LAWRENCE COUNTY HEALTH DEPARTMENT
Food Service Inspections

5/1/10 - 5/31/10

The health department divides food service code violations into
two categories; critical and non-critical.

Critical violations are more likely than other violations to contribute to food contamination, illness and/or injury.

Non-critical violations, although important to the overall good hygiene of the establishment, do not necessarily present an
immediate threat to food contamination, illness and/or injury.

A report for each establishment that is inspected shows the number of critical violations, along with a short statement as to
the nature of the violations. The report also show the number of non-critical violations but doesn’t list the nature of those
violations. More information may be obtained by looking on our web site www.lawrencecohealth.com.

* = |tems corrected on the spot. ** = Sent to the Prosecuting Attorney
AURORA

R PLACE BAR & GRILL Routine Inspection 5/13/10
Critical 0 Non-Critical 0

YOUR PLACE PIZZA Routine Inspection 5/13/10
Critical 0 Non-Critical 1

F. O. E. #3948 Routine Inspection 5/19/10
Critical 0 Non-Critical 0

AURORA FAMILY RESTAURANT Routine Inspection 5/21/10
Critical 3

1. Open employee drink container next to steam table. All employees shall eat, drink or use any form of tobacco
only in designated areas where the contamination of exposed food, clean equipment, utensils and linens or other
items needing protection can not result. Individual containers with lids and a straw may be used. *

2. Chlorine residual in wiping cloth water in excess of 200 ppm. Wet wiping clothes must be stored in sanitizing
solution of proper strength (100 ppm) between uses. *

3. Can opener in need of cleaning. Food contact surfaces must be maintained in a clean sanitized condition.

Non-critical 1

CHINA VILLAGE Routine Inspection 5/25/10

Critical 5
1. Handle of scoop in soy sauce submerged in sauce. Utensils with handles must be used properly to dispense
product to prevent cross contamination. *
2. Dried food debris stuck to the wooden section of the sifter. Food contact surfaces must be maintained in a clean
sanitized condition. *
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3. Fly strip hanging near the clean food utensils/equipment. Effective pest control measures must be used to
prevent potential vermin contamination and placed where it will not cause contamination to food or food contact
surfaces.*

4. Roach found under the 3-vat sink. Effective pest control measures must be used to prevent potential vermin
contamination.

5. Sanitizer in wiping cloth bucket in excess of 200 ppm. Wet wiping clothes must be stored in sanitizing solution
of proper strength (100 ppm) between uses.

Non-Critical 3
DOLLAR GENERAL #2485 Routine Inspection 5/25/10
Critical 1

1. One type of over-the-counter medication outdated. These types of products must be sold by sell date or they are
subject to embargo. *

Non-Critical 3
SUB-WAY @WAL-MART Routine Inspection 5/25/10
Critical 0 Non-Critical 3

MARIONVILLE
BAMBOO HOUSE Routine Inspection 5/19/10
Critical 3

1. Chicken being stored on a non-cleanable surface (cardboard) in bottom of container. Food products must be
stored in such a manner to prevent possible contamination. Food contact surfaces must be made of food grade
materials.

2. Encrusted debris on food strainer. Food contact utensils/equipment must be cleaned/sanitized after each use and
stored in proper manner to prevent contamination. *

3. Sanitizer in wiping cloth bucket in excess of 200 ppm. Wet wiping clothes must be stored in sanitizing solution
of proper strength (100 ppm) between uses. *

Non-Critical 2

RE-INSPECTION 5/27/10
Critical 0 Non-Critical 0
MURFINS MARKET Routine Inspection 5/19/10
Critical 5

1. One brand of over-the-counter medication outdated. These types of products must be sold by sell date or they are
subject to embargo. *

2. Flies and debris in dairy display case. Effective pest control measures must be used to prevent potential vermin
contamination.

2
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3. Produce walk-in cooler door handle in disrepair. All equipment must be maintained in good repair.

4. Windex and other toxic products stored on food prep table. Toxic products shall be properly used, labeled and
stored in such a manner as to prevent potential contamination. *

5. Uncovered tub of meat in walk-in cooler. Food products must be stored in such a manner to prevent possible
contamination. *

Non-Critical 5
RE-INSPECTION 5/27/10

Critical 0 Non-Critical 1
DOLLAR GENERAL #3949 Routine Inspection 5/26/10
Critical 0 Non-Critical 3

MILLER
CROSSROADS RESTAURANT RE-INSPECTION 5/13/10
Critical 0 Non-Critical 3

MONETT
RAMEY’S #5 Routine Inspection 5/20/10
Critical 5

1. Employee working outside at BBQ unit handling meat with bare hands. Proper hand washing must be used to
prevent possible contamination of food products. Gloves or proper utensils must be used when handling ready to
eat foods. *

2. Dead flies in cold drink display cooler. Effective pest control measures must be used to prevent potential vermin
contamination.

3. Several pans greasy and dried debris stuck to contact surface stored with clean pans. (deli) Food contact
utensils/equipment must be cleaned/sanitized after each use and stored in proper manner to prevent
contamination. *

4. Temperature in prep refrigerator in deli at 50° F. Potentially hazardous cold food shall be held at 41° F. or
below.

5. Open food containers in deli walk-in refrigerator. Food products must be stored in such a manner to prevent
possible contamination.

Non-Critical 6
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MT. VERNON

LAWRENCE COUNTY JAIL Routine Inspection 5/20/10

Critical 2
1. Need weather stripping on exit door to seal opening. Openings to the outside must be maintained in such
condition to prevent vermin entrance.
2. Dried debris stuck to can opener cutting blade. Food contact surfaces must be maintained in a clean sanitized
condition.

Non-Critical 5

STOP & SHOP Routine Inspection 5/5/10

Critical 2
1. Need to repair door seal and door hinge on Landshire cooler. All equipment must be maintained in good repair.
2. Wiping cloth left inside ice machine. Food products must be stored in such a manner to prevent possible
contamination. *

Non-Critical 1

WIND & WILLOW Routine Inspection 5/05/10
Critical 0 Non-Critical 0

COUNTRY JUNCTION STORE Routine Inspection 5/05/10
Critical 0 Non-Critical 3

PAMIDA #892 Routine Inspection 5/26/10
Critical 1

1. One brand of over-the-counter medication outdated. These types of products must be sold by sell date or they are
subject to embargo. *

Non-Critical 3

PANDA HOUSE RE-INSPECTION 5/06/10
Critical 0 Non-Critical 1

BAPTIST HILL ASSEMBLY Routine Inspection 5/25/10
Critical 0 Non-Critical 1
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PEIRCE CITY
ROSEBROUGH GEN. STORE Routine Inspection 5/11/10
Critical 0 Non-Critical 0
CASEY’S GEN. STORE #1054 Routine Inspection 5/11/10

Critical 3
1. Numerous flies throughout the facility. Effective pest control measures must be used to prevent potential vermin
contamination.
2. Mold inside ice machine. Food contact surfaces must be maintained in a clean sanitized condition.
3. Insecticide stored with cleaning agents. Toxic products shall be properly used, labeled and stored in such a
manner as to prevent potential contamination.

Non-Critical 4

RE-INSPECTION 5/20/10

Critical 1
1. Mold inside ice machine. Food contact surfaces must be maintained in a clean sanitized condition. *

Non-Critical 2

FREDA MAE’S Routine Inspection 5/20/10

Critical 1
1. Strainer in disrepair. All equipment must be maintained in good repair. *

Non-Critical 1

SARCOXIE
SINCLAIR STATION Routine Inspection 5/12/10
Critical 4

1. One brand of over-the-counter medication outdated. These types of products must be sold by sell date or they are
subject to embargo.

2. Ants in soda fountain spillage tray. Effective pest control measures must be used to prevent potential vermin
contamination.

3. Rodent droppings inside cabinet where single service cups are stored. Effective pest control measures must be
used to prevent potential vermin contamination.

4. Roach found on shelving in pizza prep area. Effective pest control measures must be used to prevent potential
vermin contamination.

Non-Critical 2
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RE-INSPECTION 5/20/10
Critical 0 Non-Critical 1
VERONA
WHITE’S DISCOUNT GROCERY Routine Inspection 5/13/10
Critical 1

1. Several over-the-counter medications outdated. These types of products must be sold by sell date or they are
subject to embargo. *

Non-Critical 1




