
  

FOOD ESTABLISHMENT INSPECTION REPORT
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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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BSG, Inc. 406 Benham Street Bonne Terre, MO 63628

True 3 door prep. fridge/Ambient/Bottom 35 Bacon pieces/True 3 door prep. fridge 40

Shredded cheese/True 3 dr. prep. fridge 41 Pepperoni/True 3 door prep. fridge 40

Sausage pcs/True 3 dr. prep. fridge 40

6-501.111
 A-B 

Note:

Mr. Eaton was observed to kill a live cockroach on a wall within the kitchen with a fly swatter.
The presence of insects, rodents, and other pests shall be controlled to minimize their presence
on the premises. Please continue to clean, eliminate any outer openings, inspect deliveries,
remove any harborage conditions, organize and remove food sources and work with a
professional pest management company to eradicate these pests.
A receipt from H.E. Williams Termite and Pest Control, 3100 Delassus Road, Farmington, MO
showed pest control activities had occurred on April 21, 2017. Please continue to work with pest
control operator, seal any outer openings, immediately inspect deliveries, eliminate potential
harborage areas and further improve cleaning activities to reduce the incidence of these pests on
the premises.
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4-601.11C

3-305.12B

4-501.12

Note:

Debris and buildup was observed within the bottom cabinets below both deep fryers. Non-food
contact surfaces of equipment shall be kept free of the accumulation of dust, dirt, food residue and
other debris.
The bar area bag-in-the-box system was observed located within the employee restroom. Food
may not be stored in toilet rooms.
Poly board at the 3 door True reach-in prep. fridge may need to be replaced or resurfaced in the
near future as it was observed with cut marks, etc.

A copy of the US FDA Employee Health and Personal Hygiene Handbook on the premises of this
establishment according to Mr. Eaton.
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Upon verification of correction of the above mentioned items on May 12th, additional field visits will be conducted over the next
few weeks to observe the pest control activities.
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