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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

Lady Di's Shamrock 6819 Vo Tech Rd. Bonne Terre, 63628

Kitchen cold table: ambient, tomato, 40, 41 Salad cold table: ambient, ham, turkey, hb eggs 38,40,41,41

sour cream, raw beef 40, 53 Hot hold rice 191

Grilled chicken breast 175 GE freezer 0

Walk-in cooler: ambient, chicken wings, 40, 41 Minute maid cooler 34

cooked beef, baked potato 40, 40 Produce cooler 40

7-201.11B

3-501.16B

2-401.11

4-601.11A

4-601.11A

4-501.114
A

Antiperspirant and hand sanitizer was observed on the shelf above the prep surface in the kitchen.
Toxic materials shall be stored so they cannot contaminate food, equipment, single use items and
clean linens. Please store all toxic materials away from food related items.
Raw beef patties stored in the bottom of the kitchen cold table were measured at 53F.
Refrigerated potentially hazardous foods shall be maintained at 41F or less. When working with
food in bulk, as when making hamburger portions; work with smaller amounts of food so as not to
temperature abuse the product.
An employee beverage was observed stored on the shelf above the cold table. Employee food
and beverages shall be stored so that contamination of food, equipment and single use items is
prevented. Please store employee beverages away from food and equipment.
Dried food debris was observed on the wall mounted fry cutter. Food contact surfaces shall be
cleaned and sanitized after use or every four hours when in constant use. Please clean and
sanitize the cutter as required.
Food debris was observed inside and outside the microwaves in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please clean the microwaves as needed.
A chlorine residual was not detected in the automatic dishwasher. Mechanical dishwashers which
sanitize with chlorine shall have a chlorine residual in the rinse phase of 50 - 100 ppm. Until the
dishwasher has been repaired, wash and sanitize equipment in the three compartment sink.

5-24-19

3-305.11A

4-601.11C

4-601.11C

6-501.12A

4-101.19

A covered Cambro container of hot sauce was observed beside the hand wash sink in the kitchen.
Food shall be protected from contamination. Please do not store food near the hand wash sink.
An accumulation of water was observed in the bottom of the kitchen cold table and food debris
was observed inside the cold-well cabinet of the unit. Nonfood-contact surfaces shall be kept free
of an accumulation of dust, dirt, food residue and debris. Please clean the interior surfaces of the
cold table.
Dirt, grease and food debris was observed on most surfaces at the cook-line area including:
tables, shelves, fans, coolers, freezers, cooking equipment such as the toaster oven and grill, and
storage areas. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean all surfaces at the cook-line area.
An accumulation of dust and dirt was observed in and around the window on the north side of the
cook-line. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean this area.
Grill melting domes were stored on wet, soiled cloths beside the grill. Nonfood-contact surfaces
that are exposed to splash or food soiling shall be constructed of a nonabsorbent and smooth
material. Please store the melting lids on a clean tray or such-like surface.
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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

Lady Di's Shamrock 6819 Vo Tech Rd. Bonne Terre, 63628

Salad cooler 36 Reheated soup in electric kettle 114 cos to165

Upright freezer 10 Kenmore R/F 32, 0

Chest freezer #1, #2 0, 0 Bar R/F 40, 0

Frigidaire R/F 32, 0 Beer cooler #1, #2 30, 40

Westinghouse R/F 20, 0

3-501.17A

4-601.11A

3-403.11A

4-601.11A

5-403.11A

Discard dates were not observed on baked potatoes, twice baked potatoes, cook beef and cooked
chicken wings in the walk-in cooler. Potentially hazardous foods held refrigerated shall be marked
with a discard date that is not greater than six days from the day of preparation or opening from a
hermetically sealed package. Please put discard dates on all perishable foods in the cooler.
Dried food debris was observed on the slicer in the back room. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize the slicer.
Reheating soup in the electric kettle was measured at 58F at 11:20am and at 114F at 11:50am.
According to the cook, the soup was placed in the kettle at approximately 10:30am. Potentially
hazardous foods reheated for hot holding shall be heated to at least 165F within two hours prior to
placing in hot holding. COS by heating the soup on the stove to 165F.
Debris was observed inside the multi-valve beverage dispenser in the bar area. Food contact
surfaces shall be clean to sight and touch. Please clean and sanitize the dispenser nozzle.
Sewage was observed surfacing near the holding tanks south of the building. Sewage systems
shall be maintained and operated to preclude surfacing or discharging effluent, production of
odors or the creation of a habitat for insect breeding, contamination of surface water, groundwater,
or creation of a nuisance or health hazard. Please address the issue.

5-24-19

COS

5-24-19

6-501.12A

3-304.14B

4-501.14B

6-501.18

4-901.11

3-305.11

An accumulation of grease and food debris was observed in the floor in the kitchen area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor in the
kitchen.
A wet wiping cloth was observed on the prep counter in the kitchen. Cloths in use for wiping
counters and other equipment surfaces shall be held between uses in an approved chemical
sanitizer. Please use a sanitizer bucket to store wiping cloths in.
An accumulation of greasy residue was observed on the inner surfaces and doors of the
dishwasher. The interior of ware washing machines shall be cleaned as often as necessary to
prevent recontamination of equipment. Please clean the interior of the dishwasher.
The three compartment sink and surrounding walls and backsplash are dirty. Plumbing fixtures
shall be cleaned as often as necessary to keep them clean. Please clean the sink and
surrounding surfaces.
Plastic and metal pans stored in the mop sink room were wet-nested. After cleaning and
sanitizing, food equipment shall be dry before placing in storage. Please air-dry food equipment
after sanitizing.
Water is dripping from the cooling unit in the walk-in cooler onto shelves of food below. Food shall
be protected from contamination. Please place a tray below the drip.
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Lady Di's Shamrock 6819 Vo Tech Rd. Bonne Terre, 63628

6-501.14A

4-601.11C

4-601.11C

4-601.11C

5-205.15B

An accumulation of black debris was observed on the fan cover of the cooling unit in the walk-in
cooler. Please clean the fan cover.
Water and mold was observed in the bottom of the produce cooler in the back room. The wire
shelving in this cooler is dirty, rusted, and in generally poor condition. Nonfood-contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean and
disinfect the cooler interior and shelving.
An accumulation of food debris was observed on the exterior of the electric soup kettle.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the kettle.
Food debris was observed on the exterior of the salt, flour and sugar containers in the dry storage
room. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the containers.
The hand wash sink faucet in the wait station does not turn off. A plumbing system shall be
maintained in good repair. Please fix the leak.
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