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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.

13

Country Mart 50 BerryRoad Bonne Terre 63628

Corn, stove 210 Green beans, stove 203

Saurkraut and sausage, stove 211 BBQ ribs, oven 178

Fried chicken, fryer 208 White beans, stove 193

Ambient, smaller hot hold display case 158 Ambient, hot hold display case, larger unit 164/148

Ambient, deli meat display case 30/32

7-207.11B
Deli service area:
A can of medicated spray was stored on the condiment dispensing counter in the deli service

area. Medicines for employee's use shall be located to prevent the contamination of food,
equipment, utensils, linens, and single use articles. Please store in a designated location
separate from deli food. CORRECTED ON SITE by moving to designated location

COS

6-301.12

6-501.18

3-304.14D

4-601.11C

4-903.11A
3-305.11A

There were no paper towels available at the handwashing sink in the deli service area. Please
supply paper towels at all times at handwashing sinks. CORRECTED ON SITE by supplying
paper towels in dispenser.
Accumulation of debris observed around the base of the faucet of the handwashing sink in the

deli service area. Please clean all surfaces of sink as often as needed to keep clean. COS by
cleaning
A dry wiping cloth stored on the condiment counter in the deli service area was observed to be

soiled with food debris. Dry wiping cloths shall be free of food debris and visible soil. Please
place in designated laundry container when soiled. COS by moving to laundry
An accumulation of debris was observed in a green plastic tub, used for storing clean linens,

stored beneath the stainless steel work table in the deli service area. Please clean as often as
needed to prevent contamination of clean linens. CORRECTED ON SITE by cleaning tub
A gray tub stored at the end of the stainless steel work table in the deli service area contained

a cardbox box which contained a mixture of items: crackers, single-use lids, alcohol prep pads,
food thermometer, dirty oven mitt, box of opened deli tissue, tea. Food and single-use items shall
be protected from contamination. Please store food and single-use items separated separated
from alcohol prep pads and dirty oven mitt. CORRECTED ON SITE by cleaning out tub and
storing items in correct location.

COS

COS

COS

COS

COS
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7-204.11

7-102.11

The sanitizer in the bucket, stored on the stainless steel table in the deli service area, had less
than 100 ppm quaternary ammonia. According to manufacturer's label, the concentration should
be between 200 and 400 ppm. Please remake and use test strips to ensure correct concentration
of sanitizer is achieved. CORRECTED ON SITE by remaking solution
The bucket of sanitizer stored on the work table in the deli service area was not labeled.

Working containers of chemicals shall be labeled with the common name of the contents. Please
label sanitizer CORRECTED ON SITE by labeling bucket

COS

COS

4-101.19

4-903.11A
4-601.11C

4-903.11A

6-501.12A

4-601.11C

4-204.112
E

Cracks were observed in the lid of the bun holder, stored on the stainless steel table in the deli
service area. Also, all surfaces of the holder were observed sticky. Surfaces of nonfood contact
surfaces that require frequent cleaning shall be smooth and cleanable. Please clean unit and
replace lid or unit. CORRECTED ON SITE by disposing unit
A soiled green tub containing clean aprons, stored beneath the wood work table in the deli

service area, had an opened bag of coffee mix spilling on it and empty . Please clean the tub and
store clean linens so they are protected from contamination. COS by cleaning
Single use lids, cups, straws, and peanut butter were on the floor beneath the stainless steel

work table in the deli servicer area. Please dispose of these items and store single-use items so
they are protected from contamination, and at least six inches off the floor. COS by sweeping

Accumulation of dust and debris observed beneath the deli customer cold-hold display case
(between wall and hot hold display case, and behind wood label dispenser). Please clean as
often as often as needed to keep clean.
Accumulation of debris observed in the door slides of the deli hot hold display case holding

boxed chicken. Please clean as often as needed to keep clean. COS by cleaning
The thermometers in both hot hold deli display cases measured from 150F to 550F which does

not allow checking of temperatures that fall below 150F. Please install a thermometer that reads
between 0 and 220F.

COS

COS

COS

3/27/15

COS

3/27/15
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Ambient, deli walk-in cooler 39 Ambient, deli walk-in freezer 0

Ambient, bakery display case 40

4-601.11A

4-601.11A

4-601.11A

4-601.11A

4-601.11A

4-601.11A

4-601.11A

DELI KITCHEN:
A 2-drawer plastic container, stored on shelf by the breading station, had an accumulation of

debris on all surfaces, including inside the drawers. Utensils stored in the drawers were observed
with debris on their surfaces. Please wash, rinse, sanitize utensils and clean the drawer holder as
often as needed to keep clean. COS by cleaning utensils and drawer container.
Food debris was observed on a spatula stored in the drawer of the table next to the breading

station. Please wash, rinse, sanitize, air dry, and inspect for cleanliness. COS by cleaning
Dried food debris observed in the top of the Danby microwave on the table across from the

3-vat sink. Please wash, rinse, and sanitize at least every four hours. COS by cleaning
Sticky residue and tape was observed on green plastic trays used to display donuts. Please

remove tape and residue during wash, rinse, sanitizing.
Dried food debris observed on the blade and holster of the table mounted can opener. Please

wash, rinse, sanitize at least every four hours while in continual use, or after use is less frequently.
COS by wash, rinse, sanitize.
Debris observed in the bowl of the floor mixer. Please wash, rinse, sanitize after use. COS by

wash, rinse, sanitize.
Dried debris observed on the blades and food-contact surfaces of the bread slicer. Please

wash, rinse, sanitize after use. CORRECTED ON SITE by cleaning unit

COS

COS

COS

COS

COS

COS

3-304.14E

5-501.116
B
4-904.11A

4-601.11C

4-901.11B

4-601.11C

4-601.11B

A bucket of sanitizer was stored on the deli work table in the deli service area. Sanitizers shall
be stored to prevent contamination of food, single use items, equipment, and clean linens. Please
store in a location to protect these items. CORRECTED ON SITE by placing on crate
The outside surfaces of the trash can beneath the deli register had an accumulation of food

and debris. Please clean trash cans when emptied to prevent pest attraction.
Several utensils were stored with the food-contact surface up in a bucket on the deli work table

adjacent to the plastic heat wrap machine. Please store handles up to prevent contamination
when retrieved. CORRECTED ON SITED by placing utensils handles up
Duct tape was used on the side of the work table next to the handwashing sink in the deli

service area. Please remove tape and tape residue to allow effective cleaning.

DELI KITCHEN:
Employee was observed drying utensils with a cloth towel. Equipment and utensils shall be air

dried after cleaning. Please allow equipment to air dry. COS by rewashing utensils and air drying
Foil pieces were observed in the bottom of the Baker's Aid oven. Please clean oven as often

as needed to keep clean.
Two mobile racks inside the Hobart ovens had encrusted debris on all surfaces. Please clean

or replace.

COS

3/26/15

COS

4/14/15

COS

3/26/15

4/14/15
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4-601.11A

4-601.11A

4-601.11A

BAKERY SERVICE AREA
Food splatters observed in the top of the Sharp microwave. Please wash, rinse, sanitize at

least every four hours while in continual use, or after use if less frequently. COS by cleaning

DELI CUSTOMER AREA:
Mold was observed on the nozzles and surrounding housing of the soda dispenser. Please

wash, rinse, sanitize daily. COS by cleaning dispensers and housing.
The inside dispensing chutes inside the cappuccino machine were caked with moist powder.

Please wash, rinse, sanitize cutes and nozzles daily. COS by cleaning unit

COS

COS

COS

4-601.11C

4-301.13

5-501.116
B

6-301.12

4-601.11C

DELI KITCHEN, continued
Food debris (icing and/or grease) observed on the mobile rack stored in front of the bread

slicer. Please clean after use to prevent accumulation of debris. COS by cleaning
It was observed during this visit that there is inadequate space to allow air drying of all

equipment washed at the 3-vat sink. The only drying area was one drainboard. Drainboards,
utensil racks, or tables large enough to accomodate all soiled and cleaned items that may
accumulate during hours of operation shall be provided for necessary utensil holding before
cleaning and after sanitizing. Please provide adequate racks for air drying of cleaned equipment
and utensils.
The trash can lids and outer surfaces were soiled. Please clean as often as needed to prevent

pest attraction.

BAKERY SERVICE AREA
Towels would not dispense from the dispenser at the bakery handwashing station. Please

repair or replace dispenser so towels are available at all times.
An accumulation of icing was observed on the bulb shields and bulb holders in the bakery

display cases. Please clean as often as needed to keep clean.

COS

4/14/15

4/14/15

3/26/15

3/26/15
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4-601.11C

3-601.11B

6-301.12A

6-501.14

6-304.11

6-501.14
6-202.15A

The inside surfaces of both trash can cabinets for customer use in the deli dining area had an
accumulation of debris. Please clean as often as needed to keep clean and reduce pest
attraction.
Food packaged on site for retail in the deli cooler was not correctly labeled. This included

sandwiches, salads, deviled eggs, macaroni and cheese, mashed potatoes, puddings, and jellos.
Please label foods with (a) the common name of the food, (b) if made from two or more
ingredients, a list of ingredients, (c) the quantity, (d) the name and place of business, (d) major
food allergens. Please label correctly. COS by placing labels on products and removing from
retail those not having labels.
The towel dispenser in the women's customer bathroom was not functional. Please provide a

sanitary method of dispensing towels.
The grate over the mechanical vent in the customer women's bathroom was dirty. Please

clean as often as needed to keep clean.
The mechanical vent in the men's customer bathroom was not functional. Bathrooms shall

have ventilation to reduce obnoxious odors. Please repair or replace.
The grate over the mechanical vent i the men's customer bathroom was dirty. Please clean.
Daylight was observed between the front exit doors. Please seal to reduce pest entry points.

COS

COS

4/14/15

4/14/15

4/14/15

4/14/15
4/14/15
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Ambient, produce cooler 42, 43

3-601.11B

3-601.11B

5-501.115

6-501.114
A, B

The following foods packaged on site for retail were not correctly labeled: chocolate chip
cookies, red velvet cookies, lemon/blueberry cookies, apple pie, pineapple pie, peach pie. These
items were on display in the deli retail area. Please label with all information listed in previous
violation. COS by labeling products with available labels and pulling remainder products

Yogurt parfaits and angel food cake stored in the produce cooler were not correctly labeled.
Please label as directed in previous violation. COS by labeling cakes and pulling parfaits
An accumulation of trash was observed around the outside trash dumpster. Please keep area

clean to reduce pest attraction and harborage conditions.
An accumulation of trash and unused equipment was observed along the outside back of the

building. Please remove trash and all nonfunctional equipment or no longer in use.

COS

COS

4/14/15

4/14/15
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Dairy cooler amb = 36F Frozen vegetables = 8, 4
Produce cooler amb = 40F Frozen Dinners #1 = 0
Meat cutting room = 52F Frozen Dinners #2 = 0
Meat grinder room = 38F Frozen Dinners #3 = 0
Smoked meat room = 40F Frozen Dinners #4 = 0
Walk-in freezer amb = 10F Frozen Dinners #5 = 0
Yougurt section reach in = 40F Frozen Dinners #6 = 0
Packaged cheese section reach in = 32F Frozen Dinners #7 = 0
Butter/margarine section reach in = 34F Chest freezers, aisle 11:
Canned biscuit section reach in = 34F
Chest cooler at dairy section = 36, 36 NOTE: all temperatures are ambient, in
Cake freezer = 10F degrees Fahrenheit
Egg reach in cooler = 38F
Chest cooler at meat department = 42,40
Packaged lunchmeat cooler = 28, 32, 32
Chest cooler at fresh meat = 42, 40
Fresh meat cooler = 40,42,38, 40
Chest freezer at meat department = 18, 20
Frozen meat case = 0, 0

4-903.11A

6-202.15A

6-202.15A

6-501.12A

6-501.12A

6-301.12A

Boxes of single use foam cups and plates were observed stored on the floor in the back storage
room. Single service and single use items shall be stored at least six inches off the floor. COS by
moving items off of the floor.
Daylight was observed at the top right side of the rear entry door in the back storage room. The
outer openings of a food establishment shall be protected from the entry of pests by providing
tight-fitting, self-closing doors. Please repair the gap.
Daylight was observed at the bottom sides of the north and east loading bay doors in the back
storage room. The outer openings of a food establishment shall be protected from the entry of
pests by providing tight-fitting, self-closing doors. Please repair the gap.
An accumulation of dust, dirt, and debris was observed below storage shelves in the back storage
room. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean.
An accumulation of dust was observed on the mechanical vent in the mens employee restroom
located in the back storage room. Physical facilities shall be cleaned as often as neccessary to
keep clean. Please clean. COS by cleaning.
Paper towels were not available at the hand wash sink in the produce room. Hand wash sinks
shall be provided with an acceptable means of hand drying. Please provide paper towels at this
location. COS by providing paper towels.

COS

4/14/15

4/14/15

4/14/15

COS

COS
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7-201.11B

3-701.11A

7-201.11B

7-204.11

4-601.11A

Bleach, de-greaser and other cleaning supplies were observed stored above absorbant meat case
pads on a shelf outside the rear door of the meat cutting room. Poisonous or toxic materials shall
be stored so they cannot contaminate food, equipment, utensils, and single service items. Please
locate cleaning supplies below single use items. COS by moving chemicals.
A pallet of 4lb bags of Best Choice sugar was observed with damage from dripping water or other
liquid. Package integrity has been compromised on many bags with the contents spilling out onto
surrounding packages. Food that is unsafe, adulterated, or not honestly presented shall be
discarded or reconditioned according to an approved procedure. COS by discarding all
contaminated and package compromised bags of sugar.
Bottles of window and surface cleaner were observed stored on a shelf above boxes of margarine
in the walk-in dairy cooler. Poisonous or toxic materials shall be stored so they cannot
contaminate food, equipment, utensils, and single service items. Please locate cleaning supplies
below single use items. COS by relocating cleaners.
Surface sanitizer used in the produce room was measured at a concentration above 500 ppm.
Sanitizer concentration shall be in the specified manufacturer range of 200-400 ppm. Please
correct sanitizer concentration. COS by remaking sanitizer.
An accumulation of dust and food debris was observed on surfaces of the produce wrapping
machine. Food contact surfaces shall be clean to sight and touch. Please clean. COS by
cleaning.

COS

COS

COS

COS

COS

3-305.11A

4-302.14

4-903.12A
9

6-202.11A

6-501.12A

6-202.11A

A 10lb bag of potatoes was observed stored on the floor outside the produce cooler in the produce
room. Food shall be protected from contamination by storing at least six inches off of the floor.
Please move potatoes from the floor surface. COS by discarding potatoes.
Sanitizer test strips were not available in the produce room for testing sanitizer concentrations.
Kits or devices for determining proper sanitizer concentration shall be available. Please obtain
appropriate testing kits.
Wire shelving above exposed single use items in the meat cutting room was observed to be
rusted and shedding rust and paint particles. Single service and single use items shall be
protected from sources of contamination. Please replace shelving so that it is not a contamination
hazard.
Fluorescent bulb shielding within the dairy cooler was observed not completely shielding the
bulbs. Light bulbs above food shall be shielded or otherwise shatter resistant. Please repair
shielding.
Spilled and splashed juice residue was observed on the door sills and interior surfaces in the dairy
cooler. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean.
A fluorescent bulb above the left-most side of the bacon reach-in case is missing the shielding end
cap. Light bulbs above food shall be shielded or otherwise shatter resistant. Please repair
shielding.

COS

4/14/15
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4-601.11A

7-201.11B

3-302.11A

3-302.11A

3-302.11A

3-302.11A

An accumulation of meat debris was observed around the rubber gasket sealing the mixing paddle
assembly to the motor housing of the Hobart mixer/grinder. Food contact surfaces shall be clean
to sight and touch.
A can of WD40 was observed stored on a shelf above the produce work surface. Poisonous or
toxic materials shall be stored so they cannot contaminate food, equipment, utensils, and single
service items. Please locate cleaning supplies below single use items. COS by moving to a
location away from food contact surfaces.
Raw chicken was observed stored atop raw pork in the walk-in freezer. Raw animal foods shall
be separated from each other during storage. Please place foods requiring higher cooking
temperatures below foods requiring lower cooking temperatures.COS by moving.
Raw breakfast sausage was observed stored atop raw fish filets in the walk-in freezer. Raw
animal foods shall be separated from each other during storage. Please place foods requiring
higher cooking temperatures below foods requiring lower cooking temperatures. COS by moving.
Raw turkey was observed stored atop raw breakfast sausage in the walk-in freezer. Raw animal
foods shall be separated from each other during storage. Please place foods requiring higher
cooking temperatures below foods requiring lower cooking temperatures. COS by moving.
Pork bratwurst were observed stored above whole muscle pork in the fresh meat case. Ground
meats shall be stored below whole muscle meats. Please store whole muscle above ground
meats. COS by moving ground meats below whole muscle.

3/25/15

COS

COS

COS

COS

COS

6-202.11a The shielding around a fluorescent bulb located above the raw poultry case was observed to be
partially melted and no longer shielding the bulb. Light bulbs above food shall be shielded or
otherwise shatter resistant. Please repair shielding. COS by replacing shielding.

Note: The hand wash sink in the produce prep room was supplied with a splash shield in the past
but the shield is now missing. Please replace the splash shield to protect adjacent areas from
over-splash.

COS
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Ambient, produce cooler 42, 43

3-302.11A Raw Cornish game hens were observed stored above raw beef patties in the frozen meat cooler.
Poultry shall be stored below raw animal foods with a lower cooking temperature. Please move
poultry to the lowest shelf. COS by moving to lowest shelf.

COS
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3-101.11

3-101.11

3-101.11

3-101.11

3-101.11

3-101.11

5 boxes of 100 ct. 500 mg Best Choice Non-Aspirin Acetaminophen tablets observed with
expiration date of 1/2015 on end cap of aisle #2. Over-the-counter medicines may not be sold
past their expiration dates. (COS by voluntary discarding)
One (1) 13.1 oz. container of Similac Expert Care Neosure powdered infant formula observed on
the display shelf on aisle #2 with use by date of Nov. 1, 2014. Infant formulas may not be sold
beyond their use by dates. (COS by voluntary discarding)
6 squeezeable 4.23 oz. pouches of Gerber Graduates Grabbers Peaches and Cream Fruit and
Yogurt flavor observed on the display shelf on aisle #2 with best by Oct. 28, 2014. Infant foods
may not be sold beyond their use by dates. (COS by voluntary discarding)
2 squeezeable 3.17 oz. pouches of Sprout Organic Baby Food in Butternut Squash flavor
observed on the display shelf on aisle #2 having a best by date of March 22, 2015. Infant foods
may not be sold beyond their use by dates. (COS by voluntary discarding)
7 squeezeable 3.17 oz. pouches of Sprout Organic Baby Food in Sweet Potato flavor was
observed on the display shelf on aisle #2 having a best by date of March 6, 2015.
14-9 oz.jars of Hormel Pickled Pig's Feet with observed swollen lids on display shelf in aisle #6
Food shall be safe and unadulterated. (COS by voluntary discarding)

COS

COS

COS

COS

COS

COS

3-602.11B

6-202.16

6-501.11

Five (5) baskets of individually wrapped danishes lacking any labeling were observed displayed
on a table by the south entrance into the store. Foods shall be properly labeled to be sold. The
minimal labeling requirements shall include: the common name of the food, or absent a common
name, an adequately descriptive identity statement., a list of ingredients in the descending order
of predominance by weight, including a declaration of artificial color or flavor and any chemical
preservatives, if contained in the food; an accurate declaration of the quantity of contents; the
name and place of business of the manufacturer, packer, or distributor; and the name of the food
sources for each major food allergen contained in the food unless the food source is already part
of the common or usual name of the respective ingredient. These foods may not be sold until
properly labeled.
Ceiling observed in poor repair and water stained in aisle #1. Two buckets of water observed on
floor beneath the damaged ceiling. Perimeter walls and roofs of a food establishment shall
effectively protect the establishment from the weather and the entry of insects, rodents, and other
animals. Please repair the roof leak and replace the damaged ceiling material.
Peeling paint observed on overhead HVAC ducts above aisles #1-10 and above the produce
display section. Physical facilities shall be maintained in good repair. Please clean and remove
loose paint chips and repaint.

4/14/15
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6-202.16

3-305.11A

3-305.11A

Ceiling observed with brown staining possibly water staining along front of store above beverage
display. Walls and roofs of a food establishment shall effectively protect the establishment from
the weather and the entry of insects, rodents, and other animals. Please review for possible
leakage, repair if found and replace ceiling material.
Boxes of Best Choice Cornflakes observed on the floor at the front end cap at aisles #7-8. Foods
shall be stored at least six (6) inches above floors to prevent contamination. (COS by elevating off
the floor six inches)
Boxes of Jiffy Corn Muffin Mix observed displayed on the floor near the front end cap on aisle #9.
Foods shall be stored at least six (6) inches above floors to prevent contamination. (COS by
elevating off the floor six inches)

4/14/15

COS

COS

NOTE: Jon Peacock arrived at 12:26 pm
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