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

GOOD RETAIL PRACTICES 
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods. 

IN OUT Safe Food and Water COS R IN OUT Proper Use of Utensils COS R 
Pasteurized eggs used where required In-use utensils: properly stored 
Water and ice from approved source Utensils, equipment and linens: properly stored, dried, 

handled  
Food Temperature Control Single-use/single-service articles: properly stored, used 

Adequate equipment for temperature control Gloves used properly 
Approved thawing methods used Utensils, Equipment and Vending 
Thermometers provided and accurate Food and nonfood-contact surfaces cleanable, properly 

designed, constructed, and used 
Food Identification Warewashing facilities: installed, maintained, used; test 

strips used 
Food properly labeled; original container Nonfood-contact surfaces clean 

Prevention of Food Contamination Physical Facilities 
Insects, rodents, and animals not present Hot and cold water available; adequate pressure 
Contamination prevented during food preparation, storage 
and display 

Plumbing installed; proper backflow devices 

Personal cleanliness: clean outer clothing, hair restraint, 
fingernails and jewelry 

Sewage and wastewater properly disposed 

Wiping cloths: properly used and stored Toilet facilities: properly constructed, supplied, cleaned 
Fruits and vegetables washed before use Garbage/refuse properly disposed; facilities maintained 

Physical facilities installed, maintained, and clean 
Person in Charge /Title: Date: 

Inspector: Follow-up:  Yes  No 
Follow-up Date: 

MO 580-1814 (9-13) DISTRIBUTION:  WHITE – OWNER’S COPY CANARY – FILE COPY E6.37 

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: 

ADDRESS: COUNTY: 

CITY/ZIP: PHONE: FAX: P.H. PRIORITY : H   M   L
ESTABLISHMENT TYPE 

  BAKERY 
  RESTAURANT 

C. STORE
SCHOOL

  CATERER 
  SENIOR CENTER 

   DELI 
  SUMMER F.P. 

   GROCERY STORE 
  TAVERN 

  INSTITUTION 
 TEMP.FOOD  

 MOBILE VENDORS 

PURPOSE 
  Pre-opening   Routine   Follow-up  Complaint    Other 

FROZEN DESSERT 
Approved           Disapproved        Not Applicable 

License No. ___________________

SEWAGE DISPOSAL 
 PUBLIC 
 PRIVATE 

   WATER SUPPLY 
   COMMUNITY    NON-COMMUNITY  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 illness or injury. 
Compliance Demonstration of Knowledge COS R   Compliance Potentially Hazardous Foods COS R 

OUT Person in charge present, demonstrates knowledge, 
and performs duties 

Proper cooking, time and temperature 

Employee Health Proper  reheating procedures for hot holding 
IN OUT Management awareness; policy present Proper cooling time and temperatures 
IN OUT Proper use of reporting, restriction and exclusion Proper hot holding temperatures 

Good Hygienic Practices Proper cold holding temperatures 
IN   OUT  N/O Proper eating, tasting, drinking or tobacco use Proper date marking and disposition 

IN  OUT  N/O No discharge from eyes, nose and mouth Time as a public health control (procedures / 
records) 

Preventing Contamination by Hands Consumer Advisory 
Hands clean and properly washed Consumer advisory provided for raw or 

undercooked food 
No bare hand contact with ready-to-eat foods or 
approved alternate method properly followed 

Highly Susceptible Populations 

IN OUT Adequate handwashing facilities supplied & 
accessible 

Pasteurized foods used, prohibited foods not 
offered 

Approved Source Chemical 
Food obtained from approved source Food additives: approved and properly used 

IN    OUT    N/O    N/A Food received at proper temperature Toxic substances properly identified, stored and 
used 

Food in good condition, safe and unadulterated Conformance with Approved Procedures 
Required records available: shellstock tags, parasite 
destruction 

Compliance with approved Specialized Process 
and HACCP plan 

Protection from Contamination 
The letter to the left of each item indicates that item’s status at the time of the 
inspection. 

       IN = in compliance      OUT = not in compliance 
       N/A = not applicable N/O = not observed 

 COS=Corrected On Site   R=Repeat Item

Food separated and protected 

Food-contact surfaces cleaned &  sanitized 

Proper disposition of returned, previously served, 
reconditioned, and unsafe food 

IN  OUT  N/O 

IN  OUT  N/O 

IN OUT 

IN OUT 

IN    OUT    N/O    N/A 

  OUT  N/O 

IN  OUT   N/A

IN  OUT   N/A

IN   OUT    N/O   N/A 

IN  OUT   N/A

IN  OUT   N/A

IN  OUT   N/A

IN  OUT   N/A

IN OUT 

IN   OUT    N/O   N/A 
IN   OUT    N/O   N/A 
IN   OUT    N/O   N/A 

IN   OUT    N/O   N/A 

IN   OUT    N/O   N/A 

IN   OUT    N/O   N/A 

ESTABLISHMENT NUMBER:

DATE

IN 

Telephone No. EPHS No.

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

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

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

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

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

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 

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

TEMP. in ° F 

2
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

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

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

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

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 

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

TEMP. in ° F 

3
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

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

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

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

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 

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

TEMP. in ° F 

4
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

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

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

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

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 

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

TEMP. in ° F 

5
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES 
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

ESTABLISHMENT NAME ADDRESS CITY  /ZIP 

FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION 

Code  
Reference 

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

Correct by 
(date) 

Initial 

Code  
Reference 

CORE ITEMS 

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

Correct by 
(date) 

Initial 

EDUCATION PROVIDED OR COMMENTS 

Person in Charge /Title: Date: 

Inspector: Telephone No. EPHS No. Follow-up:  Yes  No 
Follow-up Date: 

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

TEMP. in ° F 

6


	OWNER: Luckey LLC
	COUNTY: Perry - 157
	PHONE: (573)824-5281
	FAX: N/a
	License No: 
	Date Sampled: 
	PAGE of: 6
	TIME IN: 9:15am
	TIME OUT: 2:30pm
	EPHS No: 1682 / 1743
	Bakery: Off
	c: 
	store: Off

	school: Off
	senior center: Off
	summer f: 
	p: Off

	deli: Off
	institution: Off
	temp food: Off
	grocery: Off
	tavern: Off
	mobile: Off
	restaurant: Yes
	routine: Off
	complaint: Off
	pre-opening: Yes
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	0cos23: Off
	0cos24: Off
	0cos25: Off
	0cos26: Off
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	0cos28: Off
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	8cosa1: Off
	9cosa1: Yes
	10cosa1: Off
	11cosa1: Off
	12cosa1: Off
	14cosa1: Off
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	17cosa1: Off
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	19cosa1: Off
	20cosa1: Off
	21cosa1: Off
	22cosa1: Off
	23cosa1: Off
	24cosa1: Off
	25cosa1: Off
	28cosa1: Yes
	29cosa1: Yes
	30cosa1: Off
	31cosa1: Off
	32cosa1: Off
	33cosa1: Off
	34cosa1: Off
	35cosa1: Off
	36cosa1: Off
	37cosa1: Off
	38cosa1: Off
	39cosa1: Off
	40cosa1: Off
	41cosa1: Off
	42cosa1: Off
	43cosa1: Off
	44cosa1: Off
	45cosa1: Off
	46cosa1: Off
	47cosa1: Off
	48cosa1: Off
	49cosa1: Off
	50cosa1: Off
	51cosa1: Off
	52cosa1: Off
	follow-up date: 06/23/22
	ESTABLISHMENT NAME: West End Tavern
	ADDRESS: 615 Main Street
	CITYZIP: Frohna, MO 63748
	caterer: Off
	PERSON IN CHARGE: Amanda Luckey, Owner
	Date: 06/09/2022
	Results: 
	establishment number: 
	date: 06/09/2022
	Print: 
	Reset: 
	Save: 
	Other Purpose of Inspection: 
	other: Off
	Inspector Name: Melanie Honaas / Taylor Brady
	FOOD PRODUCTLOCATIONRow1 2: Prep rail cooler in kitchen area
	FOOD PRODUCTLOCATIONRow2 2: True 3-door freezer in kitchen
	FOOD PRODUCTLOCATIONRow3 2: True deli cooler 
	FOOD PRODUCTLOCATIONRow4 2: Home-use Whirlpool cooler/freezer in kitchen
	FOOD PRODUCTLOCATIONRow5 2: Fresh Food cooler
	TEMPRow1 2: 40.0
	TEMPRow2 2: 14.0
	TEMPRow3 2: 34.0
	TEMPRow4 2: 33.0 / -12.0
	TEMPRow5 2: 27.0
	FOOD PRODUCT LOCATIONRow1 2: Sliced tomatoes / cold holding in prep rail cooler in kitchen area
	FOOD PRODUCT LOCATIONRow2 2: Cubed ham / cold holding in prep rail cooler in kitchen area
	FOOD PRODUCT LOCATIONRow3 2: Sausage gravy / cold holding in bottom of prep rail cooler in kitchen area
	FOOD PRODUCT LOCATIONRow4 2: Shredded mozzarella cheese / cold holding in True deli cooler
	FOOD PRODUCT LOCATIONRow5 2: White queso / cold holding in Fresh Food cooler
	TEMPRow1_2 2: 41.0
	TEMPRow2_2 2: 41.0
	TEMPRow3_2 2: 41.0
	TEMPRow4_2 2: 40.0
	TEMPRow5_2 2: 40.0
	TEMPRow1#1 3: -4.0
	FOOD PRODUCTLOCATIONRow1#1 3: Traulsen 2-door upright freezer
	FOOD PRODUCT LOCATIONRow1#1 3: Reach-in retail ice cream freezer
	TEMPRow1_2#1 3: -15.0
	FOOD PRODUCTLOCATIONRow2#1 3: Walk-in cooler
	TEMPRow2#1 3: 37.0
	FOOD PRODUCT LOCATIONRow2#1 3: Brown gravy / cold holding in walk-in cooler
	TEMPRow2_2#1 3: 43.0
	FOOD PRODUCTLOCATIONRow3#1 3: Home-use Sears coldspot freezer in back storage area
	TEMPRow3#1 3: -15.0
	FOOD PRODUCT LOCATIONRow3#1 3: True 3-door freezer in back storage grocery area
	TEMPRow3_2#1 3: -23.0
	FOOD PRODUCTLOCATIONRow4#1 3: Home-use Kenmore freezer in back storage area
	TEMPRow4#1 3: -14.0
	FOOD PRODUCT LOCATIONRow4#1 3: Chicken tender / cooked in deep fryer
	TEMPRow4_2#1 3: 196.0
	FOOD PRODUCTLOCATIONRow5#1 3: Outdoor walk-in freezer
	TEMPRow5#1 3: 7.0
	FOOD PRODUCT LOCATIONRow5#1 3: Hamburger / cooked on flat-top grill-top
	TEMPRow5_2#1 3: 198.0
	FOOD PRODUCTLOCATIONRow1#1 4: Outdoor quality ice freezer
	TEMPRow1#1 4: 14.0
	FOOD PRODUCT LOCATIONRow1#1 4: Retail beer cooler in dining area
	TEMPRow1_2#1 4: 17.0
	FOOD PRODUCTLOCATIONRow2#1 4: Dippin' dots freezer
	TEMPRow2#1 4: -61.0
	FOOD PRODUCT LOCATIONRow2#1 4: 3-door reach-in beer cooler in bar area
	TEMPRow2_2#1 4: 37.0
	FOOD PRODUCTLOCATIONRow3#1 4: Keg cooler
	TEMPRow3#1 4: 26.0
	FOOD PRODUCT LOCATIONRow3#1 4: 2-door reach-in beer cooler in bar area
	TEMPRow3_2#1 4: 30.0
	FOOD PRODUCTLOCATIONRow4#1 4: Pulled pork / hot holding on stove top
	TEMPRow4#1 4: 137.0
	FOOD PRODUCT LOCATIONRow4#1 4: 
	TEMPRow4_2#1 4: 
	FOOD PRODUCTLOCATIONRow5#1 4: 
	TEMPRow5#1 4: 
	FOOD PRODUCT LOCATIONRow5#1 4: 
	TEMPRow5_2#1 4: 
	Group3: Choice3
	Group1 1: 3
	Group2: Choice2
	Group5: In
	0cos17: Off
	2cosa1: Off
	1cosa1: Off
	27cosa1: Off
	Group7: In
	Group8: In
	Group6: 2
	Group9: In
	Group10: In
	Group11: In
	Group12: 2
	Group13: 2
	Group14: 2
	Group15: In
	Group16: 2
	Group17: 2
	Group18: 2
	Group19: In
	Group20: In
	Group21: 2
	Group22: 2
	Group23: In
	Group24: In
	Group25: 2
	Group26: 2
	Group27: 2
	Group28: 2
	Group29: In
	Group30: 2
	Group31: 2
	Group99: High
	Group32: In
	Group33: In
	Group34: In
	Group35: In
	Group36: 2
	Group37: 2
	Group38: 2
	Group39: 2
	Group40: 2
	Group41: In
	Group42: In
	Group43: In
	Group44: 2
	Group45: 2
	Group46: In
	Group47: 2
	Group48: In
	Group49: 2
	Group50: In
	Group51: In
	Group52: In
	Group53: 2
	Group54: 2
	Group55: 2
	Yes Group 56: Yes
	Comments 2:   Facility is connected to the Frohna public water supply and sewer system.  Pest control is conducted by Pest Free on a monthly basis, during inspection inspector observed no evidence of pest activity.  Grease trap is currently cleaned every 6 months by Newell RAM Power.
	Comments 3: 
	Comments 4: 
	Code Reference 3: 3-302.11(A)(1)(b)3-501.17(A)7-201.11(B)4-601.11(A)
	Code Reference 4: 4-101.194-101.194-602.12(A)4-501,11(C)6-301.144-602.12(A)
	Code Reference 5: Note(s):
	Code Reference 6: 4-903.11(A)(2)4-501.124-802.11(A)3-302.122-402.11(A)
	Code Reference 7: 
	Code Reference 8: 4-601.11(C)6-501.114-501.11 (B)
	Correct By Date 3: COS06/09/22COS06/09/22COS06/09/22COS06/09/22
	Correct By Date 4: 06/23/22COS06/09/22COS06/09/22COS06/09/22COS06/09/2206/23/22
	Correct By Date 5: 
	Correct By Date 6: COS06/09/2206/23/2206/23/2206/23/2206/23/22
	Correct By Date 7: 
	Correct By Date 8: 06/23/2206/23/2206/23/22
	Priority Items 2: Observation:  Various raw food items in refrigeration equipment throughout facility are stored over ready-to-eat food items.CORRECTED:  Inspector observed food employee re-arrange food items throughout refrigeration units so that no raw food items are stored over ready-to-eat food items during inspection.  Owner understands that food items shall be stored in refrigeration units according to cook temperatures and species to avoid cross-contamination.  Observation:  No date mark is provided on the portioned packaged dressings in walk-in cooler and white home-use cooler/freezer.CORRECTED:  Inspector observed owner provided date mark on all portioned packaged dressings during inspection.Observation:  Container of bleach and detergent are stored on shelving unit over single-use cups, paper toweling, and new microwave on shelving back retail storage.CORRECTED:  Inspector observed food employee re-arrange shelving unit so that there are no cleaning chemicals stored over food-related items on shelving unit during inspection.Observation:  Can opener piercing part is visibly soiled with a dark food-like debris.CORRECTED:  Inspector observed food employee clean can opener during inspection.
	Core Items 2: Observation: Duct tape is holding kitchen manual 3-compartment sink spray nozzle mount to wall.COMMENT:  Food employee stated a bracket is getting custom made for the sink spray nozzle mount on manual 3-compartment sink in kitchen.Observation:  Cardboard is being used to store single-use serving cups.CORRECTED:  Food employee provided plastic container to store single-use cups during inspection.Observation:  Cooling racks have a build-up of burnt-on food-like debris.CORRECTED:  Food employee voluntarily discarded cooling racks with burnt-on food-like debris, and replaced with clean cooling racks during inspection.Observation:  Can opener is soiled with metal shavings in-between gear and piercing part gap.CORRECTED:  Inspector observed food employee clean can opener during inspection.Observation:  There is no handwash signage provided in restrooms.CORRECTED:  Inspector provided food employee with handwash signage during inspection.Observation:  Grill top has an excessive build-up of burnt-on food-like debris.
	Priority Items 3: Manual 3-compartment sink in bar area used approved Clorox bleach sanitizer at a concentration of 50 parts per million (ppm).  Inspector verified concentration using a chlorine test kit.Manual 3-compartment sink in kitchen area was not set-up during inspection.Cisco Ready-to-use 200 ppm food contact sanitizer is used on food contact surfaces in kitchen, bar and deli area.  
	Core Items 3: Observation:  Clean dishes are stored to air-dry on manual 3-compartment sink drain board next to handwash sink that does not have any splash shielding in kitchen.CORRECTED:  Owner understands that manual 3-compartment shall be used in a matter that does not cross-contaminate clean/sanitized dishes.  Owner reversed wash, rinse, and sanitize compartments on manual 3-ompartment sink, so that clean dishes are air-dried away from handwash sink.  *Handwash sink shall have splash guards installed if clean/sanitize dishes are air-dried on drainboard located next to handwash sink.Observation:  Cutting board has excessive deep cuts, requiring resurfacing or replacement.Observation:  Oven mitts are soiled with food-like debris.Observation:  Spray bottle of water is not properly labeled.  Squeeze bottle containing syrup is not provided with a label.CORRECTED:  Inspector observed food employee label containers noted above during inspection.Observation:  Employee cooking food is not wearing a proper hair restraint while cooking food.
	Priority Items 4:   
	Core Items 4: Observation:  Prep rail cooler lid is soiled with a grease-like debris.  Handles on cabinets are soiled with a build-up of grease-like debris.  Doors to white home-use Kenmore freezer and home-use Sears coldspot and soiled with a build-up of dark grease-like debris.  Catch pans are excessively soiled with bread-crumb-like debris in toaster oven.  True 3-door freezer in kitchen, reach-in ice cream retail freezer in grocery area, home-use Sears coldspot freezer, walk-in freezer and dipping dots freezer has a build-up of ice-like debris on the interior walls/shelving of units.  The outer food containers for storing frozen food items in True 3-door freezer in kitchen are soiled with a build-up of food-like debris.  Fan condenser cover in retail beer cooler is soiled with dust-like debris.  Sanitize compartment of manual 3-compartment sink in bar area is soiled with a build-up of calcium (lime)-like debris. Steam well has a build-up of calcium (lime)-like debris.  Keg cooler is soiled on the bottom with water-like debris, and the bottom seal of keg cooler is soiled with dark-mold-like debris.  Non-food contact surfaces of pots and metal food containers are soiled with burnt-food-like debris.CORRECTED:  Inspector observed food employee clean the prep rail cooler lid, cabinet handles, freezer doors, and toaster oven catch pans during inspection.Observation:  There are missing floor tiles by the entrance to back storage area.  Ceiling above dining area has visible water damage and is in need of repair.Observation:  Door seal and heat seal to outdoor freezer is damaged allowing ice to form around door frame.COMMENT:  Owner stated that the parts to repair door seal and heat seal to outdoor freezer are on order.  Owner shall provide documentation of parts order during follow-up inspection.
	FOOD PRODUCTLOCATIONRow1#1 5: 
	TEMPRow1#1 5: 
	FOOD PRODUCT LOCATIONRow1#1 5: 
	TEMPRow1_2#1 5: 
	FOOD PRODUCTLOCATIONRow2#1 5: 
	TEMPRow2#1 5: 
	FOOD PRODUCT LOCATIONRow2#1 5: 
	TEMPRow2_2#1 5: 
	FOOD PRODUCTLOCATIONRow3#1 5: 
	TEMPRow3#1 5: 
	FOOD PRODUCT LOCATIONRow3#1 5: 
	TEMPRow3_2#1 5: 
	FOOD PRODUCTLOCATIONRow4#1 5: 
	TEMPRow4#1 5: 
	FOOD PRODUCT LOCATIONRow4#1 5: 
	TEMPRow4_2#1 5: 
	FOOD PRODUCTLOCATIONRow5#1 5: 
	TEMPRow5#1 5: 
	FOOD PRODUCT LOCATIONRow5#1 5: 
	TEMPRow5_2#1 5: 
	Code Reference 9: 
	Priority Items 5: 
	Correct By Date 9: 
	Code Reference 10: 5-501.175-501.1155-403.12& 4-501.11(A)6-202.15(A)(3)6-501.115-501.13
	Core Items 5: Observation:  No covered waste basket in women's restroom.Observation:  Outer storage area containing cardboard boxes is stacked to the ceiling and is not maintained free of unnecessary items.Observation:  Walk-in cooling condenser unit is supported by wooden two by four, and cooling condenser is draining through the bottom of unit due to not being connected to drain.COMMENT:    Owner stated that the parts to repair condenser in walk-in cooler are on order.  Owner shall provide documentation of parts order during follow-up inspection.Observation:  Exterior door leading out to deck is not self-closing, and exterior door in dock area is not self-closing.Observation:  Wall behind mop sink is soiled with dirt-like debris.COMMENT:  Inspector recommends cleaning the wall behind mop sink and installing a panel (plexiglass, FRP board, etc.) on wall to make it easier to clean.Observation:  Outside dumpster is rusting on the bottom side, forming holes causing the unit it to leak liquid waste onto ground.
	Correct By Date 10: 06/23/2206/23/2206/23/2206/23/2206/23/2206/23/22
	Comments 5:   Inspector discussed consumer advisory, cooling parameters, storage of food items in refrigeration, equipment maintenance, food cooking temperatures, sanitizer concentrations, and employee illness reporting/hygiene.
	FOOD PRODUCTLOCATIONRow1#1 6: 
	TEMPRow1#1 6: 
	FOOD PRODUCT LOCATIONRow1#1 6: 
	TEMPRow1_2#1 6: 
	FOOD PRODUCTLOCATIONRow2#1 6: 
	TEMPRow2#1 6: 
	FOOD PRODUCT LOCATIONRow2#1 6: 
	TEMPRow2_2#1 6: 
	FOOD PRODUCTLOCATIONRow3#1 6: 
	TEMPRow3#1 6: 
	FOOD PRODUCT LOCATIONRow3#1 6: 
	TEMPRow3_2#1 6: 
	FOOD PRODUCTLOCATIONRow4#1 6: 
	TEMPRow4#1 6: 
	FOOD PRODUCT LOCATIONRow4#1 6: 
	TEMPRow4_2#1 6: 
	FOOD PRODUCTLOCATIONRow5#1 6: 
	TEMPRow5#1 6: 
	FOOD PRODUCT LOCATIONRow5#1 6: 
	TEMPRow5_2#1 6: 
	Code Reference 11: 
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	Correct By Date 11: 
	Code Reference 12: 4-602.12(A)4-204.112(A)3-305.12(F)6-304.11
	Core Items 6: Observation:  Interior walls and racks of smoker in back storage area are soiled with a build-up of grease-like and food-like debris.Observation:  No ambient thermometer is provided in retail beer cooler.CORRECTED:  Inspector observed food employee provide an ambient thermometer for retail beer cooler during inspection.Observation:  Bottles of liquor are stored on the floor underneath drain to ice bin.CORRECTED:  Inspector observed food employee move bottles of liquor up off floor into milk crate container away from ice bin drain during inspection.Observation:  Women's restroom mechanical ventilation is not working and maintained in good repair.
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	Comments 6:   This is an initial inspection conducted by Melanie Honaas and Taylor Brady.  The following items shall be corrected by follow-up inspection which is scheduled for 06/23/2022. 
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