
Cu1
Inspection Date05/21/2024Sum2

Time In12:50 PMSum0
Time Out01:15 PM

HACCPHACCP#: 16,15
Address [addressLine1]304 Union Ave Address [zip]62927Permit NameVeterans Inn Address [city]Dowell Address IL

PurposeRoutine ProgramFood CategoryIIIOwner NameLauren SchneiderPermit Number1163

15.Food sOUT
1.Person IN 16.Food-IN
2.CertifiedNA

17.Proper IN

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

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

24.Time NA
8.Hands NO

25.ConsuNA
9.No bare NO
10.AdequaIN 26.PasteurNA

11.Food IN 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 ChargeBrandie Trail Date05/21/2024
follow up date

Tota3



Cu2

Inspection Date05/21/2024
Permit Number1163

Label for LEHP SigLEHP Reviewer Signature:
HACCP#HACCP: 16,15

Permit NameVeterans Inn Sanitizer TypeBleach PPM100

Temperature17Location9 Temperature9Item1AA Temperature140 Location17Location 1 2-door fridge Item9 Item17

Location10Item10 Location18 Temperature18Temperature235 Temperature10Location2 Bar fridge Item18Item2AA

Temperature11 Temperature19Item3AA Temperature334 Item19 Location19Location11Location3 Walk-in Item11

Item4AA Temperature433Location4 Bar chiller Location12 Temperature12 Location20Item12 Item20 Temperature20

Temperature5 Item21 Location21 Temperature21Item5 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
 Notes:
-Bar clean and well organized. 
-Once ice machine is thoroughly cleaned, JCHD will need to be contacted to perform a field visit to verify.

Inspection Date05/21/2024Person In ChargeBrandie Trail
Inspection Date05/21/2024

Tota3



Cur3

Inspection Date05/21/2024
Permit Number1163

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

Iterative - Violations ContinuedItem # 15
Violation Code :  - Food separated and protected
Observation: Protect ice from contaminants. Ice machine noted with mold on the inside; condensation is dripping from mold onto ice. 
Correction Time Frame: Corrected on site
Correction Time Frame Date: 
Corrective Action: Ice from machine discarded. Make sure to actively monitor the ice machine and use a flashlight to see inside; if you 
don't use a flashlight, it can be easy to overlook this in a dark tavern. Inspector recommends putting this ice machine on a routine cleaning 
schedule. 

 Corrected On Site

Item # 23
Violation Code :  - Proper date marking and disposition
Observation: Provide 7-day discard label for TCS products. Opened carton of heavy cream noted in bar chiller without date label. 
Correction Time Frame: Corrected on site
Correction Time Frame Date: 
Corrective Action: Product discarded. 

 Corrected On Site

Person In ChargeBrandie Trail Inspection Date205/21/2024
Inspection Date205/21/2024

Tota3


