
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

May 7 - In 10:16 am, Out 11:57 am
May 15 - In 11:38 am, Out 1:15 pm

5- 7 & 15, 2018 6
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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

Crossroads Steakhouse and Lounge 1 West School Street Bonne Terre 63628

True freezer/kitchen: ambient 0 3-door cooler: ambient, chicken 29, 38, 39

Chili, reheat in steamer crock 113 Prep cooler: ambient, lettuce 40, 40

Chicken soup, reheat in steamer crock 82

Au jus, crock 142

 2-301.14B 

4-202.11A

4-601.11A

3-302.11A

3-501.17A,
B

4-202.11A

4-202.11A

KITCHEN
When questioned about where the cook washed his hands (the handwashing sink was filled with soiled

towels and there were no paper towels), he stated in the bathroom. Hands shall be washed when entering
the kitchen. Bathroom handwashing sinks may not be used as a substitute for the kitchen handwashing sink.

A large and medium size frying pan were observed with the non-stick coating deteriorating. The pans
were stored on the shelf above the steam hot hold unit at the end of the cook line. Food contact surfaces
shall be free of imperfections. Please dispose of frying pans.

Debris was observed on a knife, stored on the magnetic rack. Food contact surfaces shall be clean to
sight and touch. Please clean and sanitize all food contact surfaces before storing. COS by cleaning

Raw chicken was stored above raw fish in the True refrigerator. Raw poultry shall be stored below all
other food to prevent cross contamination. COS by placing chicken below fish.

Opened packages of ham and roast beef, stored in the True refrigerator, were not labeled with a discard
date. Food that is fully cooked, potentially hazardous and held for more than 24 hours shall be labeled with a
7-day discard date, which is the day of opening (or prepared) plus an additional six days. Please label with a
discard date.

A spatula, stored in a tub on the shelf below the SS work table, was stained, dirty, and marred. Food
contact surfaces shall be clean and free of imperfections. Please dispose of spatula.

The Rival microwave was rusted on the inside and in poor condition. Food contact surfaces shall be free
of imperfections. Please remove the microwave from the facility.

5/15/18

 5/17/18 

COS

COS

5/15/18

5/15/18

5/17/18

5-205.11B
5-205.11A

6-301.12

3-302.11A

4-601.11C

4-601.11C

4-501.11A

4-601.11C

3-302.12

KITCHEN
The handwashing sink was filled with soiled towels. Handwashing sinks shall be used only for

handwashing. Please keep the sink accessible and use only for handwashing to allow frequent
handwashing. COS by moving laundry to laundry area.

There were no towels in the dispenser at the handwashing sink. Towels shall be available at all times,
and dispensed in a sanitary manner. Please provide towels in a dispenser.

A Ranch dressing container in the True freezer held a breaded product. The container was not covered.
Food shall be protected from contamination while in storage. Please cover container.

Debris observed on the inside and outside of the toaster. Cooking equipment shall be clean. Please
clean all surfaces of toaster as often as needed to keep clean.

A bucket holding plastic bags, and the shelf on which it was stored, were dirty. This shelf also held the
toaster. Please clean shelf and bag container.

Water was pooled in the bottom of the True refrigerator. Equipment shall be maintained in good repair.
Please keep refrigerator dry and determine source of water. Repair.

The legs, shelf and side ledges of the SS worktable, located across from the broiler and fryers, were dirty.
Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean.

A spray bottle of clear liquid, stored on the lower shelf of the work table. According to cook, the bottle
contained water. Working containers of food that are not easily identifiable shall be labeled with the name of
the food. Please label bottle. COS by labeling.

COS

5/15/18

5/15/18

5/16/18

5/17/18

5/31/18

5/31/18

COS

NOTE: a line through an item on page one indicates the item was not observed or is not applicable.
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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

Crossroads Steakhouse and Lounge 1 West School Street Bonne Terre 63628

4-601.11A

4-601.11A

4-601.11A
4-202.11A

3-501.17A,
B

3-501.18A

4-202.11A

KITCHEN, Continued
Debris observed on a plate, stored in a stack of clean plates on the SS work table. COS by cleaning in

warewashing machine.
Mold observed inside the ice maker. Food contact surfaces shall be clean to sight and touch. Please

discard ice, wash, rinse, sanitize, and air dry before returning to service.
The SS ice scoop was dirty (note yellow area). Please clean and sanitize the ice scoop at least daily.
The SS ice bucket was pitted. Food contact surfaces shall be free of imperfections. Please dispose of

ice scoop.

WAREWASHING AREA
Food held in the 3-door cooler was not date labeled, or was not correctly date labeled. This included

chicken, taco meat, cut tomatoes, chicken mix, cheesecake, and cheese sauce. Food that is potentially
hazardous, ready-to-eat or fully cooked, and held for more than 24 hours shall be labeled with a 7-day
discard date. Please label all foods that meet the criteria with the discard date.

Macaroni salad and cheese sauce, held in the 3-door cooler, were past their discard date (4/19 and 4/21,
respectively). Food shall be safe. Please discard these foods.

Food was stored on two flat baking trays in the 3-door cooler. Both trays were badly rusted. Please
discard these trays.

COS

5/16/18

5/15/18
5/17/18

5/15/18

5/15/18

5/15/18

4-601.11C

4-601.11C

4-903.11A

6-501.12A

6-501.12A

3-304.12C

4-903.11A

4-903.11A

4-601.11C
4-501.11A

KITCHEN, continued
The Hamilton Beach microwave oven was dirty on its outside surfaces. Please clean outside surfaces of

microwave oven as often as needed to keep clean.
The Sterlite plastic 2-drawer unit, stored on shelf below the SS work table, was dirty. Please clean all

surfaces of this unit.
The container holding steak knives on the SS worktable was dirty. Clean equipment shall be protected

from contamination while in storage. Please clean holder as often as needed to keep clean.
The floor was dirty under and around equipment edges. Facility shall be clean. Please clean floor to

remove all black debris.
The wall behind the ice maker and around the handwashing sink was dirty. Please this wall as often as

needed to keep clean.
The ice scoop and SS ice bucket were stored on top of the ice maker which was dirty. In-use equipment

and utensils shall be stored on a surface that is clean and sanitized at least daily.
WAREWASHING AREA

The shelf holding clean plates and bowls, located above the coolers, dirty. Please clean shelf as often as
needed to protect clean equipment from contamination.

Plates and bowls, stored on the shelf above the cooler, were stored with their food-contact surface
exposed. Please cover equipment with clean cloths or invert to protect from contamination.

Debris and moisture observed in the bottom of the 3-door cooler. Please clean cooler and determine
source of liquid. Repair.

5/15/18

5/31/18

5/15/18

5/31/18

5/31/18

5/15/18

5/16/18

5/15/18

5/17/18
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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

Crossroads Steakhouse and Lounge 1 West School Street Bonne Terre 63628

4-601.11A

4-601.11A

4-202.11A
4-501.11A
7-201.11B

7-102.11

WAREWASHING AREA
The inside of the black Hamilton Beach microwave oven was dirty. Please wash, rinse, and sanitize

microwave ovens a minimum of every four hours, more often if needed to keep clean.
A plastic cover to place over food when microwave, stored above the microwave, was dirty with food

debris. Food contact surfaces shall be clean. Please wash, rinse, and sanitize the covers after each use.
The white Hamilton Beach microwave was rusted inside. Food equipment shall be maintained in good

repair and be smooth and free of imperfections. Please remove this microwave from the facility.
Dish detergents and spray bottles of cleaners were stored on a shelf above the drain table of the

warewashing machine and the 3-vat sink. Chemicals shall not be stored above clean equipment. Please
store chemicals below the sink, or in an area designated for chemicals.

A spray bottle containing a blue liquid and another containing a clear liquid, stored above the 3-vat sink,
and a spray bottle containing a purple liquid and another containing a blue liquid, stored below the 3-vat sink,
were not labeled. Working containers of chemicals shall be labeled with the common name of the contents.
Please label all spray bottles.

5/15/18

5/15/18

5/17/18

5/15/18

5/15/18

4-101.19

4-501.14A

4-904.11B

4-302.14

WAREWASHING
Cloths were used to absorb moisture from draining utensils, stored on the table next to the warewashing

machine. Surfaces that are exposed to moisture or that require frequent cleaning shall be made of
nonabsorbent and easily-cleanable material. Please do not use cloths for draining.

The insides and outside of the mechanical warewash machine were dirty. Warewashing equipment shall
be cleaned a minimum of once daily. Please clean all components of warewashing machine.

Spoons, held in two containers on the work table, and other utensils held on the table next to the
warewashing machine, were stored with their handles down. Utensils shall be stored with their handles up to
prevent contamination of food contact surface when retrieving. Please store handles up.

Sanitizer test strips were not available upon request. Please provide test kits to check the chlorine
concentration at the warewashing machine and at the bar 3-vat sink.

5/16/18

5/15/18

5/15/18

5/19/18
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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

Crossroads Steakhouse and Lounge 1 West School Street Bonne Terre 63628

Chest beer cooler/bar, ambient 36 Whirlpool refrigerator/bar: ambient, milk 34, 34

4-door beer cooler/bar, ambient 30 Walk-in cooler: ambient, baked potato 34, 37

Whirlpool freezer/bar: ambient 0

Walk-in freezer, ambient 12

7-102.11
7-201.11A

3-501.18A

3-302.11A

4-601.11A

BAR
A spray bottle holding a purple liquid, identified as cleaner, was not labeled and was stored hanging on the

ledge with bottles of alcoholic beverages. Working containers of chemicals shall be labeled with the common
name of the contents, and shall be stored where food, single-use items, clean equipment, clean utensils, and
clean linens cannot be contaminated. CORRECTED ON SITE by labeling bottle and storing with chemicals.

BACK STORAGE AREA
A container labeled "BBQ Ribs 5/5" was in the walk-in cooler. Food past the 7-day disposal date shall be

discarded. Please discard the container of rib meat. CORRECTED ON SITE by voluntarily discarding
Raw animal foods were stored above fully-cooked and ready-to-eat foods in the walk-in freezer. Please

store food in the following order to prevent cross-contamination: all raw animal-derived foods stored
separately from or below all other foods; raw animal derived foods in the following vertical order: poultry and
eggs on bottom, then ground meats (sausage, hamburger, tenderized meats), then whole muscle meats
(ribs, chops, bacon, steak, roasts, etc.), then fish and seafood. All other food is stored above these foods.

Debris observed on the table-mounted can opener and its holder. Please wash, rinse, and sanitize can
opener blade after use, and clean entire holder as often as needed to keep clean.

COS

COS

5/15/18

5/15/18

6-501.112
4-601.11C

3-304.12B

6-301.12

5-205.15B

6-501.12A

6-501.12A

3-304.12B

BAR/DINING AREA
Dead roaches observed in the cabinet below the cash register. Please remove dead insects.
Mold was observed inside the holder for the multi-beverage dispenser. Please clean and sanitize the

holder at least daily. CORRECTED ON SITE by cleaning and sanitizing.
The handle of an in-use scoop was stored in the ice bin. In-use utensils shall be stored with the handle

above the surface of the food or on a surface that is cleaned and sanitized at least daily. CORRECTED ON
SITE by storing scoop on top of the ice bin lid.

Paper towels were not dispensed in a sanitary manner at the handwashing sink at the beverage station.
Please provide paper towels in a sanitary manner at all times.

The handle on the cold water faucet at the handwashing sink in the men's bathroom was broken.
Plumbing shall be maintained in good repair.

BACK STORAGE/BATHROOM AREA
The floor in the bathroom was dirty. Facility shall be kept clean. Please clean floor, especially around

and behind equipment.
The toilet was dirty on the base and behind the seat. Toilets shall be clean. Please clean all surfaces of

toilet as often as needed to keep clean.
A bowl was stored inside the bulk container of salt. In-use utensils shall have a handle that is stored

above the surface of the food. Please remove bowl from salt container.

5/16/18
COS

COS

5/15/18

5/31/18

5/16/18

5/15/18

5/15/18
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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

Crossroads Steakhouse and Lounge 1 West School Street Bonne Terre 63628

NOTE Upon arrival to this facility, Ms. Monica Jenkins, owner, was not on-site. According to the cook, Ms. Jenkins
was at a funeral and will be in after the service. At 11:20, the facility was not opened so I questioned the
cook. He said there was no one else except him and Ms. Jenkins working today, so the facility will remain
closed until she comes in to work. At approximately 11:45 am, Ms. Jenkins arrived and stated she was going
to the cemetery in about 20 minutes; she was not certain whether the restaurant will be opened today. I told
her I finished inspecting the kitchen and will return to complete the inspection at a later date. I did not
conduct an exit interview with her. I left the facility at 11:57 am.
On May 15, I returned to the facility to complete the inspection. I arrived at 11:38 am and departed at 1:15 p

6-501.12A
6-501.11

3-305.11A

BACK STORAGE AREA
The bathroom door and frame around the bathroom entry were dirty. Walls shall be kept clean.
Floor tiles were missing in the walk-in cooler, bathroom, and in the storage area. Floors shall be smooth

and non-absorbent. Please repair/replace floor tiles that are broken or missing.
Food was stored on the floor in the walk-in freezer. Food shall be stored a minimum of six inches off the

floor. Please elevate all food off the floor.

5/31/18
5/31/18

5/16/18
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