
Cu1
Inspection Date01/04/2023Sum5

Time In12:55 PMSum1
Time Out01:45 PM

HACCPHACCP#: 10,11,16,21,22
Address [addressLine1]304 Union Ave Address [zip]62927Permit NameVeterans Inn Address [city]Dowell Address IL

PurposeRoutine ProgramFood CategoryIIIOwner NameLauren SchneiderPermit Number1163

15.Food sIN
1.Person IN 16.Food-OUT
2.CertifiedNA

17.Proper IN

3.ManageIN 18.Proper NO
4.Proper IN 19.Proper NA
5.ProceduIN 20.Proper NA

21.Proper OUT
6.Proper IN 22.Proper OUT
7.No IN 23.Proper IN

24.Time NA
8.Hands IN

25.ConsuNA
9.No bare IN
10.AdequaOUT 26.PasteurNA

11.Food OUT 27.Food aNA
28.Toxic sIN12.Food NO

13.Food IN
14.RequireNA 29.CompliNA

30.Pas 43.In-

31.Wa 44.Ute

32.Var 45.Sin

46.Glo

33.Pro

34.Pla
47.Fo

35.Ap

48.Wa36.Th

49.No

37.Fo

50.Hot

38.Ins 51.Plu

39.Co 52.Se

40.Per 53.Toi

41.Wi 54.Gar

42.Wa 55.Ph

56.Ad

57.All 

58.All

Person In Charge

Person In Charge Date01/04/2023
follow up date01/13/2023

Tota3



Cu2

Inspection Date01/04/2023
Permit Number1163

Label for LEHP SigLEHP Reviewer Signature:
HACCP#HACCP: 10,11,16,21,22

Permit NameVeterans Inn Sanitizer TypeChlorine PPM100

Temperature17Location9 Temperature9Item1 Temperature138 Location17Location 1 2-door homestyle Item9 Item17

Location10Item10 Location18 Temperature18Temperature239 Temperature10Location2 bar glass door Item18Item2

Temperature11 Temperature19Item3Chili Temperature3115 Item19 Location19Location11Location3 Item11

Item4Cheese Temperature460Location4 Location12 Temperature12 Location20Item12 Item20 Temperature20

Temperature562 Item21 Location21 Temperature21Item5Sour Cream Location5 Item13 Location13 Temperature13

Item6 Location6 Temperature6 Temperature22Item14 Location14 Temperature14 Location22Item22

Temperature7 Temperature15 Location23Item7 Item23 Temperature23Location7 Item15 Location15

Item8 Location8 Temperature8 Location24Item16 Location16 Temperature16 Item24 Temperature24

Cert. #1Name 1 Expires1

Cert. #2Name2 Expires2

Name3 Cert. #3 Expires3

Cert. #4 Expires4Name4

Name5 Expires5Cert. #5

Name6 Cert. #6 Expires6

Name7 Cert. #7 Expires7

Name8 Cert. #8 Expires8

General CommentsGeneral Comments
 This facility is not allowed to do any food handling processes under the current risk category. You must cease to offer (for sale or given 
away) any foods other than pre-packaged/manufactured food products. 

Inspector will contact/call owner to discuss violations and return for a reinspection of facility.

PIC signature
Inspection Date01/04/2023Person In Charge

Inspection Date01/04/2023

Tota3



Cur3

Inspection Date01/04/2023
Permit Number1163

Permit NameVeterans Inn Address [city]DowellAddress [addressLine1]304 Union Ave Address IL Address [zip]62927

Iterative - Violations ContinuedItem # 10
Violation Code :  - Adequate handwashing sinks properly supplied and accessible
Observation: Provide adequate handwashing for bar area. Current employee on duty using bathroom handsink. Designate a compartment 
of the sink at bar for handwashing with soap, paper towels, and trash can. 
Correction Time Frame: By next routine inspection
Correction Time Frame Date: 
Corrective Action: 

Item # 11
Violation Code :  - Food obtained from approved source
Observation: All food must be obtained from approved source. (Chili out for self-service. Unknown location it was made/where it came 
from. Employee did not know where product came from. Please see attached FV report regarding this violation as it is a repeat violation. 
Chili discarded. 
Correction Time Frame: Corrected on site
Correction Time Frame Date: 
Corrective Action: 
 Repeat
 Corrected On Site

Item # 16
Violation Code :  - Food-contact; cleaned and sanitized
Observation: Clean "clean" deli slicer. Food debris/grime noted on blade.
Correction Time Frame: By next routine inspection
Correction Time Frame Date: 
Corrective Action: 

Item # 21
Violation Code :  - Proper hot holding temperature
Observation: Provide proper hot holding for all TCS foods. Chili @ 115º. Must be at least 135ºF. Product discarded. 
Correction Time Frame: Corrected on site
Correction Time Frame Date: 
Corrective Action: 

 Corrected On Site

Item # 22
Violation Code :  - Proper cold holding temperatures
Observation: Provide proper cold holding for all TCS foods. Shredded cheese @ 60ºF and sour cream @ 62º. Proper cold holding for TCS 
foods is 41º or less. Product discarded. 
Correction Time Frame: Corrected on site
Correction Time Frame Date: 
Corrective Action: 

 Corrected On Site

PIC signature2
Person In Charge Inspection Date201/04/2023

Inspection Date201/04/2023

Tota3


