STONE COUNTY HEALTH DEPARTMENT
FOOD SERVICE INSPECTIONS

4/1/11- 4/29/11

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.

*=|tems corrected immediately.

BEST WESTERN BRANSON INN 8514 State Hwy. 76, Reeds Spring, MO
Routine 4/7/11
Critical 1

1. Knives stored in wooden knife holder. Food contact utensils must be stored in
a proper manner to prevent contamination.*

Non-Critical 3

DINKY’S DINER 3577 Hwy. 160, Reeds Spring, MO
Pre-opening 4/26/11
Provided education and consultation at time of inspection. Review of physical facilities.
FISH TALES TAVERN 11863 State Hwy. 13, Kimberling City, MO
Pre-opening 4/4/11
Provided education and consultation at time of inspection. Review of physical facilities.
KAY’S CUSTOM CAKES 173 Hayes Springs Drive, Crane, MO
Pre-opening 4/14/11

Provided education and consultation at time of inspection. Review of physical facilities.




LIGHTHOUSE LOUNGE 132 Cape Cod Road, Branson, MO

Routine 4/20/11
Critical 0

Non-Critical 0

PIZZA HUT 10922 State Hwy. 76, Branson West, MO
Routine 4/18/11
Critical 0

Non-Critical 4

RAYMOND’S RESTAURANT 75 Doc Miller Road, Blue Eye, MO

Routine 4/11/11
Critical 4

1. Observed a large bag of flour stored in backroom which was not properly
sealed. Food products must be stored in such a manner to prevent possible
contamination.

2. Observed shaving and debris on blade of can opener. Food contact surfaces
must be maintained in a clean/sanitized condition.

3. Debris on wire shelving in walk in cooler. Food contact surfaces
must be maintained in a clean/sanitized condition.

4. Clean out pipe on exterior of building was uncapped. Plumbing must be
maintained in good repair.

Non-Critical 5

VILLAGE MART 11035 E. Hwy. 76, Branson West, MO
Routine 4/19/11
Critical 0

Non-Critical 1

THE WILDERNESS 5125 State Hwy. 265, Branson, MO
Routine 4/21/11
Critical 1

1. Mold growth present on interior surfaces of ice machine. Food contact
surfaces must be maintained in a clean/sanitary condition.
Non-Critical 1

THE WILDERNESS 5125 State Hwy. 265, Branson, MO
Re-inspection 4/25/11
Critical 0

Non-Critical 0



