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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

Miller's Quick Shop 1601 St. Francois Road Bonne Terre 63628

Ambient, Frigidaire refrigerator/freezer 38/3

Pizza prep cooler, top: pepperoni, hamburger, sausa 36, 36, 35

Pizza prep cooler, bottom: ambient 34

7-202.12A

4-601.11A

4-601.11A
7-201.11B

3-304.12C

3-302.11A

KITCHEN
Two cans of Hot Shot insecticides were stored in the cabinet below the handwashing sink in the

kitchen. These insecticides are not approved for use in a food establishment. Please remove
from facility.

Debris observed on the food contact surfaces of the Lincoln InstaCut, stored on shelf above
3-vat sink. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, sanitize,
and inspect all parts of the cutter.

The food thermometer was dirty. Please clean and sanitize thermometer after use.
Dawn dish detergent was stored above the 3-vat sink. Chemicals shall be stored separately

or below clean equipment. Please store soap below the sink. COS by moving to chemical cabinet
Food tongs, stored on the counter, are used to retrieve food throughout the day. In-use tongs

shall be washed, rinsed, and sanitized (or replaced) a minimum of every four hours, or stored at
135F or above. Please begin a schedule to clean and sanitize, or replace in-use tongs stored at
room temperature every four hours.

Raw chicken was stored above cheese in the Frigidaire refrigerator in the kitchen. Raw
animal-derived products shall be stored separately from or below all other food. CORRECTED
ON SITE by placing cheese in door shelf.

3/16/17

3/16/17

3/16/17
COS

3/16/17

COS

5-501.113

5-501.15

4-204.112
A

4-601.11C

4-903.11A

4-601.11C
3-302.12

Trash was overflowing in the outside trash receptacle, preventing lid closure. Lids shall be
closed on outside trash dumpsters. Please have trash removed more frequently if needed to
prevent trash build-up. NOTE: trash company emptied dumpster during this visit

A trash can outside the front entry doors was not lidded. Outside trash receptacles shall have
lids. Please use outside trash receptacles that are pest resistant.

Thermometers were not found in the Frigidaire freezer and refrigerator. Thermometers shall be
placed in a convenient-to-read location in the warmest part of coolers. Please install accurate
thermometers where they can be easily monitored. NOTE: thermometer was placed in refrigerato

Debris observed on the inside of the Frigidaire refrigerator in the kitchen. Nonfood contact
surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean shelves
and inside drawers.

The plastic dish drainer and drain board were dirty. Clean equipment shall be protected from
contamination. Please clean dish drainer.

Accumulation of debris on the stool stored under the 3-vat sink. Please clean stool.
A spray bottle, identified by staff as water, was not labeled. Working containers of food that is

not easily identified shall be labeled with the name of the food. COS by labeling bottle.
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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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Miller's Quick Shop 1601 St. Francois Road Bonne Terre 63628

Ambient, Monster beverage cooler 38 Creamer, dispenser 38, 38

Ambient, chest ice cream freezer 0 Pizza cabinet: ambient, hamburger 152, 135

Ambient, dippin dots freezer 0 Chicken, deep fryer 180 to 210

Ambient, walk-in cooler 40

Ambient, walk-in freezer 8

4-601.11A
RETAIL

Calcium buildup, mold, and debris observed on the housing of the soda nozzle dispensers (not
the nozzles, but the areas behind and around them), and on the water levers. Please wash, rinse,
and sanitize all areas around soda dispenser nozzles and levers.

3/16/17

4-903.11A

4-501.11A

4-501.11B

4-302.14

6-501.14A

KITCHEN
 Debris observed inside the drawer and the holders in the drawer that stored clean equipment,
located below the scale in the kitchen. Clean equipment shall be protected from contamination
while in storage. Please clean drawer and equipment stored in it.

The hot hold display case for the deli had the front panel on one side broken out. Food held in
this unit was being held by time. A log was used to chart the time the food was placed in the unit
and the time it was to be removed (3 hours). The ambient temperature was 180F on the left side,
but 98F on the side where the door was broken. There was no food held in this side of the unit.
Please continue to use time for all food placed in this unit until it is repaired.

One hinge was not attached on the base cabinet below the counter holding condiments.
Equipment shall be maintained in good repair. Please repair hinge or door.

Sanitizer test strips were not available. Test strips shall be supplied to check the concentration
of sanitizer in solutions. Please supply and use test strips at least daily to ensure sanitizer
solutions are at the correct concentration (for chlorine bleach solutions, 50 to 100 ppm)

Dust observed on the portable fan, stored on shelf above 3-vat sink. Ventilation systems shall
not be a source of contamination. Please clean all surfaces of fan and blades as often as needed
to keep clean.
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3/24/17

3/18/17

3/24/17

NOTE: food thermometer was checked for accuracy and found to be correct.
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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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Miller's Quick Shop 1601 St. Francois Road Bonne Terre 63628

6-501.14A

4-903.11A

6-501.12A

4-601.11A

 RETAIL, BATHROOM, STORAGE
Accumulation of dust on the grate over the vent fan in the bathroom. Ventilation systems shall

not be a source of contamination. Please clean vent as often as needed to keep clean.
Single-use cups and single use boxes were stored on the floor in the storage room. Single-use

items shall be stored a minimum of six inches off the floor. Please keep all single-use items
elevated.

Spills and debris observed under some of the shelves in the walk-in cooler. Facility shall be
cleaned at a frequency to prevent debris accumulation. Please clean under shelves.

Debris observed on the ledges and door crevices of ice cream chest freezer. Please clean.
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