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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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Terre du Lac Country Club 1424 Rue Riviera Bonne Terre, 63628

Cooler drawers: raw beef, corned beef 40, 40 True refrigerator 30

cheese, cooked sausage 39,39 Ice cream freezer 10

Under counter cooler at cook line 40 Walk-in cooler 38

Raw fish in cooler drawer 37 Glass front cooler 40

Raw chicken in cooler drawer 37 Walk-in freezer 20

3-501.17A

3-501.17A

3-501.17A

3-401.11A
3

A discard date was not observed on a tray of sliced corned beef stored in a cooler drawer across
from the grill. Potentially hazardous foods stored refrigerated shall be marked with the day or
date, not to exceed seven days total, by which time the food will be sold, consumed or discarded.
COS by marking the food with a discard date.
A discard date was not observed on an opened package of hot dogs stored in a cooler drawer
across from the grill. Potentially hazardous foods stored refrigerated shall be marked with the
day or date, not to exceed seven days total, by which time the food will be sold, consumed or
discarded. COS by marking the food with a discard date.
Sliced meats stored in the under counter cooler at the prep line was not marked with a discard
date. Potentially hazardous foods stored refrigerated shall be marked with the day or date, not to
exceed seven days total, by which time the food will be sold, consumed or discarded. COS by
marking the food with a discard date.
Chicken breasts cooked on the grill were measured at 158 - 159F. Raw chicken must be cooked
to a minimum internal temperature of 165 for 15 seconds. The chicken was placed back on the
grill and cooked to 166F. The cook's thermometer was tested and found to be accurate. Please
use the food thermometer to determine proper cooking temperatures.
Note: The facility generally labels potentially hazardous foods with the date that the food is
prepared or opened. This date may be marked on food as long as it is marked with the discard
date as well.
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6-301.12

3-302.12

4-101.19

5-205.11B
3-304.14

3-305.11

Paper towels were not available at the hand wash sink at the prep line. Hand wash sinks shall be
provided with a sanitary means of hand drying. Please install a paper towel dispenser at this
location.
An unlabeled container of salt or sugar was observed stored on the shelf above the cook line prep
table. Food that is not readily identifiable shall be labeled with the common name of the food.
Please label all food that is not identifiable.
Pieces of cardboard are being used to store unwrapped single service items on near the salad
dressing cooler. Non-food contact surfaces shall be cleanable. Please remove the cardboard and
store single use items on a cleanable tray.
The sanitizer bucket was observed stored in the hand wash sink at the wait station. Hand wash
sinks may be used for hand washing exclusively. Sanitizer buckets shall be stored where they
cannot contaminate food or food contact surfaces, and off of the floor. Please store the sanitizer
bucket appropriately.
Cases of food were observed stored on the floor in the walk-in cooler. Food shall be protected
from sources of contaminating by storing it at least six inches off of the floor. COS by removing
the food from the floor.
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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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Whirlpool refrigerator/freezer 30, 5

Chicken breast from grill 158/159-166

4-601.11A

4-601.11A

4-601.11A

3-501.17A

5-203.14

Food splatters were observed on the interior of the kitchen microwave. Food contact surfaces
shall be clean to sight and touch. Please wash, rinse and sanitize the microwave interior.
An accumulation of mold was observed on the drip-edge of the ice deflector in the ice machine.
Food contact surfaces shall be clean to sight and touch. Please remove the ice deflector and
wash, rinse and sanitize it.
An accumulation of dirty water was observed in the bottom of the ice scoop holder for the ice
machine. Food contact surfaces shall be clean to sight and touch. Please clean the ice scoop
holder.
Containers of cooked clams and bean soup were observed stored in the walk-in cooler without a
discard date. Potentially hazardous foods stored refrigerated shall be marked with the day or
date, not to exceed seven days total, by which time the food will be sold, consumed or discarded.
COS by marking the food with a discard date.
The hand sprayer in use near the dishwasher in the ware washing area was observed to hang
below the drip edge of the sink. A plumbing system shall be installed to preclude backflow of a
solid, liquid or gas into the water supply by providing an air gap. Please fix the sprayer so that it is
suspended above the drip edge of the sink.
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6-501.12A

3-501.13

6-501.12A

An accumulation of dirty water was observed in a drip pan below the dishwasher. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the drip pan as
often as necessary.
Frozen fish was observed thawing in still water in the prep sink. Potentially hazardous foods may
be thawed under running water that is at 70F or lower. COS by running the faucet into the bowl of
fish.
An accumulation of dirt and residue was observe on the door and door handle of the mop room.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean the mop
room door.
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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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6-501.111

7-201.11

4-601.11A

7-102.11

Rodent droppings were observed on the floor below the three compartment sink. The presence of
insects and rodents shall be controlled to minimize their presence on the premises. Rodent traps
were observed throughout the facility. Remove evidence of pest and continue to monitor for
continued activity. Increase abatement efforts if necessary.
Two pump bottles of hand soap were observed at the food prep sink in the prep area. Toxic
materials shall be stored where they cannot contaminate food or equipment. Please wash hands
at the hand wash sinks and not in the food prep sinks. Remove the hand soap from this area.
Dried food debris was observed on the meat slicer in the prep area. Food contact surfaces shall
be clean to sight and touch. Please wash, rinse, and sanitize the slicer.
Two unlabeled spray bottles of cleaner were observed on a shelf in the dry storage room.
Working containers of toxic materials shall be labeled with the common name of the material.
Please label all cleaners that are not in their original containers.
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