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d Add
Local Health Department Name an Tess No. of Risk Factor/intervention Violations 2 Date 06/05/2019
Woodford County Health Department Time | 11:00 AM
1831 5. Maln Street, Eureka, Il 61530 No. of Repeat Risk Factor/Intervention Violations 0 T2 l
Establishment License/Permit # TR TimeOut 145 PM
The Ditch Bar & Grlll 19110 Permit Holder Risk Category
Sraot Address The Ditch Bar & Grill Li.C Il
106 W. Bestor Straet Purpose of Inspection
City/State 4P Code Routine Inspection
Secor, IL 61771

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Circle dasignated compliance status (IN, OUT, N/Q, N/A) for each numbered item

Mark "X" in appropriate box for COS and/or R

COS=corrected on-site during inspection  R=repeat violation

IN=in compliance  OUT=not in compliance  NfO=not ohserved  NfA=not applicable

Risk factors are important practices or procedures identified as the most
prevalent contributing factors of foodborne iliness or Injury. Public health
interventions are control measures ta prevent foodborne illness or injury.

Complance Status ]cosl R Compliance Status l cos | R
Supiervision . Protéttion from Contamination
1 in Person In cha_rge present, demonstrates knovdedge, émd - 15 In_. . Foogl separated and protecfed
performs duties 16 Out. Food-contact surfaces; cleaned and sanitized X
2 In Cartifled Food Protection Manager [CFPM) 7 -I T roper diposhion of returned, previously served,
Employee Health " recenditioned and unsafe food
3 n Management, food employee and conditional ernployee, ‘ " Time/Temperature Control for Safety
knowledge, respensibllities and reporting 18 In Proper cooking time and temperaturas
4 In Proper use of restriction and exclusion 19 N/A . Proper reheating procedures for hot holding
5 Ow Prucedurg; for respondlng.tu vomiting and diarrheal events x 20 N/A - Proper cooling time and temperature
- . G'm&- Hyglenic Practices 21 I Proper hot holding temperatures
6 In Proper eating, tasting, drinking, or tobacco use 22 In Proper cold holding temperatures
7 In_ Na discharge from eyes, nose, and mouth 3 In Proper date marking and disposition
. Preventing Contamination by Harids 24 NiA Time a5 a Public Health Controd; procedures & records
8 n Hands clean and properly washed ; ConsumerAdwsory
3 In :llfc)etr’:n::lc::‘::z::: :rlto'::g:l: :;z::;“ pre-approved 25| lp | Consumer advisary provided for raw/undercooked food | |
10 In Adequate handwashlng sinks properly supplied and accessible ngmv Susceptlble Populations R
- - - ri-\p roved Sou ree - 26| in | Pasteurized foods used; prohibited foods not offered l |
1 In Faot abtained from approved source -~ » F‘undltolor Additives and Toxic Substances
12 N/O Food recelved at proper temperature 27 N7A .| Food additives: approved and propetly used
- _In . T o T — 28 In | Tovit substances properly idt‘zntified,. stored, and used
14 NAA Requireq records available: shellstock tags, parasite i - '_-(_:_on_forma_mc_a with Agproved P_ﬂfce'd“res : . o
destruction 29] N/A l Compliance with varlance/specialized process/HACCP | f
_GOOD RETAIL PRACTICES ..

Mark "X" in box if numbered item is not in compliance

Good Retall Practlces are preventatlve measures to control the addition of pathogens, chemlcals and phvsmal ohjects |nto fouds

Mark "X" in appropriate box for COSandforR  COS=corrected on-site during Inspection  R=repeat violation

10C 17-356 AECH

|cos] r feos| w
o _ Safe Foud and Water ‘ _ , .. Propar Use of Utenslls
30 Pasteurized egys used where requived 43 In -use utanslls properly stored
3t Water and ice from approved source 44 Utensils, equipment & linens: properly stored, dried, & handled
32 Varlance obiainad for specialized processing methods 45| X | Single-use/single-service articles: properly stared and used x
_ . Food Temperature Gontrol - 46| | Gloves used properly
33 Proper cooling methods used; adequate equipment for temperature control i Utensils, Equipment and Vending -
34 Plant food properly cooked for hot holding 47|% Fogd anfjl non-foott contact surfaces cleanable, properly designed, constructed |
and use
as Approved thawing rhethods used - o -
48 Warewashing facilities: installed, maintained, & used; test strips
Ll Thermometers provided & accurate
- 29| Non-food contact surfaces clean »
Food-{dentification ) -
37|X|F d ‘ Ib o, ” pp—" | >< | thsncalFaclIities
od proper ed; original contalner
000 properly tehe e 50 Hnt and cold water avallable adequate pressure
Preyention df Food Contaniination
e 51 Plumbing installed; proper backflow devices
38 thsects, rodems and ahimals not present
52 Sewage and waste water properly disposed
39 Contamination prevented during food preparation, storage and display - — -
53 Toilet facilities: properly constructed, supplied, & cleaned
40 Personal cleanliness " —
ot N o " 54 Garbage & refuse properly disposed; facilities maintained
41 Wiping cloths: properly used and store
e properly 55| <[ Physical facllities installed, malntained, and clean
42 Washing fruits and vegetables — -
56 Adequate veniillation and lighting; designated areas used
| Employee Training
57 AII food empluyees have food handler training
58 Allergen tralning as required
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Establishment: The Ditch Bar & Grill Establishment #: 19110
Water Supply: Public [[] Private  Waste Water System: [ ] Public Private
Sanitizer Type: Chlorine PPM: <50/50 Heat: N/A
» e . TEMPERATURE OBSERVATIONS e L
Item/Location Temp item/Location Temp {tem/Location Temp
Fried chicken/fryer 198 Cut lettuce/cold-holding 41
Cheese (cooking)/crock pot 80 Sliced tomatoes/cold-holding 41
Hamburger/griddle 177 Sliced cheese/cold-holding 41
Ham/WiC 38
Cut lettuce/WIC 39
Sliced cheese/WIC 38
~ OBSERVATIONS AND CORRECTIVE ACTIONS ‘ B
Nll.ltl"Ialrger Violations cited in this report must be corrected within the time frames below.
5 2-501.11 (Pf) Observed food establishment does not have written procedures for employees to follow when responding to
discharging of vomitus or fecal matter. Written procedures for responding to vomitus or fecal events provided during inspection,
16 4-501.114 (P) Observed with test kit concentration of chlorine sanitizing rinse at 3-compartment sink at bar measured less than

50 ppm of chlorine and water temperature of 94° F. Using test kit provided at establishment, concentration of chlorine sanitizing

rinse also indicated less than 50 ppm. A chlorine sanitizing solution shall have a minimurm concentration based on the

temperature and pH of the solution. Chlorine: 50-99 ppm when the temperature is at least 75° F and the pH is & or less. Additional

chlorine solution added to 3-compartment sink by male person-in-charge during inspection. Recheck = 50 ppm - OK.

37 3-302.12 (C) Observed in office/storage area glass container of dry food substance without name identifying contents on

cantainer. Food substance was ranch seasoning and labeled by male food employee during inspection.

45 4-903.11 (C) Observed in office/storage area aluminum foil containers stored incorrectly in "up® position and not protected from

contamination. Single-service articles shall be stored in the original protective package or stored by using other means that afford

protection from cantamination until used. Aluminum foil containers placed into clear plastic bags by male person-in-charge during

inspection.

47 4-205.10 {C} Observed at bar in RIC ice for drinks stored in unapproved plastic bucket originally containing another food item and

original label missing from bucket. Food equipment and utensils must meet NSF/ANSI sanitation standards. Please cotrect this

violation within 90 days or at least by next routine inspection.

CFPM Verification (name, expiration date, |1D#): Matthew King

Matthew King Charles Payton Trevor Olson Amy Cunningham
21370989 - NRFSP 21557938 - NRFSP 21557940 - NRFSP 21557949 - NRFSP
Exp. 7/2022 Exp. 3/2024 Exp. 3/2024 Exp. 3/2024

HACCP Topic: TCS food temperature requirements, proper sanitization concentration requirements, employee health policy, Hepatitis A

AN s, 2019
Pgfson in Charge (Signature) A Date
ﬂup{ M[é&:} Lrcun [ Follow-up: [ ] Yes No {Check one) Follow-up Date:
rd

tnspector {Signature)
16C) 17-356 G@CD



Food Establishment Inspection Report
Page3 of 3

Establishment: The Ditch Bar & Grill Establishment #: 19110

OBSERVATIONS AND CORRECTIVE ACTIONS

Nll.;(r?wrlgler Vielations cited in this report must be corrected within the time frames below.
49 4-601.11 {C) Ohserved at bar pizza oven crumb tray soiled with accumulated food particles and debris. Pizza oven crumb tray
cleaned and sanitized by female food employee during inspection.
55 6-201.12 (C) Observed in kitchen electrical cord duct-taped to floor. Exposed horizontal utility service lines and pipes may not be

installed on the floor. Please correct this violation within 90 days or at least by next routine inspection,

Please correct any core (C} violations noted above ASAP but at least by next routine inspection

Please go to our website to view/print the WCHD Connection quarterly newsletter

Facility 1s still classified as a Category Il food establishment

Please note that if establishment or group fundraiser is cooking/preparing/serving food outside of kitchen facility (grill, barbeque,

steak-fry, cook-out, etc.), a temporary food permit must be applied for & approved by WCHD.

WCHD provides free food safety in-services to establishments & their staff

Next certified food protection manager 8-hour class & exam at WCHD: June 2019

Effective January 1, 2017, Food Handler certification is required for all food employees who do not already have CFPM or IL FSSMC

certification. "Food employee" means an individual working with unpackaged food, food equipment or utensils, or food-contact

surfaces. Food handler certification is required 30 days from the hire date of food employees.

Ensure compliance with Smoke-Free IL Act - public places and places of employment must be cormnpletely smoke-free inside and

within 15 feet from entrances, exits, windows that open and ventilation intakes; signage posted at enirances & exits;

no vaping or e-cigarette use In foed & drink prep area, dishwashing area, and storage area; no smoking within building structure,

Make sure exterior package ice freezer (Home City Ice) is kept locked at all times except when in use for food security & safety

Jun 5, 2019
Date
ﬂu‘/ A )q&“ s by g Follow-up: [ ] Yes No (Check one) Follow-up Date:

Inspector (Signature)

10C) 17-356 ¢RICH



