
  

FOOD ESTABLISHMENT INSPECTION REPORT
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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.

5

Bonne Terre BP 416 Benham Street Bonne Terre, 63628

Hot bar: chicken, strips, potato wedges 141,104,109 Idylis freezer, Holiday freezer 5, 0

Hot hold pizza 130 Landshire cooler 38

Burger from grill 177 Ice cream freezer 0

Prep cooler #1 & #2 32, 32 Cream from dispenser 34

Cold hold: beef, mushrooms 37,39 Walk-in cooler/freezer 34, 0

3-501.16A

3-501.17A

3-501.17A

7-201.11B

Chicken strips and potato wedges stored on the bottom shelf of the hot bar were measured at
104F and 109F respectively. Potentially hazardous foods held hot shall be held at 135F or
greater. The foods were moved to the top shelf of the hoot bar and measured at 140F and 143F
one hour later. Use a food thermometer to measure hot held food temperatures and ensure that
they are held at 135F or greater.
Discard dates were not observed on open containers of cheese sauce in prep cooler #1 in the
kitchen. Potentially hazardous foods shall be marked with a discard date that is not greater than
six days after the food is opened or prepared. Please mark all potentially hazardous food held
refrigerated with an appropriate discard date.
A discard date was not observed on an opened package of bologna stored in prep cooler #2 in the
kitchen. Potentially hazardous foods shall be marked with a discard date that is not greater than
six days after the food is opened or prepared. Please mark all potentially hazardous food held
refrigerated with an appropriate discard date.
Spray bottles of Orange Cleaner and Totally Awesome cleaner were observed stored with food
items on a table in the kitchen. Toxic materials shall be stored where they cannot contaminate
food, equipment, single service items and clean linens. COS by removing the cleaners from the
area.

COS

4-19-18

COS

6-301.12

4-601.11C

4-601.11C

4-501.11B

4-204.112
A

4-601.11C

Paper towels were not available from the dispenser at the hand wash sink in the kitchen. Hand
wash sinks shall be provided with a sanitary means of hand drying. Please provide paper towels
through the dispenser.
An accumulation of food debris was observed on all inside surfaces of prep cooler #1 in the
kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please thoroughly clean and sanitize all surfaces inside prep cooler #1.
An accumulation of food debris was observed on all inside surfaces of prep cooler #2 in the
kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please thoroughly clean and sanitize all surfaces inside prep cooler #2.
The door seals are broken and accumulating debris and mold in prep coolers #1 and #2 in the
kitchen. Equipment components such as door seals shall be kept intact and in good repair.
Please replace the door seals on both prep coolers.
A thermometer was not observed in either prep coolers in the kitchen. Mechanically cooled food
holding units shall be provided with a thermometer that is accurate to within three degrees F.
Please place a thermometer in each of the prep cooler.
Surfaces of equipment, cabinetry, shelving and upper and lower table surfaces in the kitchen area
have some level of soilage by dust, dirt, and food residue. Non-food contact surfaces shall be
kept clean. Please clean all exposed surfaces in the kitchen, including shelving and equipment.
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Due to time constraints, the inspection was halted at 3:35pm on 4-16-18 and will be resumed the following day.
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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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Bonne Terre BP 416 Benham Street Bonne Terre, 63628

4-501.114
A

7-207.11

3-501.16A

A spray bottle labeled "bleach water" was observed on the lower shelf of the work table in the
kitchen. Chlorine was not detected in the material. Chlorine sanitizers shall be in the
concentration range of 50 - 100 ppm. The kitchen employee refilled the spray bottle with
Fabuloso general purpose detergent and labeled it as such. Please be aware that this product
may only be use for general cleaning and may not be use for sanitizing food contact surfaces such
as work table surfaces, cutting boards, trays and anything else that may contact food.
A bottle of Mylanta was stored above single service items in the shelving below the hot food
reach-in. Employee medicines shall be stored to prevent the contamination of food, equipment,
utensils, single service items and clean linens. COS by removing the medicine.
A previously opened bag of nacho cheese was observed stored in the cabinet below the cheese
dispenser at the central island in the retail area. This product is a potentially hazardous food that
must be held under temperature control after opening. This product was discarded. The nacho
cheese dispenser was not in use at the time of this inspection due to a broken dispenser
mechanism. Note: Please be aware that the product use directions on the inside lid of the
cheese dispenser indicates that the bags of cheese must be heated to 140F BEFORE being
placed in the dispenser. The dispenser must be capable of holding the cheese at 135F or greater.

4-16--18

COS

COS

4-903.11A

4-601.11C

3-304.12C

4-601.11C

4-204.112
A

Boxes of fryer filters were observed on the floor beside the pizza oven. Single use items shall be
protected from contamination by storing them at least six inches off of the floor. COS by removing
these items from the floor.
An accumulation of debris was observed on the exterior of the pizza oven in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the outside of the pizza oven.
A pizza peel was observed to be stored on the table surface below the pizza oven. During pauses
in food preparation or dispensing, food utensils shall be stored on a clean, sanitized surface.
Please clean and sanitize the pizza peel at least every four hours and store it on a clean/sanitized
surface such as a tray.
Dust and food debris was observed on the exterior of the plastic condiment drawers below the
work table in the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. Please clean the drawers.
A thermometer was not observed inside the Idylis chest freezer in the kitchen. Mechanically
cooled food holding units shall be provided with a thermometer that is accurate to within three
degrees F. Please place a thermometer in the freezer.

COS
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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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3-501.17A

4-601.11A

4-601.11A

4-702.11

A discard date was not observed on the creamer products inside the creamer dispenser located
on the central island in the retail area. Potentially hazardous foods held refrigerated shall be
marked with a discard date that is no longer than six days after the food is opened or prepared.
Please ensure that these products are marked with a discard date.
An accumulation of food debris and mold was observed on tubes and interior surfaces of the
creamer dispenser at the central island in the retail area. Food contact surfaces shall be clean to
sight and touch. Please clean and sanitize the interior of the creamer/flavoring dispenser panel as
often as necessary to keep it clean.
A brown residue was observed on the plastic deflector in the ice machine located in the ware
washing room. Food contact surfaces shall be clean to sight and touch. Please remove and
clean and sanitize the ice deflector.
Sanitizer was not detected in the sanitizer basin of the three compartment sink. According to the
kitchen employee, the facility ran out of the quaternary ammonia sanitizer dispensed from the
chemical dispenser at the sink, so clean dishes were being immersed in plain water. Food contact
surfaces shall be sanitized with an approved agent. COS by using chlorine bleach as a sanitizer.

4-16-18

COS

4-204.112
A

4-601.11C

6-501.12A

6-501.14A

5-205.11B
6-301.11
6-301.12

A thermometer was not observed inside the Landshire sandwich refrigerator in the retail area.
Mechanically cooled food holding units shall be provided with a thermometer that is accurate to
within three degrees F. Please place a thermometer in the sandwich cooler.
Pooling water and paper towels were observed inside the refrigerated compartment of the
creamer dispenser. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. According to the manager, the pooling water is from condensation inside
the refrigerated compartment. Please clean water from the interior of the dispenser and remove
the paper towels. Repair the unit is this condition persists.
The floor of the ware washing room is dirty; especially below the mop sink. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean the floor in the ware washing
room.
Dust was observed on ceiling vents throughout the facility. Intake and exhaust air vents shall be
cleaned so they are not a source of contamination by dust, dirt, and other materials. Please clean
the ceiling vents throughout the facility.
The hand wash sink in the ware washing room was being used to store clean linens and was not
provided with soap nor paper towels. Hand wash sinks shall be used for hand washing
exclusively and be adequately provisioned. Please provide soap and paper towels at this sink and
use it for hand washing only.
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These items are to be corrected by the next regular inspection or as stated.
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3-302.11A

2-102.11

Cases of raw chicken were observed stored above thawing packages of ground beef in the
walk-in cooler. Food shall be protected from cross contamination by separating types of raw
animal foods from each other. Please ensure that poultry is stored away from or below other
animal foods.
Twelve priority Food Code violations were observed and cited during this inspection including:
1. Potentially hazardous foods not held at safe holding temperatures.
2. Potentially hazardous foods not marked with discard dates.
3. Toxic materials and medicines were stored with food and single service items.
4. Food contact surfaces were not sanitized.
5. Food contact surfaces were dirty.
6. Food was exposed to cross contamination in storage.
Persons in charge and operators of a food establishment shall demonstrate sufficient knowledge
and practices necessary to prevent foodborne diseases by: understanding the relationship
between maintaining time and temperature of potentially hazardous foods and the prevention of
foodborne illness, marking potentially hazardous foods with discard dates to ensure safe holding
times, demonstrating correct cleaning and sanitizing procedures for food contact surfaces, and
preventing contamination of food by practicing proper storage and handling. It is highly suggested
that the person in charge and all kitchen personnel receive basic food safety training. This
training will be provided by SFCHC free of charge.

4-16-17

4-901.11A

4-601.11C

6-301.11

Plastic containers were wet-nested in clean storage in the ware washing room. After cleaning,
food equipment shall be air dried. Please ensure that food containers are dry before nesting them
together.
Ground beef was observed thawing in the walk-in cooler. The drip tub below the thawing meat
had an accumulation of old, discolored blood in it and did not appear to have been cleaned
recently. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean and sanitize the drip tub after each use.
Soap was not available at the hand wash sink in the men's restroom. Hand wash sinks shall be
provided with soap. Please provide soap at the sink.

NOTE: According to the person in charge, this business will be under new ownership on May 1,
2018. The name of the new owner is only know as "AZ" at this time. Please notify the St.
Francois County Health Center as soon as the actual name of the new owner is know.
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