
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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.

2

Hilltop Lodge 2149 Marilyn Drive Bonne Terre 63628

Spaghetti sauce, stovetop 191 GE refrigerator/freezer, ambient 39/2

Whirlpool freezer, ambient 10

Salad in refrigerator 40

NOTE

3-302.11A

7-201.11B

 Staff stated that leftover foods may be cooled and frozen for future use. Food that is potentially hazardous
shall be cooled from 135F to 70F within two hours, then from 70F to 41F within another four hours (a total of
six hours). If the first benchmark is not met, food may be reheated to 165F for 15 seconds and begin the
cooling process again. If the second benchmark is not met, discard the food. To facilitate cooling, ice may
be added as an ingredient, food can be divided into shallow portions and the container placed in ice water,
large cuts of meat sliced and layered in a shallow container, stir the food; if container is covered, provide
vents for steam to escape. Please use a thermometer and monitor time and temperature during the cooling
process. When food is cooled and placed in the refrigerator, please date the food with the day of
preparation; that is day one. Once thawed, the food may be stored for an additional six days (seven days
total from day of preparation to disposal).

Raw shell eggs were stored above ready-to-eat food in the GE refrigerator. Raw animal-derived foods
shall be stored separately from or below all other food. CORRECTED ON SITE by moving eggs to lowest
shelf inside drawer.

Two canisters of methanol (to warm chafing dishes) were stored on a box of foil sheets in the room storing
cleaning supplies and single-use items. Toxic items shall be stored separately from or below single-use
items. CORRECTED ON SITE by moving canisters to shelf below the box of foil.

COS

COS

2-401.11B An employee soda was stored on the counter with food. Employees may drink from a covered container
during food preparation as long as hands are washed after drinking and the container is stored where food,
clean equipment, clean linens, and single-use items cannot be contaminated. CORRECTED ON SITE by
moving soda to bar area.

A line through an item on page 1 indicates that the item was either not observed or is not applicable.
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