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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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Tinker's BBQ 812 E. Chestnut St. Desloge, 63601

Hot cabinet: ambient, pork steaks 148, 145 Glass front cooler in back room 26

Hot held: pulled pork, baked beans 136, 150 Chest freezer #1, #2 0, 0

Jordon cooler 40 Keg cooler #1 44

Nacho cheese from dispenser 153 Keg cooler #2, carton of half & half 80

4-501.114A

3-701.11

Residual chlorine was not detected in the final rinse of the mechanical dishwasher. Chlorine sanitizers shall
be used in the concentration range of 50-100 ppm. The unit is dispensing the chemicals but it appears that
the rinse aid and the sanitizer is being flushed down the drain before the drain stopper can re-seat. Please
repair the dishwasher so that chlorine is present at the required concentrations. Wash, rinse and sanitize
equipment in the three compartment sink until the dishwasher has been repaired.
A carton of half & half measured at 80F was observed stored in the right-side keg cooler. According to the
person in charge, the cooler is not in use. Food which is unsafe shall be discarded. The half & half was
discarded. Please do not place perishable foods in this cooler unless it is operating and can maintain food
temperatures of 41F or less.

6-26-20

COS

5-205.11B

4-601.11C

6-301.12

6-301.12

4-501.11A

4-903.12A5

Upon arrival, food equipment was observed in the kitchen hand wash sink. Hand wash sinks shall be
accessible at all times and used for hand washing exclusively. COS by removing equipment from the sink.
An accumulation of food splatters was observed on the interior of the kitchen hot cabinet. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the interior
of the cabinet.
Paper towels were not present at the hand wash sink in the bar area. Hand wash sinks shall be provided
with a sanitary means of hand drying. Please install a paper towel dispenser at the hand wash sink.
The waitress was observed washing her hands in the bar hand wash sink and then drying them on a cloth
bar towel stored on the bar counter. Hand drying shall be done with individual disposable towels or a forced
air hand dryer. COS by discussion with the person in charge.
The drip tray of the ice and water dispenser at the beverage station does not appear to have a drain hose
attached to it. As a result, water is dripping directly onto the counter surface, through the access hole and
into the cabinet below. The particleboard substrate of the counter surface is saturated with water at the
access hole and is deteriorating. Equipment shall be maintained in good repair. Please attached a drain
hose to the drip tray to prevent counter/cabinet damage and to prevent standing water.
Clean linens are stored below the drain plumbing of the hand wash sink in the bar area. Equipment, utensils,
linens, and single use items may not be stored below unshielded drain lines. Please relocate the linens.
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