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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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VFW Post #5741 600 East Woodlawn Drive Leadington, 63601

Roper R/F ambient, hot dogs 40, 0, 37 Burger on grill 166

True cooler ambient 34

Big chest freezer ambient 0

Little chest freezer ambient 0

3-201.11A

3-501.17A
3-701.11A

4-601.11A

4-601.11A

3-501.18A

7-201.11B

3-201.11A

Three cartons of farm eggs were observed stored in the Roper refrigerator. Food shall be obtained from an
inspected source that complies with law. Please remove the eggs from the premises.
An open package of hot dogs stored in the Roper refrigerator were not marked with a discard date. Bacterial
growth was present on the hot dogs. 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 an manufacturer
sealed container. Food that is unsafe or adulterated shall be discarded. COS by discarding the food.
Mildew was observed on the inside surfaces of the ice maker in the kitchen. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize the inside of the ice maker.
Dried potato debris was observed on surfaces of the fry cutter in the kitchen. Food contact surfaces shall be
clean to sight and touch. Please clean the cutter after use.
Cheese sauce dated 2-11-20 was observed in the True cooler in the kitchen. Food which is past it's discard
date shall be discarded. COS by discarding the food.
Containers of detergent and "The Works" de-liming chemical were observed on open-wire shelving above
coffee filters and the building water softening system. Toxic materials shall be stored so they cannot
contaminate food, equipment, utensils, linens, and single service items. Please relocate the chemicals away
from food and food related items.
Packages of pork sausage marked "Not For Sale" were observed stored in the little chest freezer in the back
storage room. Food shall be obtained from an inspected source that complies with law. Please remove the
sausage from the premises.
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COS

3-11-20

2-19-20
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5-205.15B

4-903.11A

6-501.14A

6-501.12A

4-903.11A

Hot water was not available at the hand wash sink in the kitchen. Hand wash sinks shall be provided with hot
and cold running water through a mixing valve . Please restore hot water to the sink.
Clean food equipment was stored around the hand wash sink. Clean food equipment shall be stored away
from sources of contamination. Please store food equipment away from the sink.
Minor dust was observed on the vents of the wall-mounted AC unit in the kitchen. Intake and exhaust air
vents shall be cleaned so they are not a source of contamination by dust, dirt, and other materials. Please
clean the vents.
An accumulation of dirt and debris was observed on the floor below the cook-line. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floor below the cook-line.
Cases of paper towels were observed stored on the floor in the back storage room. Single use items shall be
protected from contamination by storing them at least six inches off of the floor. Please store the paper
towels off of the floor.

3-11-20

Tony Berry February 19, 2020

John Wiseman 1507 3-11-20


