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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

Hardee's 100 Plaza Square Leadington, 63601

Traulson fry freezer: Ambient 0 Egg/buttermilk wash for chicken tenders@ Tender Station 43

Hot Hold: Gravy, Sausage Patties 152, 112-120* Randell Refrigerator: Amb, Roast Beef, Cooked Burger 48, 46, 52

Eggs from grill 175 Walk-in cooler: Amb, Grill Chicken, Slice Tomato, Sausage 50, 54, 50, 54*

Burger patty freezer: Ambient <0 Beverage Air Cooler at biscuit station: Ambient 38

Bev Air Cooler at Service Counter: Ambient 30 1/4 Lb and 1/3 Lb Burgers from broiler 155-168

 3-501.16A
(2)

 3-501.16A
(2)

NOTE:

4-501.114C

*The Randal refrigerator and the Walk-in Cooler had ambient temperatures measured at 52F and 50F,
respectively. The foods contained in these coolers ranged from 46F to 54F. Refrigerated potentially
hazardous foods shall be held at 41F or lower. Please repair the coolers. NOTE: Potentially hazardous
foods from the coolers were voluntarily discarded.

The Red Burrito prep cooler was not operating during this inspection. According to the manager, the
cooler has not worked for about two months and they have been using ice to maintain temperatures of cold
foods placed on the prep table on the top of the cooler. No foods were in the cooler or the prep table during
this inspection. Refrigeration equipment shall be capable of reliably holding foods at 41F or colder. Please
repair or replace the cooler.

Based on the ambient and food temperatures measured in the kitchen refrigerators including the walk-in
cooler, the general manager, Jodie Nutter, and the District Manager, Dawn Whited, agreed to voluntarily
discard potentially hazardous foods from the coolers and voluntarily close the facility until adequate
refrigeration resources are restored at the facility.

Quaternary ammonia sanitizer in the sanitizer buckets in the kitchen and in the 3-vat sink was measured
at a concentration of higher than 500 parts per million (ppm). The sanitizer solution was dispensed directly
from a mixer mounted at the 3-vat sink. Quaternary ammonia sanitizer shall be mixed at a concentration
directed on manufacturer's instructions (150-400 ppm for the product in the facility). The mixer is also broken
so it continually runs into the sink. Please repair the mixer so it mixes sanitizer between 150 and 400 ppm
and so it doesn't leak. NOTE: Please manually dilute the sanitizer until the mixer is repaired.

10/2/19

10/2/19

10/2/19

4-601.11C

4-601.11C

4-501.11B

5-501.116B

4-601.11C

4-601.11C

4-601.11C
6-501.12A

6-501.11

Mold and residue was observed on the door seals of the Traulson fry freezer and an accumulation of food
debris was observed inside the freezer. Non-food contact surfaces shall be free of residue accumulations.
Please clean the door seals.

The Randell refrigerator was observed with residue and mold on its wire racks and ledges, residue in the
top door seal, and an accumulation of water in the bottom. Non-food contact surfaces shall be free of
residue and debris accumulations. Please clean the refrigerator.

The bottom door seal of the Randell refrigerator is missing and the door is taped shut. Equipment shall be
maintained in good repair. Please replace the door seal.

Trash cans in the facility were dirty. Trash cans shall be cleaned as often as needed to prevent a buildup
of soil and residue. Please clean the trash cans.

An accumulation of residue and debris was observed on the wheeled cart used for dirty dishes. Please
clean the cart.

Cold and hot prep tables on the "Red Burrito" station had accumulations of food residue and debris from
yesterday's service. Non-food contact surfaces shall be free of residue accumulations. Please clean the
prep tables throughout service and at the end of each shift before closing down.

Greasy residue was observed on the yellow bread racks. Please clean the racks.
Greasy residue was observed on the floor of the walk-in cooler. Physical facilities shall be cleaned as

often as needed to keep them clean. Please clean the floor.
The floor in the walk-in cooler is damaged. Physical facilities shall be maintained in good repair. Please

repair the floor.
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10/7/19
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10/1/19

10/4/19
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A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
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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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Hardee's 100 Plaza Square Leadington, 63601

Bev Air Juice Cooler at Drive Up: Ambient 40 Bev Air Cooler by Coffee Maker: Ambient 40

Ice Cream Freezer: Ambient 15

Cooler by Egg Grill: Ambient, Eggs *43, 45

4-601.11A

3-501.16A
(1)

4-601.11A

6-501.111

3-501.16A
(2)

A flour sifter was observed on a metal pan on a lower shelf at the chicken tender station. The sifter and
the pan had an accumulation of dry breading on them and other debris and a dead fly was also observed on
the pan. Food contact surfaces shall be clean to site and touch. Please wash, rinse, and sanitize the
equipment. CORRECTED ON SITE by removing the items to the warewashing area.

*Breakfast sausage patties on the hot hold table were measured at 112F to 120F. Potentially hazardous
foods held hot shall be maintained at 135F or higher. CORRECTED ON SITE by voluntarily discarding the
sausages. Please ensure all hot held foods are maintained at 135F or higher.

Breakfast sandwiches were observed being prepared on the prep line in direct contact with a prep surface
that was not cleaned and sanitized. Food contact surfaces shall be cleaned and sanitized. CORRECTED
ON SITE by discussion with kitchen staff and using single use food paper on the surface immediately and
then cleaning and sanitizing the prep surface.

Mouse feces and dead insects were observed in the dry storage room. The presence of pests in the
facility shall be controlled to minimize their presence on the premises. Please routinely inspect for evidence
of pests and remove when found. Employ an approved and effective method of pest control if their presence
persists.

The ambient temperature inside the cooler by the egg grill was measured at 43F and eggs in the cooler
were measured at 45F. Potentially hazardous foods shall be held at 41F or lower. Refrigeration repairmen
were on site during this inspection and charge the cooler with refrigerant. After repair the ambient in the
cooler was measured at 38F. CORRECTED ON SITE.

COS

COS

COS
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COS

3-305.11A

6-501.12A
6-501.12A

3-305.11A

6-501.18

6-501.18
6-501.16

4-903.11A

6-501.12A

Mold and residue was observed on the shelves of the walk-in cooler. Food shall be stored where it is not
exposed to contamination. Please clean and sanitize the surfaces inside the walk-in cooler.

Residue was observed on the floor of the indoor walk-in freezer. Please clean the floor.
Dark residue was observed on the grout between floor tiles throughout the kitchen area. Please clean the
floor.

An accumulation of debris was observed on the door and slides of the burger patty freezer and falling into
the freezer. Food shall be stored where it is not exposed to contamination. Please clean the freezer.

Hand sinks and the caulk at the back of the sinks in the kitchen were dirty. Plumbing fixtures shall be
cleaned as often as needed to keep them clean. Please clean the hand washing sinks.

The mop sink is dirty. Please clean the mop sink.
A mop was observed sitting in a bucket of dirty mop water. After use mops shall be placed in a position to

dry without soiling walls, equipment or supplies. Please use the mop hanger to dry mops after use.
Boxes of single use cups and lids were observed on the floor in the dry storage area. Single use items

shall be stored at least 6 inches above the floor. Please elevate the cups and lids.
Debris and residue was observed in corners, along floor/wall junctures, and behind equipment throughout

the facility. Physical facilities shall be cleaned as often as needed to prevent debris and residue
accumulations. Please clean areas with visible debris and residue accumulations in the facility.
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Hardee's 100 Plaza Square Leadington, 63601

4-601.11A

3-301.11B

Mold growth was observed on the ice chute and the house around the nozzles of the soda machine in the
dining area. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize the ice
chute, nozzles, and housing around nozzles on the soda machine.

Kitchen staff was observed handling sliced tomatoes with bare hands. Employees may not contact
ready-to-eat foods with bare hands. CORRECTED ON SITE by discussion with staff and discarding the
tomatoes contacted with bare hands.

10/2/19

COS

4-203.12B

4-601.11C
4-501.11B

4-601.11C

4-501.11B

4-601.11C
6-501.12A
6-501.14A

4-204.112

4-601.11C

The thermometer in the Beverage Air cooler at the biscuit station read 15F when the actual temperature
was 38F. Thermometers used to measure the ambient temperature inside a refrigeration unit shall be
accurate within +/- 3F. Please replace the thermometer.

The door seal on the Beverage Air cooler by the coffee maker is broken and soiled with residue.
Non-food contact surfaces shall be free of residue accumulations and equipment shall be maintained in good
repair. Please clean the door seal and replace it with a new seal.

An accumulation of food residue and debris was observed inside the cooler by the egg grill. Please clean
the cooler.

The door of the walk-in cooler is difficult to close and was observed frequently left open. Equipment shall
be maintained in good repair. Please repair the cooler door.

An accumulation of grease and food debris was observed on equipment and on the floor in the fry basket
station. Equipment and physical facilities shall be kept clean. Please clean the fry basket station.

An accumulation of dust was observed on the ceiling air vents above bathroom stalls in the men's and
women's restrooms. Ventilation systems shall be cleaned so they are not a source of contamination. Please
clean the vents.

Several refrigeration and freezer units in the facility did not have thermometers installed in them. Each
mechanical refrigeration unit shall be equipped with a thermometer located in the warmest part of the unit to
measure the air temperature inside the unit. Please place a thermometers in the refrigerators and freezers.

Food debris accumulations were observed on many surfaces and crevices on the cook line/prep line.
Please clean food debris accumulations from kitchen equipment.
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