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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 P. O. Box 529 Bonne Terre, 63628

Portion prep freezer amb 0 W/I freezer amb 10

Make line prep cooler amb 40 Cold hold: tomato, lettuce, sour cream 42,37,38

Saturn cooler amb 36 Hot hold: queso, mashed potato 176,152

Glass front Coke cooler amb 34 Burger from grill 198

W/I cooler amb 40 Beer cooler amb 40

3-501.17A

3-501.17A

4-702.11

4-601.11A

A container of cooked chicken and a container of shredded cheese was observed in the make line
prep cooler without dates of disposition. Potentially hazardous food held refrigerated for longer
than 24 hours shall be clearly marked to indicate the date or day by which the food shall be
consumed on the premises, sold, or discarded with a maximum hold time of seven days from the
time of preparation. Please affix dates of disposition. COS by dating foods.
Tomatoes, lettuce, and ham was observed in the walk in cooler without dates of disposition.
Potentially hazardous food held refrigerated for longer than 24 hours shall be clearly marked to
indicate the date or day by which the food shall be consumed on the premises, sold, or discarded
with a maximum hold time of seven days from the time of preparation. Please affix dates of
disposition. COS by dating foods.
The residual chlorine in the dishwasher was measured at less than 50 ppm. The siphon tube
connected to the sanitizer reservoir was observed to be broken. Residual chlorine in the
dishwasher shall be in the range of 50-100 ppm. Please sanitized clean equipment in the three
vat sink until the dishwasher is repaired.
Various pieces of plasticware stored above the hot holding area were observed with grease and
food residue on their food contact surfaces. Food contact surfaces shall be clean to sight and
touch. Please clean. COS by cleaning.
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COS

4-601.11C

3-305.11A

3-304.12C

3-305.11A

5-202.12A

4-701.10

4-302.14

Food debris was observed on the door seals of the portion prep freezer. Non-food contact
surfaces shall be cleaned as often as necessary to keep clean. Please clean.
A tray of fried chicken breast was observed uncovered in the portion prep freezer. Food shall be
protected from sources of contamination. Please cover.
A dispensing scoop for the hot held mashed potatoes was observed stored atop the lid of the
potatoes. In use utensils shall be stored on a cleaned and sanitized surface. COS by moving in
use utensil to a sanitized surface.
A tray of raw beef was observed stored on the floor in the walk in cooler. Food shall be protected
from sources of contamination by storing it at least six inches off of the floor. COS by moving food
to a shelf.
Hot water was not available at the kitchen handwash sink. Facility owner, Brandon Hubbard,
indicated that the hot water had been turned off due to a plumbing leak. A plumbing system shall
be maintained in good repair. Please repair leak and restore hot water to the handwash sink.
Sanitizer was not available in the kitchen. Equipment, food contact surfaces, and utensils shall be
sanitized. COS by providing sanitizer for kitchen use.
Sanitizer test strips were not available for use in the kitchen. Appropriate means of determining
sanitizer concentration shall be used. Please obtain an appropriate kit or device to test sanitizer
concentration.
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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4-601.11A

4-601.11A

4-601.11A

4-601.11A

7-201.11B

2-301.14H

Clean pizza pans were observed stored atop the hot water heater which was cover with dirt and
debris. Food contact surfaces shall be clean to sight and touch. Remove pizza pans to a
cleanable surface. COS by storing pans in a cleanable area.
An aluminum pot was observed hanging above the steel prep table with food residue on it. Food
contact surfaces shall be clean to sight and touch. COS by wash, rinse and sanitizing.
Excessive food debris was observed on the floor and interior surfaces of the kitchen smoker.
Food contact surfaces shall be clean to sight and touch. Please clean as often a necessary to
keep clean.
Mold was observed on the interior surfaces of the Scottsman ice maker. Food contact surfaces
shall be clean to sight and touch. Please remove ice, wash, rinse, sanitize, and air dry prior to
returning to service.
Hand soap and fryer cleaner were observed stored atop food prep surfaces in the kitchen.
Poisonous or toxic materials shall be stored so they cannot contaminate food. COS by moving
cleaners.
A kitchen employee was observed applying hand sanitizer, drying hands with a cloth towel from
belt, and then donning gloves. Food employees shall wash their hands prior to donning gloves for
working with food. COS by discussing with employee and manager. It was further indicated that
the use of hand sanitizer is not a substitute for handwashing.
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3-501.13A
,B

3-304.12B

6-501.18

6-501.12A

6-501.12A

6-301.14

A frozen piece of vacuum packed corned beef was observed on the steel prep table thawing at
ambient temperatures. Potentially hazardous foods shall be thawed under refrigeration of 41F or
cooler, or by submerging under running water at a temperature of 70F or cooler. Please thaw
appropriately. COS by submerging in cold running water.
Containers of sugar and flour were observed on the lower shelf of the steel prep table with bowls
within used as scoops. Dispensing scoops in bulk food shall be situated with the hand contact
portion above the food. Please remove the bowls. COS by removing bowls.
An accumulation of mold was observed in the caulk and behind the splash shield of the three vat
sink in the bar area. Sinks and plumbing fixtures shall be cleaned as often as necessary to keep
clean. Please remove evidence of mold.
An accumulation of dirt and debris was observed under the the sink and equipment in the bar
area. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean.
Dusty vents were observed in both the mens and womens restroom in the bar area. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean.
Hand wash signage was not available in the mens and womens restroom in the bar area. A sign
notifying food employees to wash their hands shall be provided at all handwash sinks. Please
provides signage.
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5-205.15B

5-501.113

The toilet reservoir in the dinning room mens restroom was observed to be leaking. A plumbing
system shall be maintained in good repair. Please repair leak.
The lid to the facility dumpster was open. Receptacles and waste handling units for refuse,
recyclables, and returnables shall be kept covered. COS by closing lid.
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