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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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Lady Di's Shamrock 3413 Rosener Road Park Hills, 63601

Chix wild rice soup, reheat on stove 172 Superior prep cooler, top - cut tomatoes, sour cream 35, 35

Chili, reheat in crock pot 58 Superior prep cooler, bottom: ambient, cottage cheese 35, 41

Refrigerated drawers, ambient 29, 33, 31, 30 True prep cooler: bottom, ambient; top, egg, salad greens 32, 41, 41

Minute Maid cooler, ambient, cooked noodles 41, 41 Chili, reheat on stove 173

Saturn cooler: ambient, cooked chicken 40, 36 Chicken wild rice soup in hot hold steamer 147

4-601.11A

3-403.11D

2-401.11B

3-302.11A

4-601.11A

4-101.11A

MAIN KITCHEN
Food debris observed on two square plates and three bowls, stored on shelves below work counters.

Clean equipment shall be protected while in storage, and food contact surfaces shall be clean to sight and
touch. Please protect equipment by inverting stack or top piece or covering with clean linen or paper.
Inspect all equipment after cleaning before storing. NOTE: soiled ware was placed in warewashing room.

Marinara sauce was re-heating in a small crock-pot set on "low." Food shall be rapidly reheated to 165F
for hot holding. The small crock pot is not designed for reheating food. Please rapidly reheat food to 165F
prior to placing in hot hold unit. CORRECTED ON SITE by removing crock and

Employee drinks (lidded, strawed) were stored on the work counters and shelves with clean equipment.
Staff may drink during food preparation, but the drink must be handled to prevent contamination of hands,
and stored where food and food-related items cannot be contaminated should it spill. Please designate a
location for storage of employee drinks.

Raw shrimp was stored above ready-to-eat (fully cooked) foods in the Minute Maid cooler. Raw
animal-derived foods shall be stored below all other foods. Please store raw shrimp on the bottom shelf.

Dried potato debris observed on the potato fry cutter. Food contact surfaces shall be washed, rinsed, and
sanitized after use, or at least daily while in continual use. Please ensure the potato cutter is cleaned and
sanitized after use. CORRECTED ON SITE by discussion and cleaning.

Fried taco bowls were stored in a Stearlite Tuff tote. This container may not be food safe. Equipment
used for food-contact shall be safe and impart no deleterious substances into the food. Please provide
documentation that this container is food-safe or obtain a container that meets food code safety
requirements.

10/18/19

COS

10/18/19

10/18/19

COS

10/19/19

6-501.110B

4-903.11A

6-501.14A

3-304.12A

3-305.11A

4-904.11B

3-304.14

MAIN KITCHEN
A cell phone and two smart speakers were stored on the work table. Personal items shall be stored in a

designated area where food and food related items cannot be contaminated. Please designate an area for
all personal items.

A roll of Duct tape and trash bags were stored on the same shelf with clean plates and bowls. Clean and
sanitized equipment shall be protected from contamination while in storage. Please store non-sanitized
items in a separate location.

Accumulation of debris observed on the Quiet Set fan, located near the prep-cooler. Ventilation systems
shall not be a source of contamination. Please clean all surfaces of fan as often as needed to keep clean.

The handles of in-use tongs and scoop were in contact with the food inside the Superior prep cooler (top).
Handles shall be stored above the food and rim when stored in potentially-hazardous foods. Please ensure
handles are above the rim of the containers to protect food from contamination.

The GE upright freezer was heavily frosted; frost was falling into an open container of potato skins. Food
shall be protected from contamination while in storage. Please defrost freezer and keep food covered while
in storage.

Utensils were stored with their handles down, located on the table adjacent to the salad prep cooler.
Utensils shall be stored with their handles up to prevent contamination of food-contact surface. Please invert
utensils for storage.

Wet wiping cloths were observed on counters and on the edge of the sanitizer bucket. Wet wiping cloths
shall be stored in sanitizer between uses.
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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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Lady Di's Shamrock 3413 Rosener Road Park Hills, 63601

Upright GE freezer, ambient 5 Frigidaire refrigerator: ambient 40

Whirlpool chest freezer, ambient 10 Chicken on grill, shrimp on grill, chicken in deep fryer 185, 180, 198

Frigidaire freezer, ambient 2

Hisense chest freezer 0

Fried fish, deep fryer 162

3-501.17A

3-701.11A

7-204.11

4-601.11A

4-601.11A

MAIN KITCHEN, continued
Bowls of cooked chicken wings, stored in the Frigidaire refrigerator, were not labeled with the date of

disposition. Potentially hazardous food that is fully cooked or ready-to-eat, and held for more than 24 hours,
shall be labeled with a 7-day disposition date, which is the day of opening or preparation plus six days.
Please label all required foods with a disposition date.

A container holding batter, stored on top of the GE freezer, was moldy. Food shall be safe. Please hold
batters in cooler at 41F or lower, and discard six days after preparation. CORRECTED ON SITE by disposal.

The chlorine concentration in a container of sanitizer, stored by the salad prep cooler, was greater than
200 ppm. Chlorine concentration shall be 50 to 100 ppm. Please use test strips to check concentration of
sanitizers each time they are prepared and during use.

PREP HALLWAY
Dried debris observed on the table-mounted can opener. Food contact surfaces shall be clean to sight

and touch. Please wash, rinse, and sanitize can opener blade area after use, or at a minimum of every four
hours while in continual use.

Dried food splatters observed on the shaft and stand of the Hobart mixer, and on the head of the Rival
mixer. Food may be contaminated by falling debris. Please wash, rinse, and sanitize all parts of both mixers
after use, and protect bowls from contamination when not in use.

10/18/19

COS

10/18/19

10/18/19

10/18/19

4-901.11

6-501.110B

6-501.18

4-402.11A

6-501.14A

6-501.14A

6-501.110B

PREP HALLWAY
Some of the equipment, stored on the clean equipment rack, were wet-nested. Equipment shall be

thoroughly air dried after cleaning. Please allow to dry before stacking nested.
Jackets and an apron were hanging on a rack of clean equipment. Personal items shall be stored in a

designated location where food, clean equipment, clean utensils, single-use items, and clean linens cannot
be contaminated. Also, soiled laundry shall be stored in a non-absorbent container in a location where food
and food-related items cannot be contaminated. Please designate a location to store personal items.

The handwashing sink was dirty. Sinks shall be cleaned at a frequency to prevent debris accumulation.
Please clean all surfaces of sink, faucet, and handles.

There was no caulk between the back of the handwashing sink and the wall. Permanent equipment shall
be sealed to the wall. Please seal sink to wall with caulk.

Debris accumulation observed on the floor fan. Ventilation systems shall not be a source of
contamination. Please clean all surfaces and blade of fan.

WAREWASHING ROOM
Debris accumulation observed on the two black fans and on the gray/white fan. Please clean all surfaces

and blades as often as needed to keep clean.
Employee purse and a container of CD's were stored above clean equipment. Personal items shall be

 stored in a designated area where clean equipment cannot be contaminated.
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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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Lady Di's Shamrock 3413 Rosener Road Park Hills, 63601

Walk-in freezer, ambient 0 Walk-in cooler: ambient, baked potatoes, cooked taco meat 34, 41, 41

Walk-in beer cooler, ambient 32

7-201.11B

7-102.11

7-202.12A

3-302.11A

3-302.11A

7-201.11B

WAREWASHING ROOM
Detergent and bleach were stored on the shelf above the sinks. Chemicals shall be stored below clean

equipment. Please store all chemicals separately from or below sinks and other clean equipment.

MOP/CHEMICAL ROOM
Two spray bottles, one with yellow liquid, the other with green liquid, were not labeled. Working

containers of cleaners or other chemicals shall be labeled with the common name of the contents. Please
label bottles.

Three cans of Hot Shot insecticide and one can of Raid insecticide were not labeled for use in a food
facility. Insecticides shall be labeled for use in a food facility, and used according to manufacturer's label
directions. Please remove these insecticides from the facility.

BACK STORAGE AND WALK-IN COOLERS
Raw hamburger was stored above steaks in the walk-in cooler. Food shall be stored to prevent cross

contamination. Please store food in the following vertical order: raw poultry on bottom, then ground meats
(beef and pork), then whole muscle meats (ribs, steaks, roasts), then fish and seafood. All other food is
stored above these foods.

Raw beef was stored above shrimp inside the walk-in freezer. Please store food in the vertical order
outlined above.

Cans of butane were stored above single-use items and food. Toxics shall be stored separately or below
food and food-related items. Please store butane where food and related items cannot be contaminated.
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4-501.14C

4-402.11A

6-501.12A

3-304.12B

3-304.12E

4-904.11B

4-901.11A

WAREWASHING ROOM, continued
Grease accumulation observed on the inside top of the mechanical warewasher. Warewashing

equipment shall be cleaned at least daily. Please schedule daily cleaning of all warewashing equipment.
The sink was not sealed to the wall with caulk. Please seal sinks to the wall with caulk.

STAFF TOILET AND MOP ROOM
The toilet was dirty. Toilets shall be cleaned at least daily. Please clean all surfaces of toilet at least

daily, more often if needed to keep clean.

BACK STORAGE ROOM WITH WALK-IN COOLERS
The handle of a scoop was in contact with the salt inside a plastic container holding salt. Please store the

handle of the scoop above the salt to protect the salt from contamination.

BEVERAGE PREP AREA
The ice scoops were stored on top of the ice maker. In-use utensils shall be stored on a clean and

sanitized surface. Please store scoops in or on a surface that is clean and sanitized at least daily.
Utensils were stored with their handles down. Unwrapped utensils shall be stored with their handles up to

prevent contamination of food surface when retrieving utensil.
Glasses were wet-nested. Please allow complete air drying before storing nested.
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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Lady Di's Shamrock 3413 Rosener Road Park Hills, 63601

Dessert cooler, ambient 41

Beer chest cooler/bar, ambient 33

Refrigerator/freezer/bar, ambient 43, 10

Half and Half, refrigerator in bar 43

4-101.11A

3-501.16A

BEVERAGE PREP / ICE MAKER AREA
The bucket used to transport ice may not be food safe. Food contact surfaces shall be made of materials

that will not impart deleterious substances to the food. Please provide documentation that the bucket is food
grade, or replace with a food-grade bucket.

BAR
The ambient temperature of the refrigerator was 43F, and the Half and Half in the refrigerator had a

temperature of 43F. Food shall be held at 41F or lower. CORRECTED ON SITE by adjusting thermostat;
final ambient temperature was 40F.

10/25/19

COS

5-205.11B

6-501.18

6-501.12A

4-402.11A

4-601.11C

4-402.11A

5-501.113

BEVERAGE PREP / ICE MAKER AREA
The handwashing sink was used for dumping and ice melt. Handwashing sinks shall be used only for

handwashing. Please do not use any handwashing sink for anything except handwashing. CORRECTED
ON SITE by discussion with staff.

The handwashing sink was soiled from dumping beverages. Please clean the sink as often as needed to
keep clean.

The wall around the handwashing sink was dirty. Physical facility shall be clean. Please clean wall as
often as needed to keep clean.

The handwashing sink was not caulked. Please add caulk to seal the sink to the wall.

BAR
Debris/mold observed on the door glide ledges of the chest beer coolers. Please clean the ledges as often

as needed to keep clean.

BANQUET STATION
The handwashing sink was not caulked. Please add caulk to seal the sink to the wall.

OUTSIDE
The lids on the dumpster were open. Lids shall be closed on outside trash receptacles. Please ensure all

staff close lids after dumping in trash.
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