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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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Hardee's 1010 Highway K Bonne Terre 63628

Ambient, burrito cold hold, bottom 40 Lettuce, burrito cold hold, top 38

Chopped Chicken, cold hold 35 Ground Beef, Burrito hot hold 173

Ground Beef, Burrito hot hold 166 Beans, Burrito hot hold 165

Beans, Burrito hot hold 178 Rice, Burrito hot hold 138

Cheese Dip, Burrito hot hold 188 Cheese, Burrito hot hold 171

2-304.14H

5-203.14B

4-601.11A

4-202.11A

5-202.13

Employee was observed putting on gloves without first washing his hands. Employees shall
wash hands before putting on clean single-use gloves. Please ensure employees know when to
wash hands. CORRECTE ON SITE by discussion with manager and employee
The vacuum breaker on the faucet of the mop sink was broken, and there was no backflow

prevention device attached to the hose bibb. A garden hose was stored in the mop sink. Potable
water shall be protected from contaminants. Please repair the faucet to have a working vacuum
breaker, or install an American Society of Sanitary Engineering (ASSE) rated hose bibb vacuum
breaker on the hose bibb.
Dried food observed on the blade of the table mount can opener, stored on the green rack by

the walk-in cooler. Food contact surfaces shall be clean to sight and touch. Please wash, rinse,
sanitize after use. CORRECTED ON SITE by moving to 3-vat sink.
One plastic prep table insert, stored on the green rack by the walk-in cooler, was badly crazed.

Food contact surfaces shall be smooth and free of imperfections. Please discard. CORRECTED
ON SITE by discarding container.
There was not an adequate air gap between the head of the spray hose and the rim of the

3-vat sink. Potable water shall be protected from contaminants. Please provide an air gap that is
at least 2 times the diameter of the discharge hose between the spray head and the rim of the
sink.
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6-501.11

4-601.11C

4-601.11C

4-601.11C

4-601.11C

4-601.11C

4-501.11A

4-601.11C

The handwashing sink in the bakery area was pulling away from the wall, and the caulk was
broken. Please repair and replace caulk.
Accumulation of debris in the bottom of the burrito prep cooler. Nonfood contact surfaces shall

be cleaned at a frequency to prevent debris accumulation. Please clean.
Grease build-up observed on the inside ledge and handle of the door of the taco hot-hold

drawer stored next to the burrito hot hold table. Nonfood contact surfaces shall be clean as often
as needed to keep clean. Please clean all surfaces of drawer.
Accumulation of debris observed inside the cabinet below the sandwich cold hold prep table.

Nonfood contact surfaces shall be cleaned as often as needed to keep clean. Please clean.
Accumulation of grease in the cabinets of the deep fryers. Please clean as often as needed to

keep clean.
Accumulation of debris in the bottom of the fry hot hold cabinet. Nonfood contact surfaces

shall be cleaned at a frequency to prevent debris accumulation. Please clean as often as needed
to keep clean.
According to manager, the igniter on the flat grill was not working. Equipment shall be main-

tained in good repair. Please repair igniter and replace front cover.
Accumulation of debris observed on the inside of the flat grill. Nonfood contact surfaces shall

be cleaned as often as needed to keep clean. Please 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.
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Hardee's 1010 Highway K Bonne Terre 63628

Ambient temperature Beverage Air 39 Deep Freezer 12

Cheese Cooler 38 Ambient temperature Upright 2 door freezer 11

Mushroom and Sauce, hot hold 166 Hammburger on broiler 175

Ambient, bakery cooler 40 Ambient, walk-in freezer 0

Ambient, walk-in cooler 40

5-402.11A The 3-vat sink was plumbed with a direct drain. A direct connection maynot exist between the
sewage system and a drain originating from equipment in which food, portable equipment, or
utensils are placed. Please provide indirect drain(s) for this sink.

8/26/15
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4-601.11C

4-601.11C

5-205.15B

5-502.11

Numerous baking trays were observed encrusted with baked-on grease. Baking pans shall be
kept free of encrusted grease deposits. Please clean or dispose of trays.
The ledges to hold trays on the mobile rack stored near the baking area had an accumulation

of grease. Please clean as often as needed to keep clean.
The bakery area was in need of cleaning, especially the seals and insides of the cooler, tops

and sides of equipment, and lids to containers of food. According to manager, the area is cleaned
every four hours. Please pay special attention to cleaning the noted areas.
Accumulation of debris beneath shelves, behind water softener, and CO2 cylinders in the dry

storage area. Physical facilities shall be kept clean. Please clean as often as needed to keep
clean.
The handwashing sink near the bakery was slow to drain. Plumbing shall be maintained in

good condition. Please determine cause for slow drainage and repair.
An accumulation of trash bags and empty cardboard boxes observed by the back entry door.

According to manager, the trash remains in the building overnight, and it is removed only after the
breakfast service is completed. Trash shall be removed at a frequency to prevent its
accumulation. Please take trash to dumpster more often, or provide trash receptacles that have
tight fitting lids and made of durable, smooth, and cleanable material.
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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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Hardee's 1010 Highway K Bonne Terre 63628

Chicken, cold hold, breading area 39 Milk coating, breading area, cold hold 38

Front Ice Cream freezer, ambient 10 Front BEverage Air Cooler, ambient 34

6-501.12A

6-501.12A

3-305.11A

5-205.15B

6-501.11

4-601.11C

Accumulation of debris observed on the floor and under shelves of the walk-in cooler. Please
clean as often as needed to keep clean.
Accumulation of debris observed on the floor and under shelves of the walk-in freezer. Please

clean as often as needed to keep clean.
Water from the handwashing sink by the baking area was observed splashing onto the

adjacent prep table where single-use items are stored and where food is prepped. Food and
single-use items shall be protected from contamination from splash. Please install a splash shield
to protect the adjacent prep table and storage area from splash.
A leak was observed in the spray head of the 3-vat sink. Plumbing shall be maintained in good

repair. Please repair leak.
Broken tile observed near the breading area, and a missing and broken tile near the mop sink.

Physical facilities shall be in good repair. Please repair and replace mising tiles.
Mold and debris observed on the seals of the cooler in the service area. Please clean and

sanitize seals.
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