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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.

5

Casey's General Store #2069 805 Benham Street Bonne Terre 63628

Hatco hot hold cabinet: ambient, pizza 170, 155 Pizza prep table, top: ham, pepperoni 39, 39

Hatco hot hold cabinet: ambient, potatoes 160, 142 Pizza prep table, bottom: ambient, ham, sausage 39, 39, 39

3-501.17B
PIZZA/DONUT KITCHEN
Food held in the bottom of the pizza prep table were labeled with an 8-day disposition date.

Fully cooked food that is potentially hazardous and prepared on site, or commercially prepared
and opened, and held for more than 24 hours shall be marked with a 7-day disposal date, which is
the day of preparation or opening, plus an additional six days.

12/9/16

4-601.11B

4-601.11C

4-601.11C

4-903.11A

6-501.14A

3-304.14

PIZZA/DONUT KITCHEN
Baked-on food was observed on the food-contact surface of most of the flat trays stored on the

mobile rack. The food contact surfaces of cooking equipment and pans shall be kept free of
encrusted grease deposits and other soil accumulations. Please remove encrustations or replace
pans.
Accumulation of debris observed on the top ledges of the insides of the drawers, and under the

handles of the drawers, on the prep table beneath the donut icings. Please clean non-food
contact surfaces as often as needed to keep clean.
Accumulation of debris observed on the donut fryer. Nonfood contact surfaces and cooking

equipment shall be cleaned at a frequency to prevent debris accumulation. Please clean after
use.
Clean cutting boards were stored between the wall and the faucet of the 3-vat sink. Clean

equipment shall be protected from splash while in storage. Please store cutting boards in a
location where they are protected from contamination.
Debris observed on the fan blades, grates, and housing of the fan stored under the

handwashing sink. Ventilation systems shall not be a source of contamination. Please clean.
Wet wiping cloths were stored on the counters while not in use. Wet wiping cloths shall be

stored in sanitizer between uses. Please provide labeled sanitizer buckets for wet wiping cloths.

12/21/16

12/21/16

12/10/16

12/9/16

12/21/16

12/9/16

Hazel Wineberger December 9, 2016

Rose Mier
1390

■

Dec. 21, 2016



  

FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Casey's General Store #2069 805 Benham Street Bonne Terre 63628

Sandwich prep table #2, top: ham, turkey 40, 40 Sandwich prep table #1, top: cut tomatoes and lettuce 43, 43

Sandwich prep table #2, top: beef, chicken 40, 42 Sandwich prep table #1, bottom: ambient 44

Sandwich prep table #2, bottom: ham 41 Sandwich prep table #1, bottom: cut lettuce, cheese 43, 44

Sandwich prep table #2, bottom: turkey 41 Sandwich prep table #2, top: salami, bologna, salami 42, 42, 42

Walk-in ice cream freezer, ambient 0 Sandwich prep table #2, bottom: ambient 39

3-501.16A

3-501.17B

SANDWICH KITCHEN
The food in the prep table holding dressings, cut produce, and deli meats had temperatures 43

to 44F, and the ambient temperature in the bottom was 44F. Potentially hazardous food shall be
held at 41F or lower. Please adjust the thermometer or repair the unit to ensure food is held at
41F or lower. Monitor temperatures of all coolers a minimum of every four hours. NOTE: the
potentially hazardous food held in this unit was moved to the other prep table and the thermostat
was adjusted. The ambient temperature was 40F upon leaving the facility. Please continue to
monitor the unit.
Containers of food held in the bottom of the prep coolers either lacked dates for disposition, or

were labeled with an eight-day disposition date. Please label all food that is: fully cooked,
potentially hazardous, and held for more than 24 hours with a seven day disposition date, which is
the day of opening plus an additional six days. Discard food that is opened and not labeled.
CORRECTED ON SITE by discarding unlabeled containers of food and labeling other foods with
the correct 7-day disposal date.

12/10/16

COS

6-501.12A

3-304.12F

4-101.19

3-304.14

4-903.12A

PIZZA/DONUT KITCHEN
Accumulation of debris observed on the floor under several pieces of equipment, pallets, racks,

etc. Physical facilities shall be kept clean. Please clean under and around all equipment.

SANDWICH KITCHEN
In-use knives were stored in a container of water that was 84F. In-use utensils shall be stored

in water that is 135F or higher that is changed when soiled, or on a clean and sanitized portion of
the work table. In-use utensils stored on a clean surface shall be clean and sanitized a minimum
of every four hours while in continual use. COS by placing on clean tray
A cloth was placed on a tray under a package of deli meat in the bottom of the prep cooler.

Food equipment surfaces that require frequent cleaning shall be non-absorbent. Please do not
use cloth to absorb moisture inside coolers.
A wet wiping cloth was stored by the prep sink. Wet wiping cloths shall be stored in sanitizer

between uses. Please supply labeled sanitizer buckets to store wet cloths.
Food containers were stored beneath the preparation sink. Clean equipment shall not be

stored beneath unshielded drains. Please store clean containers in a location where they are
protected from contamination.

12/21/16
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12/9/16

12/9/16
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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Casey's General Store #2069 805 Benham Street Bonne Terre 63628

Cream, dispenser in retail 36 Hot hold steam: taco meat, shredded pork 171, 178

Soft serve mix, hopper, vanilla, chocolate 39, 37 Deli walk-in cooler: ambient, turkey 34, 38

Mocha iced coffee, dispenser 40 Deli walk-in freezer, ambient 0

4-tier deli cooler in retail, ambient 31 Retail walk-in cooler: ambient 39

Retail beer cooler, ambient 35

4-601.11A

3-101.11

3-501.17B

4-601.11A

RETAIL
Accumulation of dried syrup observed on the outsides of the nozzles and the housing of the

nozzles on the soda dispenser. Please wash, rinse, and sanitize all surfaces of nozzles and
housing at least daily.
Mucinex DM, Midol complete, and Advil packages were past their expiration date. Medicine

that is past the expiration date shall be discarded or returned to distributor. CORRECTED ON
SITE by marking out for disposal.
Cream in the dispenser was labeled with an 8-day disposal date. Food shall be labeled with a

7-day disposal date when opened. Please label correctly.
Dried food debris observed on the in-use tongs in the donut case. Food contact surfaces

shall be clean to sight and touch. Please wash, rinse, and sanitize tongs a minimum of every four
hours, more often as needed to keep clean. CORRECTED ON SITE by taking tongs to 3-vat sink.

12/9/16

COS

12/9/16

COS

4-204.112

6-501.12A

4-601.11C

6-501.12A

4-601.11C

WALK-IN COOLERS AND FREEZERS
A thermometer was not found in the deli walk-in freezer or in the beer cooler. Coolers shall

have an accurate thermometer installed in a convenient-to-read location in the warmest part of the
unit. Please install a thermometer in the deli freezer and in the beer cooler.
Accumulation of debris/litter observed on the floor under shelving in the deli walk-in freezer.

Physical facilities shall be kept clean. Please clean floor in this freezer.
Trays and racks were observed with an accumulation of dust, mold, and other debris in the

walk-in retail cooler. Please inspect and clean all trays and shelving racks that are dirty in this
cooler. Sanitizer is recommended to reduce mold growth.
Accumulation of debris observed on the floor under the shelves in the walk-in retail freezer.

Please clean floor.

RETAIL
Accumulation of debris behind the pull-out drawers in the cabinets below the coffee brewers.

Please clean cabinets.

12/12/16
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PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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4-601.11A

7-102.11

Mold growth observed on the deflector of the ice maker. Please discard ice, wash, rinse, and
sanitize the ice maker before returning to service.
A spray bottle containing blue liquid, stored in the room with the mop sink, was not labeled.

Working containers of chemicals shall be labeled with the name of the contents. Please label.

12/10/16

12/9/16

6-301.12

5-501.115

There were no towels available at the handwashing sink by the ice maker. Disposable towels
or a warm air hand dryer shall be available at all times. Please install disposable towels in
dispenser.
Accumulation of leaves and litter observed around the outside trash dumpster. Please clean to

reduce pest harborage conditions.

12/9/16
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