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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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Beijing House 60 C Nesbit Drive Bonne Terre 63628

Chicken, deep fryer 199 Prep cooler, top: cut cabbage, bean sprouts 41, 41

Refried rice, cooker 210 Prep cooler, top: cooked chicken, raw cut beef 41, 40

Frigidaire freezer, ambient 30 Prep cooler, bottom: ambient, raw chicken, cooked lo mein 41, 41, 41

Shrimp in wok 199 Walk-in cooler: ambient, cooked chicken, raw beef 36, 40, 39

Chicken, wok 182 Short refrigerator: egg roll, cooked chix, ambient 40, 39, 30

7-201.11

4-601.11A

4-601.11A

3-302.11A

4-601.11A

4-601.11A

3-501.14B

Containers of cleaners and hand lotion were stored with food on the shelf below the counter holding the
cash register. Toxic items and chemicals shall be stored separately from or below food, single-use items,
clean equipment and utensils, and clean linens. Please store all soaps, cleaners, hand lotions, etc. in a
designated area where these items cannot be contaminated. COS by moving these items

A large bowl and funnel used in preparing refried rice were dirty. Food contact surfaces shall be clean to
sight and touch. Please wash, rinse, and sanitize food equipment after use. CORRECTED ON SITE by
wash, rinse, and sanitizing bowl and funnel.

Dried batter was observed on the outside surfaces of a gray tub that held breading. Please wash, rinse,
and sanitize the container when soiled and before refilling with fresh breading.

Raw meats and poultry were intermixed and stored above fully-cooked foods in the Frigidaire freezer.
Please store food to prevent cross contamination. Store all food that is from an animal (meat, fish, poultry,
seafood, eggs) below all other foods. Store raw animal-derived foods in the following vertical order: poultry
on bottom, then ground meats, then whole muscle meats, then fish and seafood. All other foods are stored
above these foods. Please rearrange food in the freezer.

Debris observed on a plate stored inside a container of clean plates. Food contact surfaces shall be clean
to sight and touch. CORRECTED ON SITE by taking to 3-vat sink for cleaning and sanitizing.

Dried debris observed on the rice cooker, located on the table across from the deep fryers. Please clean
all surfaces (inside and outside) of cooker at least daily.

Cut cabbage was draining in the 3-vat sink. The temperature of the cabbage was 60F. According to Mr.
Rong, the cabbage was cut this morning. Please ensure the cabbage is cooled to 41F within four hours of
 cutting. This issue was discussed with Mr. Rong. COS by placing cabbage in walk-in cooler

COS

COS

4/10/18

4/12/18

COS

4/10/18

COS

6-202.15A

4-903.11A

6-501.12A

4-601.11C

3-305.11A

4-601.11C

3-304.12B

4-601.11C

4-601.11C

Daylight showed below the front entry door. Outside entries shall be sealed to reduce pest entry points.
Please seal bottom of door.

A box of single-service "food pails" was stored on the floor in the dining room hall. Single-use items shall
be stored a minimum of six inches off the floor. CORRECTED ON SITE by placing on top of other boxes

The outside surfaces and base of the toilet were dirty. Toilets shall be clean. Please clean all surfaces of
toilet at least daily.

The inside of the cabinet holding the trash can in the dining room was dirty. Nonfood contact surfaces
shall be cleaned at a frequency to prevent debris accumulation. Please clean inside of the cabinet at least
daily.

An accumulation of frost was observed inside the Frigidaire freezer; frost observed on packaging. Please
defrost the freezer as often as needed to protect food from contamination from the frost.

Debris observed on the inside, door, handle, and sides of the Frigidaire freezer. Please clean all surfaces
of the freezer as often as needed to keep clean.

A single-use bowl was used as a scoop inside a bag of flour. In-use utensils shall be multi-use and have a
handle, with the handle stored above the surface of the food. Please dispose of the bowl in this flour and use
a utensil with a handle.

Flour, rice, and other dry foods were stored in bulk containers below the storage rack. Debris was
observed on these containers. Please clean inside and outsides of the trash cans, lids and MSG container.

Accumulation of debris observed on the wire shelves holding cans and other dry goods. Please clean the
shelves to protect food from contamination.

4/16/18

COS

4/10/18

4/12/18

4/16/18

4/16/18

4/10/18

4/16/18

4/16/18

A line drawn through an item on page one indicates the item was not observed or is not applicable.
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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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Ambient, chest freezer 0

NOTE

NOTE

4-101.11

Many foods are cooked and cooled (chicken, lo mein noodles, rice). There were no foods found to be out
of temperature during this inspection. Please monitor the time and temperature of foods during the cooling
process. Cool foods from 135F to 70F within two hours, and from 70F to 41F within an additional four hours.
If the first benchmark is not met, reheat the food to 165F for 15 seconds and begin the cooling process again.
If the second benchmark is not met, discard the food. Use a log (provided) to record time and temperature.
To facilitate cooling:

divide food into shallow containers
stir while cooling
if covered, provide vents to allow steam to escape
do not stack containers
rinse in cold water or ice (such as lo mein noodles and rice)

The Frigidaire freezer had an ambient temperature of 30F. It was observed that the door did not close
tightly unless forced. The food inside the freezer was frozen; however, it is best if the food is held frozen at
colder temperatures, preferably closer to 0F. Please monitor this freezer to ensure it keeps food frozen.
Consider replacing this freezer with a frost-free freezer that will hold food at colder temperatures.

The blade of a meat cleaver was held in the handle by cloth. Food contact surfaces shall be
non-absorbent and cleanable. CORRECTED ON SITE by disposing of meat cleaver (knife).

COS

6-501.18

4-601.11C

4-501.14A

5-501.114

5-501.113B

The handwashing sink in the kitchen was dirty. Handwashing sinks shall be kept clean. Please clean all
surfaces of the sink at least daily.

Debris observed inside the short refrigerator, located next to the deep fryers. Please clean inside of
refrigerator as often as needed to keep clean.

The faucets, faucet handles, splashguard, and sink vats on the 3-vat sink were dirty. Warewashing
equipment shall be cleaned before use, and at least daily. Please clean all surfaces of the sink.

There was no plug in the drain of the outside trash dumpster, and the dumpster was split just above the
drain. Outside trash receptacles shall have a plug in the drain and shall be leakproof and pest-proof. Please
ask trash company to replace the trash receptacle with one that is leakproof and rodent-proof, and that has a
plug installed in the drain.

The lid on the outside trash dumpster was open. Lids shall be closed to reduce pest attraction. Please
keep lid closed. CORRECTED ON SITE by closing the lid.
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