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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.

4

Circle K 1015 Highway K Bonne Terre, 63628

Service area cooler 34 Hot hold: onions, chili 167, 174

Hot held hotdogs 140, 147 Pizza dough drawer 38

Mac & chz in cooler 39 Prep freezer at pizza station 0

Pork mix in cooler 40 Cold hold at pizza station: ham, sauce 38, 33

Cold hold: tomatoes, cheese 31, 35 Hot hold: pork, beef 167, 171

4-601.11A

3-501.17A

2-401.11A

3-501.16A

Food residue was observed on the interior surfaces of the microwave in the service area. Food
contact surfaces shall be clean to sight and touch. Please clean and sanitize the microwave as
often as necessary.
Service area cooler: chorizo dated 5-24, mac & cheese dated 6-16, beans dated 6-3. Potentially
hazardous foods held refrigerated shall be marked with the day or date, not to exceed six days
from the time of preparation or opening, by which time the food will be sold, consumed or
discarded. The labeling device used to date the facility food is not calibrated correctly; resulting in
inaccurate discard dates. Until the labeling device is corrected, label foods with a marker. The
chorizo was discarded. Incorrect dates were corrected.
An employee beverage was observed stored above single use items in the ware washing area.
Employee food and beverages shall be handled and stored in a manner to prevent contamination
of food, equipment, single service items and clean linens. COS by relocating the beverage.
Hot held pizza in the display case was measured at 129-133F at 12:25pm. Potentially hazardous
foods held hot shall be held at 135F or greater. The heated display cabinet was adjusted. Pizza
temperatures were measured at 135F at 1:05pm. COS

COS

COS

COS

COS

5-205.11A

6-301.11

6-501.18

4-903.11A

3-307.11

4-204.112

6-501.12A

Access to the hand wash sink in the ware washing area was obstructed by a dolly and crates.
Access to hand wash sinks shall be free of obstruction. COS by moving the dolly and crates.
Soap was not available at the hand wash sink in the ware washing area. Hand wash sinks shall
be provided with hand soap. Please provide soap at this sink. COS by providing soap.
An accumulation of hard water scale was observed in the hand wash sink in the ware washing
area. Plumbing fixtures shall be cleaned as often as necessary to keep them clean. Please clean
the sink.
Single use gloves and hair nets were observed stored below the automatic soap dispenser at the
hand wash sink in the service area. Single use items shall be protected from contamination. COS
by relocating the gloves and hair nets.
Baggies of cooked meat identified as employee food was stored in the service area cooler. Store
employee food away from facility food. COS by discarding the food.
The thermometer in the service area cooler was missing. COS by placing a new thermometer in
the cooler.
An accumulation of dust was observed on the floor below equipment in the ware washing area.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor below the equipment.

COS

COS

6-15-18

COS

COS

COS

6-15-18

Rita Becker June 4, 2018

John Wiseman
1507

■

6-15-18



  

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.

4

Circle K 1015 Highway K Bonne Terre, 63628

Hot hold pizza in display cabinet 129 adj 135 Nacho cheese from dispenser 145

Reach-in sandwich cooler 38 Walk-in cooler 34

Taquitos on roller 141 Beer cooler 34

Ice cream freezer 0 Walk-in freezer 0

Cream from dispenser 40

3-501.17A

3-302.11A

Discard dates were not observed on cooked eggs and meats in yellow containers in the walk-in
cooler. Potentially hazardous foods held refrigerated shall be marked with the day or date, not to
exceed six days from the time of preparation or opening, by which time the food will be sold,
consumed or discarded. COS by discarding the foods.
Raw shell eggs were observed stored above thawing ground beef in the walk-in cooler. Foods
shall be protected from cross contamination be separating different raw animal foods. COS by
rearranging the foods.

COS

COS

4-203.11B

4-203.11B

3-304.12C

6-501.12A

4-901.11

6-501.18

6-501.12A

Two bi-metal meat thermometers in the range of 140-170F were observed in the kitchen. These
thermometers are not capable of being calibrated by normal means. Food thermometers shall be
in the range of 0-220F. COS by discarding the thermometers.
Two bi-metal food thermometers were checked for accuracy. One indicated 32F in ice slurry. The
other indicated a temperature of 2F. The inaccurate thermometer was discarded.
Pizza peels were observed stored atop the pizza oven. In-use utensils shall be stored on cleaned,
sanitized surfaces. COS by placing the peels on a sheet pan.
Minor dust accumulation was observed on the interior of the hood in the ware washing area.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
hood interior.
Plastic food containers were observed to be wet nested in storage in the ware washing area.
After cleaning, food equipment shall be air dried prior to nesting.
An accumulation of mildew was observed on the hand sprayer at the three compartment sink.
Plumbing fixtures shall be cleaned as often as necessary to keep them clean. Please clean the
sprayer. COS by cleaning.
An accumulation of dust was observed on retail shelving in the retail area. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please clean retail shelving.
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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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Circle K 1015 Highway K Bonne Terre, 63628

6-501.12A
6-501.11

6-501.12A

6-501.12A

3-305.11

The following conditions were observed in the mens restroom. There is an accumulation of dust
on the ceiling vents. The trash can is dirty. Metal panels adjacent to the urinal are corroded.
Please clean the vent and trash can. Sand and paint the metal panels.
An accumulation of dust was observed on the ceiling vent in the womens restroom. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the vent.
Water, mold and dirt was observed on the floor below beverage equipment in the storage room.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean and
disinfect the floor in this area.
Boxes of food were observed on the floor of the walk-in freezer. Food shall be protected from
contamination by storing it at least six inches off of the floor. COS by removing the food from the
floor.
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