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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.

4

Hardee's 1010 Highway K Bonne Terre 63628

Ambient, ice cream chest freezer 10 Orange juice, on ice, drive up window 42

Ambient, Traulsen freezer 4 Beverage Air cooler, serving line: ambient, milk 40, 37

Eggs, grill (2) 188, 192 Beverage Air cooler, kitchen: ambient, hot dogs, cheese 40, 38, 38

Cold hold table: tomatoes, lettuce, cheese 38, 39, 41 Beverage Air cooler: ambient, hamburger patties 38, 33, 38

Ambient, chest meat freezer 5 Steam table: gravy, eggs, sausage, smoked sausage 172, 143, 136,139

7-201.11A

4-601.11A

Containers of orange juice were stored in an ice bath beneath the soap dispenser in the drive-up window
area. Food shall be protected from contamination from chemicals. Please store juice where it is protected
from contamination. CORRECTED ON SITE by moving soap dispenser
Debris observed on the bowl of a ladle, stored in a plastic tub on the rack by the walk-in cooler. Please

wash, rinse, and sanitize. CORRECTED ON SITE by scrubbing, wash, rinse, sanitize

COS

COS

3-304.12C

6-305.11B

4-601.11C

4-601.11C

4-601.11C

4-601.11C

4-601.11C

4-601.11C

4-204.112

An in-use whisk was stored on directly a shelf with coffee/tea supplies in contact with electrical wires.
In-use utensils shall be stored on a sanitized surface. Please store in a container or surface that is wash,
rinsed, and sanitized. CORRECTED ON SITE by moving whisk
Employee keys were stored on the same shelf as tea/coffee supplies. Personal items shall be stored in a

designated location where food and food-related items cannot be contaminated. Please store keys
appropriately. CORRECTED ON SITE BY placing keys in employee personal area
Accumulation of debris observed on the shelves holding tea/coffee supplies in the serving area. Please

clean non-food contact surfaces as often as needed to keep clean.
Debris was observed on the holder for an in-use ice scoop, stored on the side of the drive-up soda

dispenser. Please wash, rinse, and sanitize holder and scoop at least daily.
Debris and mold observed in the creases of the door seal of the Beverage Air cooler in the serving line.

Please clean creases of seals as often as needed to keep clean.
Accumulation of debris observed in the cabinet below the fries hot-hold unit. Please clean as often as

needed to keep clean.
Accumulation of food and grease observed inside the cabinets of the deep fryers, and on the floor under

the deep fryers. Please clean as often as needed to keep clean.
Accumulation of breading and food on the inside of the Traulsen freezer in the kitchen. Please clean as

often as needed to keep clean.
A thermometer was not found in the meat chest freezer, stored below the broiler. Please install

thermometer. CORRECTED ON SITE by installing thermometer
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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.

4

Hardee's 1010 Highway K Bonne Terre 63628

Breakfast chicken, hot hold (element) 142 Burrito make table: ambient, lettuce, cheese 38, 38, 39

Chicken, deep fryer 211, 218, 195 Burrito hot hold table: beans, rice, hamburger, chicken 172,153,168,162

Cheese/ham mix, on ice, by flat grill 41 to 45 Hamburger patties, broiler 172, 190

Breading station: raw chicken, egg wash 36, 38 Bakery cooler: ambient, buttermilk 40, 41

Walk-in cooler: ambient, raw shell egg 35, 38 Walk in cooler: hamburgers (cooked), lettuce 35, 36, 40

4-204.112

3-305.11A

4-601.11C

4-601.11C

4-601.11C

6-501.18

4-601.11C

5-501.116

6-501.12A

A thermometer was not found in the Beverage Air cooler next to the Vulcan flat grill. Please install a
thermometer in this unit. CORRECTED ON SITE by installing thermometer
Raw meat patties were stored in uncovered containers inside a chest freezer, located under the broiler.

An accumulation of frost was observed on the sides of the freezer that has the potential to contaminate the
food. Please cover the food inside the freezer to protect it from contamination.
Debris observed on the sliding door ledges of the meat chest freezer, located below the broiler. Please

clean freezer as often as needed to keep clean.
Accumulation of debris and puddled water observed in the bottom of the burrito make cooler. Please

clean and determine reason for pooling water.
Accumulation of debris observed in the cabinet below the cold hold sandwich make table. Please clean

as often as needed to keep clean.
The basin and top of the handwashing sink by the bakery was dirty. Please clean as often as needed to

keep clean.
Accumulation of food splatters observed on the open shelf next to the flat grill and breading station.

Please clean as often as needed to keep clean.
Accumulation of debris observed on the outside of the trash can in the bakery area. Please clean all

surfaces of trash can when emptied. Clean in an area where food and food-related items cannot be
contaminated.
Accumulation of debris observed on floor beneath shelves in the dry storage area. Please clean as often

as needed to keep clean.
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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.

4

Hardee's 1010 Highway K Bonne Terre 63628

Ambient, walk-in freezer 10 Mushroom sauce, reheat in microwave 183

6-202.11A

4-601.11C

A plastic covering over the light fixture in the dry storage area was broken and dislodged. Please replace
cover to fully shield bulbs.

Several trays, used in the walk-in cooler/freezer and stored on the rack by the walk-in cooler, were
observed with food debris and wet-nested. Please remove sticker residue, clean, inspect for cleanliness, and
allow complete air drying before storing. CORRECTED ON SITE by moving to 3-vat and discussion with
employee.
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