often as needed to keep clean.
Debris observed inside the holders for the in-use ice scoops at both soda dispensers. In-use utensils

shall be stored on a clean and sanitized surface. Please wash, rinse, and sanitize both scoop holders (and
the scoops) at least daily.
A used pocket apron was stored on a shelf that also held food and single-use items. Personal items shall

be stored in a designated location where food and food-related items cannot be contaminated. Please store
aprons in a designated location. CORRECTED ON SITE by moving apron to employee shelf.
A leak was observed below the rinse sink under the counter in the service line. Plumbing shall be

maintained in good repair. Please repair leak.
Accumulation of food debris observed inside the cold hold drawer (below the make table); this drawer

held containers cut tomatoes and cut lettuce. Nonfood contact surfaces shall be cleaned at a frequency to
prevent debris accumulation. Please clean drawer frequently.
The handwashing sink in the serving/cooking line was dirty, stained, and held a cleaning brush. The

brown stain indicates the sink is used for a dump sink. Handwashing sinks shall be used only for
handwashing and kept clean. Please clean all surfaces of sink, handles, and faucet.
Food debris observed on the racks and bottom shelf of the Delfield cooler in the cook line. Please clean

the inside of the refrigerator. CORRECTED ON SITE by cleaning
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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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Huddle House 8 Chat Road Leadington 63601

Walk-in freezer, ambient 5 Delfield cooler/cook line: ambient, shell eggs, butter 42, 44, 43, 43

Delfield milk cooler/cook line: ambient, milk 41, 36

Walk-in cooler: ambient, batter, gravy 40, 38, 39

3-501.16A

4-702.11
4-501.11

7-201.11B

3-501.14A

The Delfield refrigerator in the cook line had an ambient temperature of 42F, and the food held within had
temperatures of 43-44F. Food shall beheld at 41F or lower. Please remove all potentially hazardous food
from this cooler and do not use until it reliably holds food at 41F or lower. NOTE: service person was called
and should be on-site by late afternoon today. All PHF foods were removed from the cooler during this visit.
The under-counter hot-water sanitizer did not reach correct temperature for sanitizing. It is questionable

whether the temperature gauges were working correctly, as neither fluctuated during the operation of the
machine. A thermolabel indicated that the surface temperature of the dish did not reach 160F. NOTE: this
violation was noted on the previous follow-up inspection on July 10, 2018 at which time it was stated that the
machine shall not be used until this department is notified that it has been repaired. This department
received no notification, but the machine was in use during this visit. Do Not use this machine until approved
by this department that it is operating correctly. Wash, rinse, and sanitize all equipment and utensils at the
3-vat sink.

A gallon container of cleaner was stored on top of the ice maker. Chemicals shall be stored so as not to
contaminate food. CORRECTED ON SITE by moving cleaner.
According to PIC, food such as gravy and canned vegetables are cooled. The food is placed in an ice

bath to cool, but the time and temperature are not monitored. Food shall be cooled from 135F to 70F within
two hours, and from 70F to 41F within another four hours. If the first benchmark is not met, either reheat the
food to 165F for 15 seconds, or discard. If the second benchmark is not met, discard the food. Use a log to
record time and temperature during the cooling process.
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3-302.11A

4-101.19

4-601.11C

4-601.11C

5-205.15B
5-205.15B

4-903.11A

Open containers of food were stored in the under-counter refrigerator, and open containers of hash
browns were stored inside the Delfield cooler in the cook line. Food debris was observed on the rack above
the hash brown containers. Food shall be protected while in storage. Please keep all food covered or closed
while in storage. CORRECTED ON SITE by covering and closing containers.
Torn pieces of cardboard with staples was used inside a container to separate different kinds of

sweetners, stored on the table by the shake mixers. Surfaces requiring frequent cleaning shall be smooth
and nonabsorbent, and food shall be protected from physical contamination. Please do not use cardboard
for separators. CORRECTED ON SITE by separating sweeteners into different containers.
Accumulation of food debris observed inside between the door glass on the Cadco oven. Nonfood

contact surfaces shall be clean. Please clean between the door glass plates as often as needed to keep
clean.
Lime (calcium) build-up observed on the outside surfaces of the ice maker. Please clean all outside

surfaces of the machine.
A leak was observed beneath the sanitizer vat of the 3-compartment sink. Please repair.
The hose that supplies water to the pre-mix chemical dispenser was not able to be attached to the water

supply line, and the sprayer was not functional. Please repair plumbing components of sink.
Debris observed on the drying rack above the 3-vat sink, and the clean equipment rack across from the

3-vat sink. Clean equipment shall be protected while in storage. Please clean all shelves and legs/holders of
both racks.
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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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Huddle House 8 Chat Road Leadington 63601

NOTE

2-201.11
2-201.12
2-201.13

A follow-up inspection is scheduled for March 11, 2019 to check the temperature of the Delfield cooler and
any other violations that are corrected. A second follow-up will be scheduled, if needed, after the March 11
visit.

An employee illness policy was not available upon request. A written policy shall include the requirements of
the Food Code which is available on-line (search Missouri Food Code). The FDA Employee Health and
Personal Hygiene Handbook may be used to develop the policy, or written that all staff will read specified
pages and sign an agreement, or provide a corporate policy that complies with the Food Code requirements.

3/11/19

4-601.11C

2-401.11B

4-601.11C

4-302.114

4-302.12A

6-501.14A

Debris observed on the racks inside the walk-in cooler. Food shall be protected while in storage. Please
clean all racks that have debris on them.
A capped, almost empty, liter of Pepsi and a lidded cup of beverage were stored on the clean equipment

rack. Personal food shall be stored in a designated area where food and food-related items cannot be
contaminated. Please designate a place for staff to store all food and personal items. CORRECTED ON
SITE by moving drinks.
Accumulation of debris observed on a red cart, stored in the room with the 3-vat sink. Nonfood contact

surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean cart.
Thermolabels were not available upon request. Thermolabels shall be provided at all times when the hot

water sanitizer is in use to ensure the sanitizing water temperature reaches a minimum of 160F at the dish
surface. Please provide thermolabels.
The analog cook's thermometer read 50F when the actual temperature was 32F. Food thermometers

shall be accurate to within 2 degrees F. CORRECTED ON SITE by calibrating thermometer.
The portable fan, located on the shelf in the back storage area, was dirty on all surfaces. Ventilation

systems shall not be a source of contamination. Please clean all surfaces of fan.
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