
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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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Domino's Pizza #1690 48 Berry Road Bonne Terre 63628

Pizza, oven (reheat temp) 203 Prep cooler, bottom: ambient, chicken, pepperoni 41, 40, 39

Coke cooler: ambient, cheese 39, 40 Prep cooler, top: chicken, sausage, cheese 41, 39, 35

Chicken, oven (reheat temp) 172, 168 Walk-in cooler: ambient, noodles, chicken, sausage 35, 39, 38, 39

7-201.11B

7-201.11B

NOTE

Glass cleaner was stored on top of a box of pizza sauce. Toxins shall be stored where food cannot be
contaminated. Please store cleaning agents below or separated from food. CORRECTED ON SITE by
moving to chemical shelf.
Cans of fuel for heating were stored on the same shelf with pizza pans, and a container of soap was

stored above single-use items. Please store chemicals below or separated from clean equipment, single-use
items, food, and clean linens. CORRECTED ON SITE by moving to shelf below equipment.

Company handwashing signs were posted at each handwashing sink. The sign explained the correct
method to wash hands. It also included use of hand sanitizers, stating that sanitizer can be used when
changing jobs as long as there is no visible dirt. The Missouri Food Code does not allow sanitizer to
substitute for handwashing. Hands shall be washed with soap and water before working with food; sanitizer
may be used only after correct handwashing. Please ensure all employees wash hands prior to using hand
sanitizer.

COS

COS

3-304.12B

6-501.18

6-501.12A

5-501.113

The handle of an in-use scoop was stored in contact with the food in a bulk container of cornmeal, stored
below the preparation counter. CORRECTED ON SITE by discussion with manager
The handwashing sink in the employee bathroom was dirty. Sinks shall be kept clean. Please clean sink

as often as needed to keep clean.
The floor in the employee bathroom was dirty. Facility shall be kept clean. Please clean floor and remove

dark staining.
The dumpster lids were open. Outside trash receptacles shall have closed, tight fitting lids. Please close

lids after use.
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