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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

Hub's Pub 10 North Dover / P.O. Box 529 Bonne Terre 63628

Pulled pork, hot hold, steam table 196 Chicken and dumplings, hot hold steam table 174

Marinara sauce, hot hold steam table 192 Cheese, steam table hot hold 188

Chicken, fryer 211, 212 Ambient, prep table, bottom 34

Sour cream, prep table, top 37 Cut tomatoes, cut lettuce, prep table, top 37, 38

Beef, grill 178 Ambient, True 2-door freezer 0

4-501.114

3-501.17A

4-601.11A

4-601.11A

4-202.11A

3-302.11A

2-301.14H

There was no sanitizer detected in the sanitizing cycle of the warewash machine. The supply bottle was
empty. Please use test strips daily to ensure the concentration of chlorine is between 50 and 100 ppm.
CORRECTED ON SITE by supplying a new bottle of sanitizer and priming the machine.

Food in coolers was not labeled with the date of disposition. Please label all ready-to-eat food that is
prepared on site, or commercially packaged product is opened, and held for more than 24 hours with the
date of disposition, which is the day of preparing or opening plus an additional six days.

An accumulation of debris observed in the hood. Please clean the hood as often as necessary to
preclude contaminating food with falling debris.

Tongs were observed with grease and debris. Food contact surfaces shall be clean to sight and touch.
CORRECTED ON SITE by wash, rinse, sanitize.

The non-stick coating on four large and one small frying pan was scratched and deteriorating. Food
contact surfaces shall be smooth and free of defects. Please dispose of pans.

Raw meat was observed stored above produce in the walk-in freezer. Please store food to prevent cross
contamination: raw poultry on bottom, then ground meats and mechanically tenderized meats, then whole
muscle meats, then fish and seafood, then produce, fully-cooked, and ready-to-eat foods on top.

Employee observed putting on single-use gloves without washing hands first. Please ensure all
employees know when to wash hands. CORRECTED ON SITE by discussion with employee and washing
hands.

COS

 1/26/16 

 2/9/16 

COS

1/30/16

1/26/16

COS

4-302.14

3-304.14

6-501.12A

5-205.15B
4-601.11C

4-904.11B

3-304.12B

4-601.11C

3-305.11A

There were no test strips to check the concentration of quaternary ammonia sanitizer at the 3-vat sink.
Please supply test strips specific for quaternary ammonia.

Wet wiping cloths were stored on prep counters. Wet wiping cloths shall be stored in sanitizer between
uses. Please supply sanitizer buckets to store wiping cloths.

Accumulation of grease and debris observed under the fryers and stove. Please clean as often as
needed to keep clean,

A leak was observed under the sanitizing vat of the 3-vat sink. Please repair.
The racks to hold dishes for the mechanical dish washer were dirty. Please clean racks as often as

needed to keep clean.
Utensils were stored handles down in a canister on top of the short 2-door freezer. Please store utensils

handles up to prevent contamination from hands when retrieving. CORRECTED ON SITE by turning utensils
handles up.

The handle of a scoop stored in the bulk container of breading was in contact with the food. Please store
handles above the surface of the food, CORRECTED ON SITE by cleaning scoop and storing correctly.

Accumulation of grease and splatters observed on the heat lamps next to the fryers. Please clean as
often as needed to keep clean.

Water dripping from the condenser unit onto food packages. Please protect food from drippage and
repair unit to prevent drippage.

1/30/16

1/26/16

2/9/16

2/9/16
1/28/16

COS

COS

1/27/16

2/9/16

NOTE: This inspection was conducted simultaneously with a Risk Factor Study.
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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

Hub's Pub 10 North Dover / P.O. Box 529 Bonne Terre 63628

Chicken, grill 185 Fish, stovetop 195

Ambient, Saturn cooler 33 Ambient, walk-in cooler 40

Ambient, walk-in freezer 0 Eggs, cooked, walk-in cooler 40

Wings, cooling, walk-in freezer (1.75 hrs) 50-60 Ambient, Aquafina waitress cooler 35

Ambient, walk-in beer cooler 35

NOTE

4-601.11A

7-201.11B

NOTE

Correct cooling methods were discussed with cooks and manager: Cool food from 135 to 70F within two
hours, and from 70 to 41F within an additional four hours. If the first benchmark is not met, reheat food to
165F for 15 seconds and begin process again. If second benchmark is not met, discard food. To facilitate
cooling, place food in shallow containers, stir, nest pan in a slurry of ice and water. Monitor food with a food
thermometer to ensure benchmarks are met. For baked potatoes, open foil to allow oxygen to enter.

A coffee carafe, stored in a cabinet below the coffee maker, was dirty. Please wash, rinse, and sanitize
coffee carafes after use and before storing. CORRECTED ON SITE by wash, rinse, sanitize

Chemicals/cleaners were stored on top of bag-in-boxes in the cabinet below the soda dispenser. Please
store toxins separately from food. CORRECTED ON SITE by moving chemicals

Chicken wings were cooling in the freezer and had internal temperatures between 50 and 60F approximately
1.75 hours after placing in freezer. Wings were then placed in walk-in cooler. Approximately two hours later,
the wings were temped and had internal temperatures between 50 and 56F. Wings were placed back into
the freezer to complete cooling. Please monitor to ensure temperatures reach 41 or lower within an
additional two hours.

COS

COS

3-304.12A

4-204.112

4-501.11A

4-603C

3-305.11A

6-301.14

3-304.12A

3-305.11A

6-305.11B

In-use tongs stored in the container of grated cheese in the waitress cooler (Aquafina) had the handles in
contact with the cheese. Please store in-use utensils on a sanitized surface, or with handles above food.

A thermometer was not found in the Aquafina cooler. Please install a thermometer reading from 0 to
220F in two degree increments in a convenient-to-read location in this cooler.

The top of one toilet in the women's bathroom (dining room) was broken and covered with cardboard.
Please replace top or toilet to allow effective cleaning.

Dust accumulation on the fan covers of the condensing unit in the walk-in beer cooler. Please clean as
often as needed to keep clean.

A box of produce was stored on the floor of the walk-in beer cooler. Food shall be stored a minimum of
six inches off the floor. Please place food on pallet, shelf, or empty box. COS by putting box on shelf

There was no handwashing sign at the bar handwashing sink or in either of the bar bathrooms. Please
install signs to remind employees and customers of the importance of handwashing. COS by installing sign

The handle of the scoop was stored in contact with the ice in the bar ice bin. Please store handles above
the surface of the food. COS by placing handle above food

Chips were stored on the floor in the bar storage room. Food shall be stored at least six inches off floor.
CORRECTED ON SITE by placing chips on shelf.

An empty employee cup was stored with facility single-use items. Please store employee belongings in a
designated area where food, equipment, linens, or single use items cannot be contaminated. CORRECTED
ON SITE by moving to cup employee shelf.

COS

1/30/16

2/9/165

1/30/16

COS

COS

COS

COS

COS
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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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Hub's Pub 10 North Dover / P.O. Box 529 Bonne Terre 63628

Ambient, bar cooler 32

4-101.17A

4-204.112

4-204.112

5-501.113
5-501.115

Wood golf tees were used to stopper the tops of bottles of alcohol. Wood may not be used as a
food-contact surface. Please remove all wood stoppers.

A thermometer was not found in the bar cooler under the bar. Please install an accurate thermometer in a
convenient-to-read location in this unit.

A thermometer was not found in the cooler in the "outside" bar/seating area. Please install a thermometer
in a convenient to read location.

The lid on the outside dumpster was open. Please keep lid closed to reduce pest attraction.
There was liquid debris near one corner of the outside dumpster. Please have the dumpster repaired to

prevent leaks, or replaced.

2/9/16
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