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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.

5

Save-A-Lot 3 Northwood Drive Bonne Terre, 63628

Meat cutting room = 42F
Meat cooler = 40FF
Walk-in freezer = 0F
Dairy walk-in cooler = 40F
Retail fresh meat: beef=34F, chicken=30F, pork=32F
Brat cooler=38F, chicken cooler=34F, hot dog cooler=30F
RTE & Smoked meat cooler: 38F, 32F, 38F
Dairy reach-in cooler: 34F, 36F, 38F
Produce retail cooler: 40F, 40F
Pick 5 freezer=0F, pizza freezer=20F, convenience food freezer=8F
South wall freezers: 10F, 0F, 0F, 0F
Aisle 8 coffin freezers: 12F, 0F, 0F, 0F, 0F, 20F, 5F, 0F, 8F, 0F
Pepsi retail coolers: 38F, 44F, 36F

5-205.11B

6-301.11

6-501.18

5-2305.15
B

4-601.11C

6-501.12A

Meat Dept
Cleaning supplies were observed stored in the hand wash sink in the meat cutting room. Hand
wash sinks shall be used for hand washing exclusively. Please remove items from the sink.
Hand soap was not available in the dispenser at the hand wash sink in the meat cutting room.
Hand wash sinks shall be provided with hand soap. Please provide soap in the dispenser.
The basins of the three compartment sink in the meat cutting room are dirty. Plumbing fixtures
shall be maintained clean. Please thoroughly clean the inside and outside of the three
compartment sink.
A water leak was observed from a spigot located below the hand wash sink in the meat cutting
room and pooling on the floor. Plumbing systems shall be maintained in good repair. Please
repair the leak.
An accumulation of meat debris was observed on all surfaces of the wrapping station in the meat
cutting room. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please thoroughly clean all surfaces of the wrapping station.
An accumulation of meat debris was observed on the ceiling of the meat cutting room. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the cutting
room ceiling.
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4-601.11A

4-601.11A

4-601.11A

7-201.11B

7-201.11B

Dried food residue was observed in corners and crevices of the meat slicer in the meat cutting
room. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize
the meat slicer after each use or every four hours is it is in continuous use.
Dried blood and debris was observed on the white plastic meat trays used in the cutting room.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the
trays.
An accumulation of dried meat debris was observed on surfaces of the mixing paddle and auger
of the meat grinder in the meat department. Food contact surfaces shall be clean to sight and
touch. Please wash, rinse, and sanitize all parts of the meat grinder daily.
A cardboard tray of employee medicines, a spray bottle of disinfectant cleaner and employee
beverages were observed stored on wooden storage shelving above single use items in the meat
department dry storage area. Toxic materials shall be stored where they cannot contaminate
food, equipment, single use items, or clean linens. Please locate these items where
contamination cannot occur.
Cleaning supplies, WD40 and liquid adhesive were observed stored above toilet paper and paper
towels in shelving beside the restroom in the back room. Toxic materials shall be stored where
they cannot contaminate food, equipment, single use items, or clean linens. Please locate these
items where contamination cannot occur.

6-15-17

4-601.11C

4-601.11C

6-501.14A

6-501.12A

3-305.12

An accumulation of meat debris and dirt was observed on the lower surface and on plastic
drawers stored on the lower surface of the steel table in the meat cutting room. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the table and plastic drawers.
An accumulation of dust and debris was observed on rails of the rolling racks in the meat cutting
room. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean all surfaces of the rolling racks.
An accumulation of dust was observed on surfaces and intakes of the ceiling mounted cooling unit
in the meat cutting room. Intake and exhaust vents shall be cleaned so they are not a source of
contamination. Please clean the cooling unit.
An accumulation of meat debris was observed on the floor around the meat grinder and in the
foot-actuated grinder peddle in the meat department. Physical facilities shall be cleaned as often
as necessary to keep them clean. Please clean the floor around the grinder and the grinder
peddle.
Mold and flaking paint were observed on the ceiling mounted cooling unit in the meat storage
room. Food shall be protected from sources of contamination. Please clean the cooling unit.
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3-302.11A

3-302.11A

Ground beef patties were observed stored above whole muscle beef steaks in the fresh meat
case. Food shall be protected from cross contamination by storing ground meats below whole
muscle meats. Please place ground meats below or away from whole muscle meats.
Raw angus burgers were observed stored above fully cooked chicken and raw beef liver and raw
ground turkey was observed stored above fully cooked meatballs in the south wall freezers. Food
shall be protected from cross contamination by storing raw animal proteins below or away from
fully cook and ready to eat foods. Please arrange foods such that raw meats are below ready to
eat and cooked foods.

6-15-17

6-501.12A

6-301.12
6-301.11

4-601.11C

4-501.12

6-301.12

An accumulation of dirt and debris was observed on the floor in the back room area, especially
below shelving. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean the floor in the back room with specific attention to areas below shelving and
equipment.
Paper towels and soap were not available through dispensers at the hand wash sink in the
produce prep area. Hand drying provisions and hand soap shall be provided in a sanitary
manner. Please provide paper towels and soap in the dispensers.
An accumulation of dirt was observed on surfaces of the wrapping station in the produce prep
area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please thoroughly clean all surfaces of the wrapping station.
The cutting boards in use at the produce prep area were observed to be heavily abraded and
stained. Cutting surfaces that can no longer be effectively cleaned shall be resurfaced or
replaced. Please resurface or replace the cutting boards.
Paper towels were not available through the dispenser in the rest room in the back room area.
Hand drying provisions shall be provided in a sanitary manner. Please provide paper towels in the
dispenser.
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5-501.17A

6-501.12A

6-501.11

4-204.112

6-202.11A

4-204.112

The restroom in the back room is not provided with a covered waste can. Toilet rooms used by
females shall be provided with a covered waste can. Please provide a cover can in this room.
An accumulation of dried milk was observed on the floor of the walk-in dairy cooler below the milk
racks. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the floor in this area.
There appears to be water infiltration around a water main pipe entering the building through the
west wall of the facility. The water appears to be from hydrostatic pressure or surface water
infiltration and not a plumbing leak. Physical facilities shall be maintained in good repair. Please
seal the leak.
The integral thermometers in the brat cooler and in the hot dog cooler in the aisle in front of the
meat cases were observed to be non-functional. Please provide accurate thermometers in these
units.
Several fluorescent light bulbs installed in the produce case were observed without shielding.
Light bulbs installed in areas of exposed food shall be shielded or shatter resistant. Please
provide shielding for these bulbs.
Thermometers were not observed in the aisle 8 coffin freezers. Mechanically cooled refrigerators
and freezers shall be provided with accurate temperature measuring devices. Please place
thermometers in each zone of the coffin freezers.
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