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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.

7

Crossroads Steakhouse and Lounge 1 West School Drive Bonne Terre 63628

Ambient, beer cooler, bar 38 Ambient, Whirlpool refrigerator/freezer, bar 40/5

Ambient, beer cooler, bar 42

6-301.12

4-601.11C

3-304.12B

6-501.12A

6-301.14

4-903.11A

6-501.11

BAR/DINING/HVAC AREA
There were no paper towels available at the dispenser at the bar handwashing sink.

Handwashing sinks shall be supplied with paper towels at all times. Please install towels into
dispenser.

Spilled liquid observed in the bottom of the keg cooler. Nonfood contact surfaces shall be
cleaned as often as needed to keep clean. Please clean.

The in-use scoop for the ice in the bar ice bin had the handle in contact with the ice. Please
store in-use utensils with the handle above the surface of the food to prevent contamination of
food from hands.

Accumulation of debris observed on floor beneath the 4-vat sink in the bar. Facility shall be
cleaned as often as needed to keep clean. Please clean floor.

There was no sign to remind employees the importance of washing hands at the waitress
beverage station. Please install sign.

Glasses containing unpackaged straws and spoons were stored adjacent to the handwashing
sink at the waitress beverage station. Please protect these items from splash from handwashing
by moving to a new location or by installing a splash shield on the side of the sink.

Tile was missing from the floor at the entry door into the HVAC room, exposing bare wood.
Floors shall be smooth and nonabsorbent. Please repair to make floor cleanable.
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Crossroads Steakhouse and Lounge 1 West School Drive Bonne Terre 63628

Cut lettuce, salad prep table 41 Hamburger, grill 182

Ambient, salad prep table 39 Chicken soup, crock 108

Au Jus, crock 101 Taco meat (hamburger), reheated in microwave 172

Ambient, True 3-door cooler 40

4-601.11A

7-204.11

7-102.11

3-403.11A

4-601.11A

WAREWASH AREA
Dust and mold observed on the inside of the ice maker. Please remove ice, wash, rinse,

sanitize, and air dry before returning to service.
The concentration of chlorine in the sanitizer solution in the bucket was greater than 200 ppm.

Please use test strips to ensure concentration of chlorine is between 50 and 100 ppm.
CORRECTED ON SITE by remaking to 100 ppm chlorine concentration

An unlabeld spray bottle of purple liquid was stored below the 3-vat sink. Working containers
of chemicals shall be labeled with the common name of the contents. Please label.
CORRECTED ON SITE by labeling as degreaser

The temperature of onion soup in a hot holding crock by the mechanical dish washer was
121F; the temperature of chicken soup in a crock was 108, and the temperature of au jus in a
crock was 101. Food shall be hot held at 135F or higher. According to cook, food is placed in the
crocks directly from the refrigerator. Food that is cooked, cooled, and reheated for hot holding
shall be heated to 165F for 15 seconds before holding hot at 135F or higher. Please heat food on
stove or in microwave prior to hot holding.

Dried food splatters observed on the inside of the Hamilton Beach microwave. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, sanitize every four hours, or more
often if needed to keep clean. CORRECTED ON SITE by cleaning

5/21/15

COS

COS

5/20/15

COS

4-601.11C

6-501.12A

4-501.14C

4-901.11B

4-601.11C

6-501.12A

5-501.116
B
4-101.16A

WAREWASH AREA
Accumulation of debris observed on the window ledge and sash. Facility shall be cleaned as

often as needed to keep clean. Please clean. COS by cleaning
Accumulation of debris observed around the floor/wall juncture and under equipment

throughout kitchen and warewash area. Please clean.
The inside and outside top of the mechanical dish washer was dirty. Please clean at least

daily.
Dishes were cloth dried. Equipment and utensils shall be air dried. Please allow complete air

drying of equipment and utensils after cleaning. COS by discussion with manager
Accumulation of soil observed on the red covering on the table holding utensils by the

mechanical dish wash machine. Please clean or replace covering. COS by replacing covering
Accumulation of dust observed on the ledge between the FRP board and the wall. Please

clean as often as needed to keep clean. COS by cleaning
The outer surfaces of trash cans had an accumulation of soil. Please clean tall surfaces of

trash receptacles after emptying.
"Pieced" wood bowls were observed on shelf above salad prep table. Wood may not be used

for food-contact surfaces. Please remove these bowls from facility. CORRECTED ON SITE by
 disposing

COS
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Crossroads Steakhouse and Lounge 1 West School Drive Bonne Terre 63628

3-304.12B

4-601.11C

4-203.11B

3-304.12B

6-501.14

WAREWASH AREA, Continued
A scoop was stored in the container of croutons below the Kenmore microwave. The handle

was in contact with the food. Please store in-use utensils with the handle above the surface of the
non-potentially hazardous food.

Accumulation of dust observed on the Staff Page, stored on the wall by the microwaves.
Please clean pager and cord as often as needed to keep clean.

The thermometer in the True 3-door cooler read 28F, but the actual ambient temperature was
40F. Thermometers shall be accurate within 2 degrees Fahrenheit. Please replace thermometer
with an accurate thermometer that reads between 0 and 220 F in two degree increments.

The ice scoop and bucket was stored on top of the ice maker, which had an accumulation of
dust. Please store scoop and bucket on a tray that is washed, rinsed, and sanitized daily. Clean
top of ice maker as often as needed to keep clean.

Accumulation of dust observed on the grates covering the portable floor fan. Ventilation
systems shall be kept clean of dust and debris. Please clean as often as needed to keep clean.
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Crossroads Steakhouse and Lounge 1 West School Drive Bonne Terre 63628

Ambinet, True freezer 5 Chicken, grill 145-151, 188

Ambient, True cooler 40 Ambient, drawers below grill and broiler 38,36,40

Gravy, hot hold 163 Corn, hot hold 183

Green beans, hot hold 192 Chicken, hot hold 132-134

Stuffing, hot hold 162 Ambient, top drawer below broiler 44-50

3-401.11A

4-202.11A

3-501.16A

3-501.16A

COOKING AREA
The internal temperature of chicken cooked to order was between 145 and 151. Poultry shall

be cooked to 165F for 15 seconds. Please use a food thermometer to ensure food is cooked to
correct temperatures. CORRECTED ON SITE by returning to broiler for more cooking. Final
internal temperature was 188-199F.

The non-stick coating on three frying pans, stored above stove, was scratched and flaking.
Food contact surfaces shall be smooth and free of imperfections. Please dispose of pans.

Chicken in the 2-vat hot hold unit had an internal temperature of 132 to 134F. According to
cook, the chicken was cooked and then placed in the unit approximately 2.5 hours prior. Food
shall be held hot at 135F or higher. The unit thermostat was adjusted to increase the
temperature. The chicken was served within four hours. Please check temperatures of food held
hot to ensure they are held at 135F or higher.

The ambient temperature of the top drawer below the broiler was between 44F and 50F during
this visit. Food shall be held cold at 41F or lower. Please do not use this drawer until it reliably
holds food at 41F or lower. TEMPORARILY CORRECTED ON SITE by moving the commercially
vacuum-packaged food to a drawer holding at correct temperature.

COS

5/21/15

5/20/15

COS

3-302.11A

4-501.11A

4-601.11C

6-501.12A

4-101.19

4-601.11C

4-601.11C

COOKING AREA
Raw meats and seafood were stored above and intermingled with fully-cooked and

ready-to-eat foods. Please store foods to prevent cross contamination by storing raw foods
separately from or below fully-cooked and ready-to-eat foods, including produce intended to be
cooked. CORRECTED ON SITE by rearranging foods

The Delfield freezer was not functioning correctly. No foods were held in this unit during this
visit, and the repairman was called. Equipment shall be maintained in working condition. Please
do not use this unit until it reliably holds food frozen.

Accumulation of debris observed inside the deep fryer cabinets and the floor below them.
Please clean as often as needed to keep clean.

An accumulation of debris was observed on the FRP board around the wall-mounted magnetic
knife holder and the 4-vat hot hold unit. Please clean as often as needed to keep clean.

The inside surfaces of the Hamilton Beach microwave were chipped and rusting. Equipment
shall be smooth and cleanable. Please remove this microwave from premises.

Accumulation of debris observed beneath the flat grill and broiler. Please clean as often as
needed to keep clean.

A lid stored on top of the counter-top pizza cooker was dirty. Please clean.
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Ambient, walk-in freezer 0 Ambient, walk-in cooler 40

3-202.15

3-302.11A

BACK STORAGE ROOM AREA
Two cans of White House apple rings (6 lbs, 12 oz) were dented on their bottom seal, possibly

jeopardizing the contents. Food packaging shall protect the contents. Please dispose or place in
a designated, labeled area for return to distributor.

Raw foods were stored above fully-cooked and ready-to-eat foods in the walk-in freezer.
Foods shall be stored to prevent cross-contamination. Please store the foods separately or in
vertical order, from bottom to top: raw poultry and eggs, then ground meats (pork and beef), then
whole muscle meats, then fish and seafood, then fully-cooked and ready-to-eat foods, including
produce intended to be cooked.

5/20/15

5/20/15

6-501.12A

4-601.11C

3-304.12B

6-501.12A

6-501.12A

6-202.15A

STORAGE AREA:
Spills and debris observed on the floor in the walk-in cooler. Please clean as often as needed

to keep clean, including under shelves.
Accumulation of debris and rust observed on shelves in the walk-in cooler. Please clean

shelves and resurface or replace to make them smooth and cleanable.
The scoop stored in the bulk container of salt did not have a handle. Please use utensils with

handles inside bulk containers of food, and store with the handle above surface of food.
Accumulation of debris observed on door, wall and light switch by the door leading into the

garage storage area. Please clean.
Accumulation of debris observed on the outside entry door, frame, stoop, and surrounding

area. Please clean as often as needed to keep clean.
The outside entry door was not self-closing. Please install device to make door self-closing.
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6-501.12A
6-501.18
6-501.11

6-201.13A
6-301.14

6-301.12

6-301.11
6-501.18
6-501.18

BATHROOM/MOP SINK AREA, continued
Accumulation of debris observed on the door, frame, and light switch plate. Please clean.
Accumulation of debris observed on the mop sink. Please clean.
Damage observed in the wall above mop sink. Please clean to make wall smooth and

nonabsorbent.
There was no coving (baseboard) along parts of the wall/floor juncture. Please install coving.
There was no handwashing sign at the handwashing sink. Please install handwashing sign to

remind employees to wash their hands.
Paper towels were not dispensed at the handwashing sink. Please supply paper towels in a

sanitary manner through a dispenser.
Soap was not available at the handwashing sink. Please supply soap at all times.
The handwashing sink was dirty. Please clean all surfaces as often as needed to keep clean.
The toilet bowl and outside surfaces were dirty. Please clean daily.
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