











[bookmark: _GoBack]STONE COUNTY HEALTH DEPARTMENT 
FOOD SERVICE INSPECTIONS

7/3/17-7/31/17

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 aesthetics and food safety 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 indicates the number of non-critical violations but does not list the nature of these violations.*=Items corrected immediately.

CAMP BARNABUS ON THE LAKE		1380 Eternity Lane, Shell Knob, MO
Routine										       7/12/17
Critical		0
Non-Critical	2

CHARLIE’S						611 Rock Lane Road, Branson, MO
Routine										       7/13/17
Critical		0
Non-Critical	5





COYOTE’S DOCKSIDE GRILL			344 Nautical Circle, Kimberling City, MO
Routine										       7/19/17
Critical		1
1. Insecticide stored on shelf in dishwashing area.  Pesticides must be stored separately from cleaners.*
Non-Critical	3

FLAT CREEK EXPRESS				1810 Hideaway Road, Galena, MO
Routine										       7/10/17
Critical		1
1. Unlabeled spray bottle containing a pink solution stored under 3 vat sink.  Toxic items not stored in the original container must be labeled as to contents.* 
Non-Critical	2

HIDEAWAY MARINA STORE				1810 Hideaway Road, Galena, MO
Routine										       7/10/17	
Critical		0
Non-Critical	0

STONEWATER COVE RESORT			1257 Sunset Timbers Trail, Shell Knob, MO
Routine										       7/18/17
Critical		0
Non-Critical	0

THE SHOWBOAT BRANSON BELLE		4800 State Hwy. 165, Branson, MO
Routine										       7/20/17
Critical		0
Non-Critical	4
	







YOUNGLIFE CLEARWATER COVE		2565 Hwy. H, Lampe, MO
Routine										       7/27/17	
Critical		1
1. At 11:40 AM observed a container of meatballs in marinara stored in walk in cooler without a discard date.  Ready to eat time/temperature sensitive foods held over 24 hours must be labeled with a discard date.*					
Non-Critical	1















