STONE COUNTY HEALTH DEPARTMENT
FOOD SERVICE INSPECTIONS

1/6/25-1/31/25

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.

86 VINTAGE 9281 Hwy. 86, Blue Eye, MO

Routine 1/8/25
Priority 0

Core 0

BLUE EYE ELEMENTARY SCHOOL 512 State Hwy. 13, Blue Eye, MO

Routine 1/29/25
Priority 0

Core 0

BLUE EYE HIGH SCHOOL 6585 State Hwy. EE, Blue Eye, MO

Routine 1/29/25
Priority 0

Core 0




DUCKEES DRIVE THRU 12042 Hwy. 13, Kimberling City, MO

Routine 1/13/25
Priority 0

Core 3

DUDE’S BBQ 12622 Hwy. 13, Kimberling City, MO

Routine 1/13/25
Priority 1

1. Opened container of sour cream was not labeled with a discard date. Ready to eat
potentially hazardous foods held over 24 hours must be labeled with a discard date.

1.
HIDDEN VALLEY GOLF LINKS 4455 Hidden Valley Road, Clever, MO
Pre-opening 1/7/25
Provided education and consultation at time of inspection. Review of physical facilities.
KIMBERLING CROSSING CAFE 11823 Hwy. 13, Kimberling City, MO
Pre-opening 1/22/25
Provided education and consultation at time of inspection. Review of physical facilities.
KIMBERLING CROSSING CAFE 11823 Hwy. 13, Kimberling City, MO
Pre-opening 1/29/25
Provided education and consultation at time of inspection. Review of physical facilities.
K’S KOFFEE 18020 Bus. 13, Branson West, MO
Routine 1/13/25
Priority 0

Core 2



LAS CASITAS 180 Grace Chapel Road, Blue Eye, MO
Routine 1/8/25
Priority 2
1. Salsa Ranchero stored in walk in cooler measured 43.9 degrees Fahrenheit at 10:36
AM. Potentially hazardous food items must be held at 41 degrees Fahrenheit or
below during cold holding.
2. Mold growth present on interior surfaces of ice chute at beverage dispensing
machine. Food contact surfaces must be maintained in clean and sanitary condition.
Core 1

LAS CASITAS 180 Grace Chapel Road, Blue Eye, MO

Follow up 1/14/25
Priority 0

Core 0

MORNINGSIDE GENERAL STORE 180 Grace Chapel Road, Blue Eye, MO

Routine 1/8/25
Priority 0

Core 0

PIZZA HUT 10922 Hwy. 76, Branson West, MO

Routine 1/8/25
Priority 0

Core 1

REEDS SPRING HIGH SCHOOL 20277 MO 413, Reeds Spring, MO

Routine 1/16/25
Priority 0

Core 0

REEDS SPRING INTERMEDIATE SCHOOL 175 Elementary Road, Reeds Spring, MO
Routine 1/30/25
Priority 0

Core 0



REEDS SPRING MIDDLE SCHOOL 345 Morrell Lane, Reeds Spring, MO

Routine 1/16/25
Priority 0

Core 0

REEDS SPRING PRIMARY SCHOOL 257 Elementary Road, Reeds Spring, MO

Routine 1/30/25
Priority 0

Core 1

SIMPLY BAKED BY CHANDLER 12056 Hwy. 13, Kimberling City, MO

Routine 1/9/25
Priority 1

2. Containers of sour cream and chipotle sour cream were not labeled with discard dates.
Ready to eat potentially hazardous foods held over 24 hours must be labeled with a
discard date.

Core 4

THE SANDWICH SHOP 13272 State Hwy. 13, Suite C, Kimberling City,
MO

Routine 1/7/25
Priority 0

Core 0



