STONE COUNTY HEALTH DEPARTMENT
FOOD SERVICE INSPECTIONS

8/1/24-8/30/24

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

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

Core items 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 priority violations, along
with a short statement as to the nature of the violations. The report also indicates the number of
core violations but does not list the nature of these violations. *=Items corrected immediately.

AUNTIE’S PEACHES SHAVED ICE Crane Broiler Festival, Crane, MO
Temporary 8/23/24
Priority 0

Core 0

CHUCK WAGON LEMONADE & LIMEADE Crane Broiler Festival, Crane, MO
Temporary 8/23/24
Priority 0

Core 0

CRANE BROILER FESTIVAL Crane Broiler Festival, Crane, MO

Temporary 8/23/24
Priority 0

Core 0




CRANE FIRE AUXILLARY

1. Gray water line removed from storage tank. Wastewater must be properly
disposed.*

Temporary
Priority 1
Core 0

CRANE STUDENT COUNCIL

Temporary

Priority 0
Core 0
EVANS SALES
Temporary

Priority 0
Core 0

FUNTIME SHOWS

Temporary
Priority
Core

HEAVENLY ICE

Temporary
Priority
Core

KIM’S PIZZA
Temporary
Priority

Core

0
0

0
0
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NORTHERN COMFORT Hwy. 248, Galena, MO

Temporary 8/6/24
Priority 0

Core 1

OZARK FUNNEL CAKES Crane Broiler Festival, Crane, MO

Temporary 8/23/24
Priority 0

Core 0

PROST! 738 Ozark Hollow Road, Blue Eye, MO

Routine 8/5/24
Priority 1

1. Heat sanitizing machine reached a maximum of 145 degrees Fahrenheit during cycle.
Food contact utensils/equipment must be washed, rinsed, and sanitized in
accordance with the 2013 MO Food Code.

Core 0

FRANK’S HOT DOGS(SDC) 399 Silver Dollar City Parkway, Branson, MO
Routine 8/1/24
Priority 0

Core 0

FRIED FANCIES(SDC) 399 Silver Dollar City Parkway, Branson, MO
Routine 8/1/24
Priority 0

Core 1

HIDEAWAY MARINA STORE 1810 Hideaway Road, Galena, MO

Routine 8/5/24
Priority 1

1. Toxic items stored above prepackaged food on shelf. Toxic items must be stored
separately from food and food related items.
Core 3



HIDEAWAY MARINA STORE 1810 Hideaway Road, Galena, MO

Routine 817124
Priority 0

Core 1

K2 K2 Drive, Lampe, MO

Routine 817124
Priority 2

1. Unlabeled spray bottle containing green fluid in ice cream parlor area. Toxic items
not stored in the original container must be labeled as to contents.*

2. Heat sanitizing machine reached a maximum of 145 degrees Fahrenheit during cycle.
Food contact utensils/equipment must be washed, rinsed, and sanitized in
accordance with the 2013 MO Food Code.

Core 1

K7 K-7 Drive, Lampe, MO

Routine 817124
Priority 0

Core 1

K WEST K West Drive, Lampe, MO

Routine 817124
Priority 1

1. Unlabeled container of bluish liquid stored on cleaner shelf. Toxic items not stored
in the original container must be labeled as to contents.*

Core 0

MOUNTAIN SMOKED FOOD 399 Silver Dollar City Parkway, Branson, MO
Routine 8/1/24
Priority 0

Core 0



SALOON BAR(SDC)

Follow up

Priority 0
Core 0
SHARKY’S PIZZA
Routine

Priority 0
Core 0
WAGON WORKS(SDC)
Routine

Priority 0
Core 0

WILD WILLOW COFFEE
Routine

Priority 0

Core 1

399 Silver Dollar City Parkway, Branson, MO
8/1/24

49 Lazy Lee Lane, Branson West, MO
8/29/24

399 Silver Dollar City Parkway, Branson, MO
8/1/24

23 Old Wire Road, Crane, MO
8/23/24



