
  

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.
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Bonne Terre Senior Nutrition Center 114 North Allen Street Bonne Terre, 63628

Hot hold: eggs, potatoes, sausage 190,144,145 True cake cooler 40

Frigidaire freezer 0 Walk-in cooler 36

True cooler in service area 38 Walk-in freezer 0

Danby freezer 4

Milk from dispenser 34

4-601.11A

3-501.17A

7-201.11B

3-501.17A

3-701.11A

An accumulation of metal particles was observed inside the gear housing of the table mounted
can opener in the central prep area. Food contact surfaces shall be clean to sight and touch.
Please clean the opener daily. COS by moving to ware washing.
A discard date was not observed on garbonzo beans and creamed peas stored in the True
refrigerator in the service area. Potentially hazardous foods held refrigerated shall be marked with
a discard date that is not greater than six days from the date of opening or preparation. COS by
discarding the food.
A bottle of spray degreaser was stored on a a prep table with equipment and food in the back prep
area. Toxic materials shall be stored so they cannot contaminate food, equipment, single use
items or clean linens. COS by relocating the cleaner.
A discard date was not observed on an open package of smoked sausage in the walk-in cooler.
Potentially hazardous foods held refrigerated shall be marked with a discard date that is not
greater than six days from the date of opening or preparation. COS by marking the food with a
discard date.
An accumulation of mold growth was observed on raw bacon stored in the walk-in cooler. Food
that is unsafe, adulterated, or not honestly presented shall be discarded. COS by discarding the
bacon.
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4-903.11A

6-501.19

Foam cups were observed on the floor in the storage closet near the restrooms. Single use items
shall be protected from contamination by storing them at least six inches off of the floor. COS by
storing the cups off of the floor.
The employee restroom door was propped open. Except during cleaning and maintenance, toilet
room doors shall be kept closed. COS by closing the door.
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