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

Ambient, Pizza hot hold cabinet 178 Ambient, sandwich hot hold cabinets 181

Ambient, Sandwich prep table 37 Ambient, sandwich prep table 35

Ambient, walk-in cooler 33 Ambient, walk-in freezer 0

Ambient, iced coffee dispener 39 Ambient, retail cooler 41

Ambient, cream dispenser 35 Ambient, water, steam table 110

NOTE

4-601.11A

3-501.17A

The purpose of this inspection was to ensure the extensively renovated facility was ready to
begin service. The renovation consisted of adding an area for preparing sandwiches to order.
This consisted of two cold hold prep tables, steam hot hold wells, vegetable preparation area, new
walk-in cooler and walk-in freezer, warming cabinet, and retail cooler for food prepared and
packaged on site. Also included in the renovation was the addition of a soft serve maker, Icee
maker and new beverage bar. At the time of this visit, the soft serve machine and Icee machine
had not been received. The store was closed for approximately 3.5 days to complete the reno-
vatio This inspection consisted only of the new equipment and renovated areas in the facility.

According to staff, the robot coupe vegetable slicer will be rinsed between different types of
produce. Tomatoes, lettuce, green peppers, onions, etc. will be cut on this slicer. Because cut
tomatoes and lettuce are potentially hazardous foods, the slicer shall be washed, rinsed,
sanitized, and air dried a minimum of every four hours while in continual use when these foods are
cut. CORRECTED ON SITE by discussion of rule
The coffee mix in the iced coffee dispenser was marked for a 14 day disposal date. The

ingredients of this mix included milk. According to the manager, the manufacturer stated this
product is stable after opening for 14 days. Steven jSoza of KanPak, product manufacturere,
provided an email stating the product is aseptic and has a shelf life of 14 days after opening.
Further documentation will be requested from the manufacturer concerning this issue.

COS

11/27/15

4-203.12B The ambient temperature of the pizza hot hold cabinet was 178F and that of the sandwich hot
hold cabinet was 181F. The digital temperature readouts on the outside of the units were 157F
and 153F, respectively. Thermometers shall be accurate within +/- 3F. Please install an accurate
thermometer inside each of these units. If possible, calibrate the digital thermometers to display
accurate temperatures. CORRECTED ON SITE by installing themometers inside the units.
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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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5-203.14B Backflow prevention was not observed on the Bunn tea brewer or the Bunn coffee makers, or
the Cappuccino/hot chocolate dispenser. In addition, the Icee machine, still to be received, will be
connected to water. Potable water shall be protected from contamination from backflow or back
siphonage. Please install an American Society of Sanitary Engineering (ASSE) rated backflow
prevention device on the water lines into each of these machines in a convenient to see location
OR provide documentation and labeled schematics that the unit is equipped with internal backflow
prevention. NOTE: During this visit, I spoke via phone to the plumber who installed these units. I
explained what was required on each unit. He stated he will acquire the devices and install them.

12/8/15
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