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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.

6

BSG (Benham Street Grill) 406 Benham Street Bonne Terre, 63628

Hot held burgers 126 adj 165 Cold hold: cheese, potato salad, 46, 39

Sandwich cooler amb 28 mushrooms, red sauce 36, 41

Cold held: tomato, ham, rst beef 38,36,36 Broccoli cheese soup 171

Frigidaire freezers: 1,2,3, 0, 0, 0 Chili when placed in hot holding 132

Salad prep cooler amb 40 Frigidaire freezer: 4,5 0, 0

3-401.11A
2

7-203.11

4-601.11A

4-601.11A

4-601.11A

Partially cooked burgers were observed in a steel pan at the grill. The temperature of the burgers
was 126F. There was no apparent attempt at temperature control. According to the cook, the
burgers are partially cooked and held on the stove top without control until a burger is ordered; at
which time a partially cooked burger is finished on the grill. Mechanically tenderized meats
(ground beef) shall be cooked to 155F prior to holding hot for service. Once cooked to this
temperature, the burgers can be held at 135F or greater prior to service. Discontinue partial
cooking of the burgers. This practice creates a situation where undercooked meat is held at
temperatures where bacteria can rapidly multiply. The burgers were cooked to 165F.
A dish detergent bottle which was filled with water was present at the grill. It was not labeled.
According to the cook, the water is used to suppress flare-ups at the flame grill. A container
previously used to store a poisonous or toxic material may not be used to store, transport, or
dispense food. COS by discarding the bottle.
Food debris was observed on plates stored on the shelving above the prep table at the cook line.
Food contact surfaces shall be clean to sight and touch. Wash, rinse and sanitize all cookware.
An accumulation of dried food debris was observed on the wall mounted fry cutter in kitchen.
Food contact surfaces shall be clean to sight and touch. Wash, rinse and sanitize this device
daily.
Food debris was observed on the inside and outside of the microwave at the cook line. Food
contact surfaces shall be clean to sight and touch. Please clean and sanitize the microwave.
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3-304.14B
C

4-101.19

4-203.11B

5-205.11B

Wet wiping cloths stored in water at the cook line did not contain sanitizer. Wet wiping cloths were
observed on various surfaces in the kitchen area. Cloths in use for wiping counters and other
equipment surfaces shall be held between uses in a chemical sanitizer. Cloths in use for wiping
surfaces in contact with raw animal foods shall be kept separate from cloths used for other
purposes. COS by placing the cloths in a bleach solution. Use a separate bleach solution for
wiping surfaces which come in contact with raw animal foods.
A grease laden cloth towel was used as a storage surface for fryer baskets on the lower shelf of
the prep table in the kitchen. Non-food contact surfaces of equipment that are exposed to food
soiling shall be constructed of a nonabsorbent and easily cleanable material. Please discontinue
the use of cloth towels for this purpose. Use a plastic or metal tray.
The kitchen food thermometer was tested for calibration. It indicated a temperature of 16F in ice
water. Food thermometers shall be accurate to within two degrees Fahrenheit. COS by
calibrating the thermometer.
An employee was observed placing dirty dishes in the hand wash sink near the three
compartment sink. Hand wash sinks shall be used for handwashing exclusively. Do not place
anything in the hand wash sink. Nor should the sink be used for discarding waste water and
drinks.
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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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BSG (Benham Street Grill) 406 Benham Street Bonne Terre, 63628

Gibson cooler 36 Glass front cooler at bar 38

True 2-door cooler 38 Beer cooler 34

True 3-door cooler 32 Wine cooler 36

Frigidaire freezer 6 0 Keg cooler 40

Wait station mini cooler 40

3-302.11A

4-601.11A

3-501.17A

3-302.11A

The cook was observed to cut raw beef steaks on a wooden cutting board at the cook line. The
cook then wiped blood from the board with a wet wiping cloth from a container (which contained
no sanitizer) and then placed two slices of bread on the cutting board to be used for sandwich
making. Food shall be protected from cross contamination by cleaning and sanitizing surfaces
which come in contact with raw animal foods and ready to eat foods. The cook was instructed to
thoroughly clean and sanitize the cutting board; which was done. Do not permit surfaces
contaminated with raw animal products to contact ready to eat foods.
Food debris and residue was observed on cold well containers, lids and surrounding areas of the
sandwich prep cooler. Food contact surfaces shall be clean to sight and touch. Please ensure
that the cold well containers and lids are cleaned and sanitized before placing new food in them.
Clean the surrounding cold well surfaces.
A discard date was not observed on an opened package of hot dogs in the sandwich prep cooler.
Potentially hazardous foods held refrigerated shall be marked with a discard date that is six days
after the food is opened or prepared. Mark all such foods with a discard date.
A package of raw Philly cheese steak meat was stored above fish in Frigidaire freezer #1. Food
shall be protected from cross contamination by storing raw animal foods separate from each
other. Store foods in this manner from bottom to top: raw eggs and poultry, raw ground meats,
raw whole muscle meats (steaks and roasts), raw fish, ready to eat foods.
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4-601.11C

4-601.11C

4-601.11C

4-901.11

4-601.11C

6-501.12A

Food debris was observed inside, outside and in the door seals of the sandwich prep cooler.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the inside, outside and door seals of this cooler.
An accumulation of food debris and/or ice was observed in most freezers and refrigerators in the
facility. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean all of the facility freezers and refrigerators, inside and out.
An accumulation of dirt was observed on the plastic bread trays in the stack rack beside the
upright freezers in the kitchen. Non-food contact surfaces shall be kept free of an accumulation of
dust, dirt, food residue and debris. Please clean the trays and rack.
An employee was observed drying cleaned food equipment with a cloth towel. After cleaning and
sanitizing, food equipment shall be air dried. Equipment may not be dried with a cloth. Please air
dry equipment.
Food debris was observed in clear plastic totes used to store utensils on the wire rack near the
back door. Non-food contact surfaces shall be kept free on an accumulation to dust, dirt, food
residue and debris. Please clean the totes and the utensils in the totes.
Dirt and food debris was observed on the floor below most of the equipment in the kitchen, ware
washing and storage areas. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please clean the floor of the facility with attention to areas below equipment.
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BSG (Benham Street Grill) 406 Benham Street Bonne Terre, 63628

6-501.111

3-501.17A

4-601.11A

3-501.16B

A live roach was observed crawling on the kitchen floor. This was brought to the attention of the
cook. The presence of insects and rodents shall be controlled to minimize their presence on the
premises. Control measures shall include: keeping the premises clean and free of extraneous
food debris which attract pests, closing openings into the building which can admit pests and
using professional pest control services. Take action to control the presence of roaches on the
premises.
Containers of cooked chicken breast and taco meat were observed in the salad prep cooler
without discard dates. Potentially hazardous foods held refrigerated shall be marked with a
discard date that is six days after preparation or opening. Mark all refrigerated potentially
hazardous foods with a discard date.
An accumulation of food debris was observed in the microwave near the salad cooler. Food
contact surfaces shall be clean to sight and touch. Please clean and sanitize the microwave as
needed.
Hard boiled eggs stored atop the cold well basins in the salad prep cooler were measured at 61F.
Potentially hazardous foods held refrigerated shall be held at 41F or less. In order to maintain
proper food temperatures, food must be fully within the cold well. Storing the food on top of the
wells does not provide adequate refrigeration to maintain safe temperatures.
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6-501.12A A build-up of food debris and residue was observed in and around the floor drain below the three
compartment sink. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean and disinfect the drain and surrounding area.
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BSG (Benham Street Grill) 406 Benham Street Bonne Terre, 63628

2-3091.14

3-501.16A

4-601.11A

3-302.11A

The kitchen employees are not washing their hands between glove changes. Very little hand
washing was observed in general. Employees must wash their hands before engaging in food
preparation, during food preparation to prevent cross contamination such as switching between
raw meat and ready to eat foods, between glove changes and any other activities that
contaminate hands. Please be aware that use of single use gloves is not require unless ready to
eat foods are to be handled.
An employee was observed placing chili in a hot holding device from a large pot which was stored
on the stove top. The temperature of the chili was measured at 132F. There are two issues in
this citation: 1. The chili was not being held at adequate temperatures on the stove top to begin
with, and 2. The chili was not at holding temperatures prior to being placing in hot holding.
Potentially hazardous foods held hot must be maintained at 135F, and foods placed in hot holding
must be at holding temperatures prior to placing in the holding device.
An accumulation of dried food debris was observed on the blade and gear mechanism of the table
mounted can opener in the kitchen. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse, and sanitize the can opener daily.
Raw shrimp were observed stored above ready to eat foods in the Frigidaire freezer near the
pizza oven. Cross contamination shall be prevented by storing raw animal foods below ready to
eat foods. Please be aware that frozen plant-based foods such as fries, tater tots, onion rings,
etc. are considered ready to eat as they do not require cooking to be safe to eat.
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4-702.11

2-103.11

Dish washing procedures were observed at the three compartment sink. The employee cleaning
the dishes was observed to wash and rinse equipment but did not include a sanitation step in the
process. After washing and rinsing, food equipment must be sanitized with an approved sanitizer
at acceptable concentrations. All food equipment must be washed, rinsed, sanitized and air dried.
The employees present in the kitchen do not display knowledge adequate to provide proper food
handling, storage, cleaning and sanitation, and correct use of gloves and hand washing. It shall
be the responsibility of the person in charge to ensure that employees are properly handling,
storing, cooking, and holding foods. It shall further be their responsibility to ensure that correct
cleaning and sanitation standards are used. Provide active managerial control over kitchen
activities to ensure that food is handled safely and that sanitation standards are enforced. It is
highly recommended that deli employees be provided with basic food safety training.
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