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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIVETN o om TIMEOUT 5 om
DATE
08/25/2020 | PAGE 1 of 6

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER:_ PERSON IN CHARGE:
Perryville Elk's Lodge #2701 Perryville Elk's Club Renita Anderson
ADDRESS: . ESTABLISHMENT NUMBER: | COUNTY:
921 N. Perryville Blvd. Perry - 157
CITY/ZIP: . PHONE: FAX:
Perryville, MO 63775 (573)547-5552" PH.PRIORITY: [m]H [ v [Ju

ESTABLISHMENT TYPE

BAKERY C. STORE CATERER DELI GROCERY STORE D INSTITUTION D MOBILE VENDORS

RESTAURANT SCHOOL SENIOR CENTER SUMMER F.P. TAVERN []JTEMP.FOOD
PURPOSE

[ Pre-opening [ Routine  [J Follow-up [ Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved [H] Not Applicable PUBLIC COMMUNITY [ NON-COMMUNITY O PRIVATE
License No. 0 PRIVATE Date Sampled Results

RISK FACTORS AND INTERVENTIONS

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne iliness or injury.

Compliance Demonstration of Knowledge COos R Compliance Potentially Hazardous Foods COSs R
Person in charge present, demonstrates knowledge, l— Proper cooking, time and temperature
IN and performs duties IN-ouT @) N/A
Employee Health IN OUT |N/D N/A| Proper reheating procedures for hot holding
IN JdUT Management awareness; policy present IN OUT [IN/D' N/A| Proper cooling time and temperatures
[TIN" ouT Proper use of reporting, restriction and exclusion IN OUT 'NJO N/A| Proper hot holding temperatures
Good Hygienic Practices [IN._out ' N/A| Proper cold holding temperatures
|[IN "OUT N/O Proper eating, tasting, drinking or tobacco use "IN IdUT_ N/O N/A| Proper date marking and disposition
No discharge from eyes, nose and mouth Time as a public health control (procedures /
[N out No IN OUT N/O [N/ records)
Preventing Contamination by Hands Consumer Advisory
l— Hands clean and properly washed [— Consumer advisory provided for raw or
IN | ouT N/o IN joUT N/A undercooked food
lﬁ OUT N/O No bare hand contact with ready-to-eat foods or Highly Susceptible Populations
approved alternate method properly followed
Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
IN ﬁ@
accessible 0 IN_ouT No @ offered
Approved Source Chemical
[Nl ouT Food obtained from approved source IN OUT [N/A| Food additives: approved and properly used
IN OUT I—C N/A| Food received at proper temperature @ Toxic substances properly identified, stored and
m IN 7 used 2
J m ouT Food in good condition, safe and unadulterated Conformance with Approved Procedures
Required records available: shellstock tags, parasite Compliance with approved Specialized Process
IN_ OUT N/O [[NIA destruction IN OUT A and HACCP plan
Protection from Contamination
IN AU N/A | Food separated and protected The letter to the left of each item indicates that item’s status at the time of the
— inspection.
IN @ N/A | Food-contact surfaces cleaned & sanitized 0 IN = in compliance OUT = not in compliance
l— Proper disposition of returned, previously served, N/A = not applicable N/O = not observed
IN out [iub reconditioned, and unsafe food COS=Corrected On Site R=Repeat Item
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
IN ouTt Safe Food and Water Ccos R IN | ouT Proper Use of Utensils Ccos R
[0 Pasteurized eggs used where required [0 In-use utensils: properly stored
Water and ice from approved source Utensils, equipment and linens: properly stored, dried,
[0 L0 | handied
Food Temperature Control [0 Single-use/single-service articles: properly stored, used
I Adequate equipment for temperature control Gloves used properly
[ Approved thawing methods used Utensils, Equipment and Vending
(am Thermometers provided and accurate [ Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used
Food Identification [T Warewashing facilities: installed, maintained, used; test
strips used
O Food properly labeled; original container a Nonfood-contact surfaces clean
Prevention of Food Contamination Physical Facilities
m| Insects, rodents, and animals not present L Hot and cold water available; adequate pressure
[T Contamination prevented during food preparation, storage [T Plumbing installed; proper backflow devices
U and display L
o Personal cleanliness: clean outer clothing, hair restraint, [T Sewage and wastewater properly disposed
L fingernails and jewelry U
18] Wiping cloths: properly used and stored [0 Toilet facilities: properly constructed, supplied, cleaned
3 Fruits and vegetables washed before use U Garbage/refuse properly disposed; facilities maintained
U Physical facilities installed, maintained, and clean
Person in Charge /Title: ) Date:
K%‘ki K\.M- Renita Anderson 08/27/2020
Inspector: ] ] Telephone No. EPHS No. | Follow-up: [=] Yes CNo
7L . Melanie Zernicke |z-2 47 _aeaal 1682 Follow-up Date: 08/31/20
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ESTABLISHMENT NAME ADDRESS CITY/zIP
Perryville Elk's Lodge #2701 921 N. Perryville Blvd. Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
True 2-door upright cooler in bar area 40.0 Small True beer reach-in cooler in bar area 40.0
Large True beer reach-in cooler in bar area 41.0 Superior beer cooler in back bar area 32.0
Walk-in cooler 41.0 Blue Air cooler in kitchen 36.0
True 3-door freezer in kitchen 5.0 Raw hamburger / cold holding in walk-in cooler 38.0
Cheese / cold holding in Blue Aire cooler 34.0 Outside: Kenmore upright freezer / chest freezer 10.0/4.0
Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness (date)

or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-501.17 | Observation: No 7-day date mark is provided on portioned cheese dip cups in True 2-door upright cooler in | 08/25/20 | @4
bar area. No 7-day date mark is provided on open cheese singles, cut onions, or chili in Blue air cooler in
kitchen.

Required: Refrigerated, ready-to-eat, potentially hazardous food, prepared and held in a food establishment
for more than twenty-four (24) hours shall be clearly marked to indicate the date or day by which the food
shall be consumed on the premises, sold, or discarded when held at a temperature of forty-one degrees
Fahrenheit (41°F) or less for a maximum of seven (7) days.

4-601.11 |Observation: Soda dispenser tips in back bar are soiled with a sticky food-like debris. 08/25/20 | ey
(A) Required: Equipment food-contact surfaces and utensils shall be clean to sight and touch. COos
Corrected: Inspector observed food employee removed soda dispensing tips to wash, rinse, and sanitize
during inspection.

7-202.12 | Observation: Centraz San Sol 10 surface sanitizer/disinfectant for sanitizing non-food contact surfaces is 08/25/20 QA
mixed to +400 parts per million (ppm) according to color change on inspector's quaternary test strip. COS
Required: Poisonous or toxic materials shall be used according to manufacturer's use directions included in
labeling, and, for a pesticide, manufacturer's label instructions that state that use is allowed in a food
establishment.

Corrected: During inspection, food employee remixed Centraz San Sol 10 surface sanitizer/disinfectant to
400 ppm according to the manufacturer's directions for sanitizing. If Centraz San Sol 10 is used as a
disinfectant at a higher concentration, employee understands a rinse step is required after application.

Code CORE ITEMS Correct by | Initial
Reference | Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation (date)
standard operating procedures (SSOPs). These items are to be corrected by the next regular inspection or as stated.

6-301.14  |Observation: There are no handwash signs by handwash sinks in restrooms used by food employees. 08/27/120 | (wa
Required: A sign or poster that notifies food employees to wash their hands shall be provided at all
handwashing sinks used by food employees and shall be clearly visible to food employees.

5-205.11  |Observation: Handwash sink is blocked with a drink waste strainer and used as a drink waste dump sink. 08/25/20 | 2y
(A)&(B) Required: A handwashing sink shall be maintained so that it is accessible at all times for employee Cos
use. A handwashing sink may not be used for purposes other than handwashing.

Corrected: Inspector observed food employee removed drink waste strainer, and cleaned handwash sink
and waste drink strainer to unblock sink during inspection. Inspector recommends using another method to
discard drink waste in bar area.

6-301.12  |Observation: There is no paper toweling provided at handwash sink in bar area. 08/25/20 | (kA
(A) Required: Each handwashing sink or group of adjacent handwashing sinks shall be provided with individual, |{COS
disposable towels; a continuous towel system that supplies the user with a clean towel; or a heated-air hand
drying device; or a hand drying device that employs an air-knife system that delivers high velocity,
pressurized air at ambient temperatures.

Corrected: Inspector observed food employee provide handwash sink in bar area with paper toweling during
inspection.

EDUCATION PROVIDED OR COMMENTS

Sewer and water is provided by the City of Perryville, MO. Inspector discussed pest control, employee hygiene/iliness reporting, consumer
advisory, and best retail practices for preventing the spread of COVID-19.

Personin Charge /Title: R Ny ou Renita Anderson | °*' 08/27/2020

MO 580-1814 (9-13) DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE COPY E6.37A
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ESTABLISHMENT NAME ADDRESS CITY /zIP

Perryville Elk's Lodge #2701 921 N. Perryville Blvd. Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F

Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness (date)
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

2-102.11 |Observation: During inspection person in charge was unable to demonstrate knowledge on sanitizing 08/25/20 | @&a
solutions, food temperatures, equipment maintenance, date marking, and illness reporting.

Required: Based on the risks inherent to the food operation, during inspections and upon request the person
in charge shall demonstrate to the regulatory authority knowledge of foodborne disease prevention,
application of the Hazard Analysis and Critical Control Point principles, and the requirements of this Code.

2-201.11 |Observation: There is no employee illness policy provided. 08/25/20 | @A
Required: The operator shall require food employees and conditional employees to report to the

person in charge information about their health and activities as they relate to diseases that are transmissible
through food in a manner that allows the person in charge to reduce the risk of foodborne disease
transmission, including providing necessary additional information, such as the date of onset of symptoms
and an illness.

3-603.11 |Observation: There is ho consumer advisory on steak menu. 08/25/20 | (a
(A) Required: If an animal food such as beef, eggs, fish, lamb, pork, poultry, or shellfish is served or sold raw,
undercooked, or without otherwise being processed to eliminate pathogens, either in ready-to-eat form or as
an ingredient in another ready-to-eat food, the operator shall inform consumers of the significantly increased
risk of consuming such foods by way of a disclosure and reminder, using brochures, deli case or menu
advisories, label statements, table tents, placards, or other effective written means.

Code CORE ITEMS Correct by | Initial
Reference | Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation (date)
standard operating procedures (SSOPs). These items are to be corrected by the next regular inspection or as stated.

4-602.13 |Observation: Doors and seals on all refrigeration equipment is soiled with a build-up of food-like debris. 08/27/20 R
There is ice-like debris building up on the base of Superior beer cooler in back bar area, and an ice-like
debris building up in the Kenmore freezer located outside of food establishment. Storage cabinets, shelving,
and drawers throughout kitchen are soiled with food-like debris. Grease trap on grill is stored full with grease
and food-like debris. Ceiling fan, and floor fans in kitchen area are soiled with a dust-like debris.

Required: Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude
accumulation of soil residues.

4-602.12 |Observation: Microwave ovens in bar area and kitchen are soiled with food-like debris, and food employee |08/27/20 QA
(B) stated that the microwaves are not cleaned every 24-hours.

Required: The cavities and door seals of microwave ovens shall be cleaned at least every twenty- four (24)
hours by using the manufacturer's recommended cleaning procedure.

4-602.12 |Observation: The grill in kitchen area is soiled with grease-like debris and food employee stated that the grill |08/27/20 R
(A) is not cleaned every 24-hours.

Required: The food-contact surfaces of cooking and baking equipment shall be cleaned at least
every twenty-four (24) hours.

6-202.15 |Observation: Outer door in kitchen area is not self-closing. Door sweeps throughout facility are torn. 09/27/20
(A3 Required: Outer openings of a food establishment shall be protected against the entry (continued on pg. 3)

EDUCATION PROVIDED OR COMMENTS

Person in Charge /Title: K%_k%“\“m Renita Anderson Date: 08/27/2020

MO 580-1814 (9-13) DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE COPY E6.37A

Inspector: %ZQ Melanie Zernicke Telephone No. | EPHS No.| Follow-up: [®Yes ONo
% < 573-547-6564 |1682 Follow-up Date: 08/31/20
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ESTABLISHMENT NAME ADDRESS CITY /zIP
Perryville Elk's Lodge #2701 921 N. Perryville Blvd. Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness (date)
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
Code CORE ITEMS Correct by | Initial
Reference | Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation (date)
standard operating procedures (SSOPs). These items are to be corrected by the next regular inspection or as stated.
6-202.15 |(continued from pg. 3) entry of insects and rodents by solid, self-closing, tight-fitting doors. 09/27/20 R
(A)Q3)
4-204.112 |Observation: There is no ambient thermometer in small True beer cooler. 08/27/20 A
(A) Required: In a mechanically refrigerated or hot food storage unit, the sensor of a temperature
measuring device shall be located to measure the air temperature or a simulated product temperature in the
warmest part of a mechanically refrigerated unit and in the coolest part of a hot food storage unit.
4-803.11 |Observation: There is mold-like debris forming on soiled linen basket near back bar area. 08/27/20 A
Required: Soiled linens shall be kept in clean, nonabsorbent receptacles or clean, washable laundry bags
and stored and transported to prevent contamination of food, clean equipment, clean utensils, and
single-service and single-use articles.
6-501.12 |Observation: Floor is soiled under equipment, and shelving, in kitchen and storage areas. Wall behind grill  |08/27/20 @A
(A) and deep fryer is soiled with a grease like debris.
Required: Physical facilities shall be cleaned as often as necessary to keep them clean.
6-304.11 |Observation: The mechanical ventilation switch is taped down due to being damaged and is not providing 09/25/20
proper ventilation in restroom.
Required: To keep rooms free of excessive heat, steam, condensation, vapors, obnoxious odors, smoke,
and fumes, mechanical ventilation of sufficient capacity shall be provided.
EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: Renita Anderson Date:
R o 08/27/2020 = o
Inspector: /ZQ . . Telephone No. | EPHS No.| Follow-up: Yes No
\%7 - Melanie Zernicke E73-547-6564 1682 Follow-up Date: 08/31/20

MO 580-1814 (9-13) DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE COPY E6.37A
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ESTABLISHMENT NAME ADDRESS CITY /zIP
Perryville Elk's Lodge #2701 921 N. Perryville Blvd. Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness (date)
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
Code CORE ITEMS Correct by | Initial
Reference | Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation (date)

standard operating procedures (SSOPs). These items are to be corrected by the next regular inspection or as stated.

3-307.11 | Observation: Oil in deep fryer is soiled with food-like debris, and stored uncovered when food establishment |08/27/20 | q
is non-operating.
Required: Food shall be protected from contamination that may result from a factor or source.

5-501.114 |Observation: Drain plug is missing on dumpster. 09/25/20 | @A
Required: Drains in receptacles and waste handling units for refuse, recyclables, and returnables shall have
drain plugs in place.

5-501.110 |Observation: Aluminum cans in outdoor fence are not properly stored inside a receptacle or pest proof bag. |08/27/20 | QX
Required: Refuse, recyclables, and returnables shall be stored in receptacles or waste handling units so that
they are inaccessible to insects and rodents.

6-501.114 |Observation: There is unnecessary paper-like litter located outside the back door of food establishment, 08/27/20 | kA
including a bucket of uncovered grease.
Required: The premises shall be free of litter.

4-302.14 |Observation: No quaternary test kit is provided to test sanitizing solutions. 08/31/20 | A
Required: A test kit or other device that accurately measures the concentration in mg/L of sanitizing
solutions shall be provided.

EDUCATION PROVIDED OR COMMENTS
Person in Charge /Title: KAMJ-E‘RM Renita Anderson Date: 08/27/2020
Inspector: %ZQ . . Telephone No. | EPHS No.| Follow-up: [ElYes CINo
% . Melanie Zernicke 573-547-6564 |1682 Follow-up Date: 08/31/20

E6.37A



Marcus
Cross-Out

Marcus
Cross-Out


MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPORT
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ESTABLISHMENT NAME ADDRESS CITY /zIP
Perryville Elk's Lodge #2701 921 N. Perryville Blvd. Perryville, MO 63775
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F
Code PRIORITY ITEMS Correct by Initial
Reference Priority items contribute directly to the elimination, prevention or reduction to an acceptable level, hazards associated with foodborne illness (date)
or injury. These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
Notes: Warewashing - Manual 3-compartment sink in kitchen was not set-up. Manual 3-compartment sink in bar
area uses steramine quaternary tablets at concentration of 200 parts per million (ppm). Inspector verified
concentration using a quaternary test kit during inspection.
Spray sanitizer - non-food contact surfaces quaternary Centraz San Sol 10 surface sanitizer/disinfectant is at
a concentration or +400 ppm / 400 ppm. Inspector verified concentration using a quaternary test kit during
inspection.
Code CORE ITEMS Correct by | Initial
Reference | Core items relate to general sanitation, operational controls, facilities or structures, equipment design, general maintenance or sanitation (date)
standard operating procedures (SSOPs). These items are to be corrected by the next regular inspection or as stated.
6-501.113 |Observation: Maintenance tools stored with knives in drawer in kitchen area. 08/27/20 Qe
Required: Maintenance tools such as brooms, mops, vacuum cleaners, and similar items shall be stored so
they do not contaminate food, equipment, utensils, linens, and single-service and single-use articles; and
stored in an orderly manner that facilitates cleaning the area used for storing the maintenance tools.
4-501.11 |Observation: Leg for food prep sink is broken off and is laying on the floor. Drawers are broken and falling  |09/25/20 A
(A) into cabinet by back handwash sink.
Required: Equipment shall be maintained in a state of repair and condition that meets the requirements.
4-901.11  |Observation: Dishes are drying on top of towel and not properly air-dried. 08/25/20 | &4
(A) Required: After cleaning and sanitizing, equipment and utensils shall be air-dried or used after adequate
draining.
4-802.11 |Observation: Oven mitts are heavily soiled with food-like debris. 08/27/20 Qx4
(A) Required: Linens that do not come in direct contact with food shall be laundered between operations.
3-305.11 [Observation: Single use cups stored on floor in kitchen area. Boxes of corn chips stored on floor in dry 09/27/120 | R
storage area.
Required: Food shall be protected from contamination by storing the food in a clean, dry location;
where it is not exposed to splash, dust, or other contamination; and At least six inches (6”) above the floor.

EDUCATION PROVIDED OR COMMENTS

Facility has voluntarily closed to clean facility a follow-up inspection will be conducted on 08/31/2020. A copy of this report will be emailed
to andersonrenita@sbcgobal.net and mharris2004@yahoo.com.

Person in Charge /Title: K-‘Mi“&‘ Renita Anderson Date: 08/27/2020

Telephone No. | EPHS No.| Follow-up: [ElYes OINo

Inspector: 7<7 . .
‘7%/;‘_% 7 Melanie Zemicke | __ 0 _ . " |1682 Follow-up Date: 08/31/20
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	Comments 2: Sewer and water is provided by the City of Perryville, MO.  Inspector discussed pest control, employee hygiene/illness reporting, consumer advisory, and best retail practices for preventing the spread of COVID-19. 
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	Priority Items 2: Observation:  No 7-day date mark is provided on portioned cheese dip cups in True 2-door upright cooler in bar area.  No 7-day date mark is provided on open cheese singles, cut onions, or chili in Blue air cooler in kitchen.
Required:  Refrigerated, ready-to-eat, potentially hazardous food, prepared and held in a food establishment for more than twenty-four (24) hours shall be clearly marked to indicate the date or day by which the food shall be consumed on the premises, sold, or discarded when held at a temperature of forty-one degrees Fahrenheit (41°F) or less for a maximum of seven (7) days.

Observation:  Soda dispenser tips in back bar are soiled with a sticky food-like debris.
Required:  Equipment food-contact surfaces and utensils shall be clean to sight and touch.
Corrected:  Inspector observed food employee removed soda dispensing tips to wash, rinse, and sanitize during inspection.

Observation:  Centraz San Sol 10 surface sanitizer/disinfectant for sanitizing non-food contact surfaces is mixed to +400 parts per million (ppm) according to color change on inspector's quaternary test strip.
Required:  Poisonous or toxic materials shall be used according to manufacturer's use directions included in labeling, and, for a pesticide, manufacturer's label instructions that state that use is allowed in a food establishment.
Corrected:  During inspection, food employee remixed Centraz San Sol 10 surface sanitizer/disinfectant to 400 ppm according to the manufacturer's directions for sanitizing. If Centraz San Sol 10 is used as a disinfectant at a higher concentration, employee understands a rinse step is required after application.
	Core Items 2: Observation:  There are no handwash signs by handwash sinks in restrooms used by food employees.
Required:  A sign or poster that notifies food employees to wash their hands shall be provided at all handwashing sinks used by food employees and shall be clearly visible to food employees.

Observation:  Handwash sink is blocked with a drink waste strainer and used as a drink waste dump sink.
Required:  A handwashing sink shall be maintained so that it is accessible at all times for employee
use.  A handwashing sink may not be used for purposes other than handwashing.
Corrected:  Inspector observed food employee removed drink waste strainer, and cleaned handwash sink and waste drink strainer to unblock sink during inspection.  Inspector recommends using another method to discard drink waste in bar area.

Observation:  There is no paper toweling provided at handwash sink in bar area.
Required:  Each handwashing sink or group of adjacent handwashing sinks shall be provided with individual, disposable towels; a continuous towel system that supplies the user with a clean towel; or a heated-air hand drying device; or a hand drying device that employs an air-knife system that delivers high velocity, pressurized air at ambient temperatures.
Corrected:  Inspector observed food employee provide handwash sink in bar area with paper toweling during inspection.
	Priority Items 3: Observation:  During inspection person in charge was unable to demonstrate knowledge on sanitizing solutions, food temperatures, equipment maintenance, date marking, and illness reporting.
Required:  Based on the risks inherent to the food operation, during inspections and upon request the person in charge shall demonstrate to the regulatory authority knowledge of foodborne disease prevention, application of the Hazard Analysis and Critical Control Point principles, and the requirements of this Code.

Observation: There is no employee illness policy provided.
Required:  The operator shall require food employees and conditional employees to report to the
person in charge information about their health and activities as they relate to diseases that are transmissible through food in a manner that allows the person in charge to reduce the risk of foodborne disease transmission, including providing necessary additional information, such as the date of onset of symptoms and an illness.

Observation: There is no consumer advisory on steak menu.
Required:  If an animal food such as beef, eggs, fish, lamb, pork, poultry, or shellfish is served or sold raw, undercooked, or without otherwise being processed to eliminate pathogens, either in ready-to-eat form or as an ingredient in another ready-to-eat food, the operator shall inform consumers of the significantly increased risk of consuming such foods by way of a disclosure and reminder, using brochures, deli case or menu advisories, label statements, table tents, placards, or other effective written means.
	Core Items 3: Observation:  Doors and seals on all refrigeration equipment is soiled with a build-up of food-like debris.  There is ice-like debris building up on the base of Superior beer cooler in back bar area, and an ice-like debris building up in the Kenmore freezer located outside of food establishment. Storage cabinets, shelving, and drawers throughout kitchen are soiled with food-like debris. Grease trap on grill is stored full with grease and food-like debris.  Ceiling fan, and floor fans in kitchen area are soiled with a dust-like debris.
Required:  Nonfood-contact surfaces of equipment shall be cleaned at a frequency necessary to preclude accumulation of soil residues.

Observation:  Microwave ovens in bar area and kitchen are soiled with food-like debris, and food employee stated that the microwaves are not cleaned every 24-hours.
Required: The cavities and door seals of microwave ovens shall be cleaned at least every twenty- four (24) hours by using the manufacturer's recommended cleaning procedure.

Observation:  The grill in kitchen area is soiled with grease-like debris and food employee stated that the grill is not cleaned every 24-hours.
Required:  The food-contact surfaces of cooking and baking equipment shall be cleaned at least
every twenty-four (24) hours.

Observation:  Outer door in kitchen area is not self-closing.  Door sweeps throughout facility are torn.
Required:  Outer openings of a food establishment shall be protected against the entry (continued on pg. 3)
	Priority Items 4: 
	Core Items 4: (continued from pg. 3) entry of insects and rodents by solid, self-closing, tight-fitting doors.

Observation:  There is no ambient thermometer in small True beer cooler.
Required:  In a mechanically refrigerated or hot food storage unit, the sensor of a temperature
measuring device shall be located to measure the air temperature or a simulated product temperature in the warmest part of a mechanically refrigerated unit and in the coolest part of a hot food storage unit.

Observation:  There is mold-like debris forming on soiled linen basket near back bar area.
Required:  Soiled linens shall be kept in clean, nonabsorbent receptacles or clean, washable laundry bags and stored and transported to prevent contamination of food, clean equipment, clean utensils, and single-service and single-use articles.

Observation:  Floor is soiled under equipment, and shelving, in kitchen and storage areas. Wall behind grill and deep fryer is soiled with a grease like debris. 
Required:  Physical facilities shall be cleaned as often as necessary to keep them clean.

Observation:  The mechanical ventilation switch is taped down due to being damaged and is not providing proper ventilation in restroom.
Required:  To keep rooms free of excessive heat, steam, condensation, vapors, obnoxious odors, smoke, and fumes, mechanical ventilation of sufficient capacity shall be provided.
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4-302.14
	Core Items 5: Observation:  Oil in deep fryer is soiled with food-like debris, and stored uncovered when food establishment is non-operating.
Required:  Food shall be protected from contamination that may result from a factor or source.

Observation:  Drain plug is missing on dumpster.
Required:  Drains in receptacles and waste handling units for refuse, recyclables, and returnables shall have drain plugs in place.

Observation:  Aluminum cans in outdoor fence are not properly stored inside a receptacle or pest proof bag.
Required: Refuse, recyclables, and returnables shall be stored in receptacles or waste handling units so that they are inaccessible to insects and rodents.

Observation: There is unnecessary paper-like litter located outside the back door of food establishment, including a bucket of uncovered grease. 
Required:  The premises shall be free of litter. 

Observation:  No quaternary test kit is provided to test sanitizing solutions.
Required:  A test kit or other device that accurately measures the concentration in mg/L of sanitizing solutions shall be provided. 
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	Comments 5: 
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	Code Reference 11: Notes:  
	Priority Items 6: Warewashing  - Manual 3-compartment sink in kitchen was not set-up.  Manual 3-compartment sink in bar area uses steramine quaternary tablets at concentration of 200 parts per million (ppm).  Inspector verified concentration using a quaternary test kit during inspection.

Spray sanitizer - non-food contact surfaces quaternary Centraz San Sol 10 surface sanitizer/disinfectant is at a concentration or +400 ppm / 400 ppm.  Inspector verified concentration using a quaternary test kit during inspection.
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	Core Items 6: Observation:  Maintenance tools stored with knives in drawer in kitchen area.
Required:  Maintenance tools such as brooms, mops, vacuum cleaners, and similar items shall be stored so they do not contaminate food, equipment, utensils, linens, and single-service and single-use articles; and
stored in an orderly manner that facilitates cleaning the area used for storing the maintenance tools.

Observation:  Leg for food prep sink is broken off and is laying on the floor.  Drawers are broken and falling into cabinet by back handwash sink.
Required:  Equipment shall be maintained in a state of repair and condition that meets the requirements.

Observation:  Dishes are drying on top of towel and not properly air-dried.
Required:  After cleaning and sanitizing, equipment and utensils shall be air-dried or used after adequate draining.

Observation:  Oven mitts are heavily soiled with food-like debris. 
Required:  Linens that do not come in direct contact with food shall be laundered between operations.

Observation:  Single use cups stored on floor in kitchen area.  Boxes of corn chips stored on floor in dry storage area.
Required: Food shall be protected from contamination by storing the food in a clean, dry location;
where it is not exposed to splash, dust, or other contamination; and At least six inches (6”) above the floor.
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	Comments 6:   Facility has voluntarily closed to clean facility a follow-up inspection will be conducted on 08/31/2020.  A copy of this report will be emailed to andersonrenita@sbcgobal.net and mharris2004@yahoo.com.
	Telephone no: 573-547-6564


