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Risk factors
Public health interventions
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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

The Snack Bar 9122 Beach Drive French Village, 63036

Hot Held: Cheese 160 Hot held: hot dog, chili (173-179) 159

True-2 door Cooler (ambient) 40 Magic Chef Freezer (ambient) 0

Kenmoore Deep Freezer (ambient) 0

No priority violations were observed.

6-501.12A

3-305.11A

4-204.112A

4-203.12B

Mold was observed on the wall below the a/c unit. Physical facilities shall be cleaned as often as necessary.
Please clean the portion of the wall beneath the a/c unit to prevent mold accumulation.

An employee beverage was stored in the True-2 door cooler above store food. Food shall be protected from
contamination by storing where it is not exposed to contamination. COS by moving employee beverage
below store food.

No thermometer observed in the Kenmoore or Magic Chef freezer. In a mechanically refrigerated unit a
thermometer shall be placed in the warmest part of the unit. Please place thermometers in the units.

The thermometer in the True-2 door cooler was inaccurate by more than 3 degrees (reading about 25F).
Ambient air temperature measuring devices scaled in Fahrenheit shall be accurate within (+/-) 3F. COS by
placing a new thermometer in the unit.
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COS

8/8/2020

COS

A line through an item on page 1 means not observed or not applicable.
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