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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.

3

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

Ambient, hot hold display case 158/182 Ambient, Frigidaire refrigerator/freezer 10/32

Ambient, prep table, bottom/top 40/40 Sausage, prep table, top 38

Hamburger, prep table, top 38 Cheese, prep table, top 40

Pepperoni, prep table, top 39 Chicken, deep fryer 187/194

Ambient, walk-in freezer 10 Ambient, walk-in cooler 32

5-203.14B

3-501.18A

NOTE

A hose bibb attachment was installed on the faucet at the mop sink. According to owner, a
hose is attached when filling buckets. Please install an American Society of Sanitary Engineering
(ASSE) rated blackflow prevention device on this hose bibb to preclude back siphonage of water.
The following medications had an expired expiration date: Contac (2), dramamine (1), Bayer

(2), Vivarin (2), Advil (1), Midol (10). Each package contained between two and four tablets.
Please dispose or return to distributor medicines that are passed their expiration date.
CORRECTED ON SITE by return to distributor

The indirect drain for the 3-vat sink is located in the basement.

4/5/15

COS

6-201.13A

6-501.16

4-901.11A

3-304.13

6-202.11A

4-203.12B

There was no coving at the floor/wall juncture in the bag-in-box room, places in the kitchen,
and storage room. Floor and wall junctures shall be coved and closed to no larger than one
thirty-second inch. Please install coving and seal.
Mops were stored in the mop bucket. After use, mops shall be placed in a position that allows

them to air dry. Please provide method for drying mops.
A drawer containing sanitized utensils also held cleaning supplies, light bulbs, mouse traps,

and fly tapes. Please protect clean and sanitized utensils by storing sanitized items separately
from items that are not sanitized. CORRECTED ON SITE by rearranging to separate items

Cloth was used to line the pan holding wrapped hamburgers and cheeseburgers in the hot
hold display case. Cloth may not be used for food-contact surfaces. Please remove cloth liner.
CORRECTED ON SITE by removing cloth.
The bulbs in the hot hold display case were not shatter-resistant. Bulbs shall be

shatter-resistant or shielded in areas where there is exposed food. Please shield or install
shatter-resistant bulbs.
One thermometer in the hot hold display case read 0F, the other did not read below 100F.

Thermometers to read ambient temperatures shall be accurate within +/- 3F. Please install an
accurate thermometer on each end of this unit that is scaled from 0 to 220F in two degree
increments.
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Discussion of changing liquid used at breading station every four hours.
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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, ice cream novelty freezer 0 Ambient, creamer dispenser 35

Ambient, pizza hot hold cabinet 144 Ambient, Monster soda cooler 41

6-101.11A

6-202.11

4-601.11C

3-304.12C

6-301.14

8-302.14

Access and utility holes observed in the walls in the storage room off the kitchen. Please seal
holes to make wall smooth and cleanable, and reduce pest entry points.
Bare floor wood was exposed between the kitchen and storage room. Please seal to make

floor smooth, nonabsorbent, and easily cleanable.
Debris from installation/construction observed in the cabinet below the coffee brewers in the

beverage area. Please clean.
Tongs for customer use to retrieve pizzas were stored on top of the pizza hot hold cabinet.

In-use utensils shall be stored on a clean and sanitized surface. Please store in a container that is
washed, rinsed, and sanitized at least every four hours (as well as the tongs).
There was no sign to remind the employees to wash their hands in the bathroom. Please

install a handwashing sign. CORRECTED ON SITE by installing provided sign
Standard Operating Procedures required to be submitted with the Application for Food

Establishments was not complete. Please refer to the items noted needing correction on the last
two pages of the Plan Review Letter prepared by our office, dated March 23, 2015. Please submit
these documents to our office on or before April 30, 2015.
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