
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

Don Kleinberg1686

1:42pm 2:47pm

2-28-20 2

Battlefield Entertainment Center Rob Walt and Lien Franklyn-Walt Lien Franklyn-Walt

102B St. Francois Plaza 4813 187

Leadington, 63601 573-327-8546 na

Lien Franklyn-Walt February 28, 2020

John Wiseman 1507 3-13-20



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.

2

Battlefield Entertainment Center 102B St. Francois Plaza Leadington, 63601

Pizza prep table: ambient, sauce, sausage 35, 35, 38

Avantco cooler: ambient 32

Freezer 17

3-501.17A

3-302.11

3-502.11D

Discard dates were not observed on containers of cut lettuce and a small package of turkey stored in the
Avantco cooler in the kitchen. Potentially hazardous foods held refrigerated shall be marked with a discard
date that is not greater than six days from the date of preparation or opening from a manufacturer sealed
container.
Raw shell eggs were observed stored above ground beef in the Avantco cooler in the kitchen. Food shall be
protected from cross contamination by separating different animal foods from each other. COS by placing
the eggs on the bottom shelf.
A vacuum sealer was observed in the kitchen. According to the owner, the device is used to vacuum
package ground beef burgers. A food establishment shall obtain approval for a special process from the
department before packaging a food using a reduced oxygen packaging method. I have instructed Ms.
Franklyn-Walt to discontinue this practice and to take home any food which has been packaged by this
method.
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COS
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4-601.11C

5-205.15B

6-501.12A

3-602.11C

6-501.14A

Food debris was observed on the stovetop and on horizontal surfaces at the cookline. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean these
surfaces.
A leak was observed below the three compartment sink in the kitchen. A plumbing system shall be
maintained in good repair. Please repair the leak.
Minor debris was observed on the kitchen floor below sinks and equipment. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor.
An unlabeled spray bottle of water was observed in the kitchen. Food which is not in it's original packaging
and which cannot be readily identified, shall be labeled with the common name of the food. Please label the
water.
An accumulation of dust and debris was observed on the ceiling mounted fan in the kitchen. Air handling
units shall be cleaned so they are not a source of contamination by dust, dirt, and other materials. Please
clean the fan.
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