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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.

2

Paddle Club 9400 Skyline Drive Bonne Terre, 63628

Walk-in (ambient) 38 Danby freezer (ambient) behind bar 0

Beer cooler behind bar (ambient) 30 Amano freezer (ambient) storage 0

Amano freezer (ambient) kitchen 0 2-door True Fridge (ambient) Kitchen 34

3-302.11A

2-401.11A

4-601.11A

4-601.11A

7-102.11

4-501.114A

 4-601.11A 

NOTE:

Eggs were stored above beer in the walk-in cooler. Food shall be protected from cross-contamination by
storing in the vertical order, top to bottom: ready-to-eat, raw seafood, raw whole muscle, raw ground meats,
and raw poultry/eggs. COS by moving eggs to another fridge.
Upon arrival an employee was smoking behind the counter. Employees shall only smoke in designated areas
where contamination of food cannot occur. Please designate a smoking area, and smoke there only.
 The microwave in the kitchen was observed with food debris inside. Food-contact surfaces of equipment
shall be clean to sight and touch. COS by wash, rinse, and sanitize.
A baking tray was observed in a pantry in the kitchen with food debris inside. Food-contact surfaces of
equipment shall be clean to sight and touch. COS by wash, rinse, and sanitize.
An unlabeled bottle of windex was observed in the kitchen. Bottles for storing toxic chemicals shall be labeled
with the common name. COS by labeling bottle as windex.
 Chlorine sanitizer was tested and was found to be too strong (greater than 100ppm). Chlorine sanitizer shall
be 50-100ppm. Make by diluting non-scented/non pourable bleach (1/2-1 tsp) per gallon and testing with test
strip. COS by giving correct method of sanitizer makeup for bleach.
 Mold/debris was observed in the soda gun holder behind the bar. Food-contact surfaces of equipment shall
be clean to sight and touch. COS by asking that it be washed, rinsed, and sanitized.
The OWTS system was observed during this inspection. No surfacing sewage was seen or odors detected.

COS

4-204.112A

6-501.111B
,C

4-903.11A

4-602.13
A

6-501.12A

No thermometer in the Danby freezer. In a mechanically refrigerated unit, an air temperature measuring
device shall be placed in the warmest part of the unit. Please place a thermometer in the unit.
Mice feces were observed in a cabinet beneath the register behind the bar. The presence of pests shall be
controlled by inspecting the premises and using traps as specified under the MO food code 7-202.12,
7-206.12, and 7-206.13. Please clean the area of feces and if more evidence presents itself of rodents
employ pest control methods in line with the MO food code as listed above.
Foam cups were stored on the floor in the storage area off the kitchen. Single-service articles shall be stored
at least 6 inches up off the floor. Please move these items of the floor to the shelf.
The drip tray of the pizza oven was lined with aluminum foil and was changed out weekly. Nonfood-contact
surfaces of equipment shall be cleaned at a frequency to prevent an accumulation of soil residue. COS by
discarding foil and asking that the drip tray be washed, rinsed, and sanitized at the end of the day.
Walls behind the sink and prep-counter in the kitchen were observed with stains and debris. Physical
facilities shall be cleaned as often as necessary to prevent an accumulation. Please clean the walls as often
as necessary to prevent an accumulation of soil residue.
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A line through an item on page 1 means not observed or not applicable.
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