
  

FOOD ESTABLISHMENT INSPECTION REPORT
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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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Casey's General Store #2069 805 Benham Street Bonne Terre, 63628

Pizza prep cooler amb 38 Cold hold: tomato, lettuce, cheese, 37,40,40

Cold hold: mush, ham, grn beef 41,41,38 ham, turkey, balogna 41,40,41

Sandwich warmer, Pizza warmer amb 164, 150 Hot hold: gravy, chili, chicken 168,174,168

Hot hold pizza 141 Walk-in cooler/freezer 36, 0

Sandwich prep cooler amb 38 Walk-in bev cooler 40

7-201.11

4-501.114
A

4-601.11A

Temperatures continued:
Walk-in beer cooler = 40F
Soft serve mixes = 38F, 37F
Dairy creamer = 36

A bottle of multi purpose spray cleaner was stored with salt and pepper packets and paper towels
in the cabinet in the sandwich prep area. Toxic materials shall be stored so they cannot
contaminate food, equipment or single service items. COS by removing the cleaner.
A bottle labeled bleach water was observed at the three compartment sink. The chlorine
concentration of the bleach water was greater than 200 ppm. According to the kitchen employee,
the bleach water is used to clean cuttingboard and work surfaces. Chlorine sanitizers shall be in
the range of 50 - 100 ppm. Please prepare bleach sanitizers in acceptable ranges.
Food residue was observed inside the customer access microwave. Food contact surfaces shall
be clean to sight and touch. Please wash, rinse and sanitize the interior of the microwave as often
as necessary.

COS

9-8-17

4-903.11A

4-601.11C

4-601.11C

4-903.11A

6-501.12A

6-501.14

Cardboard pizza boxes were observed stored on the floor beside the donut maker in the kitchen.
Single service items shall be protected from contamination by storing them at least six inches off
of the floor. COS by moving the boxes off of the floor.
An accumulation of food debris was observed on top of the plastic cold-well covers at the
sandwich cold holding station. Non-food contact surfaces shall be kept clean. Please clean the
well covers as often as necessary to keep them clean.
An accumulation of dried dressing residue was observed on deli paper below the condiment
bottles in the sandwich prep cooler. Non-food contact surfaces shall be kept clean. Please
replace the deli paper daily.
Sleeves of single service cups were observed stored beside an open, indirect drain below the
soda fountain. Single service items shall be protected from contamination by storing them where
they ar not exposed to splash. Please store these items away from the drain.
An accumulation of debris was observed on the floor of the walk-in cooler and walk-in freezer.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floors of the walk-in cooler and freezer.
Dust and debris was observed on the cooling unit fans in the walk-in cooler and freezer. Intake
and exhaust air dusts shall be cleaned so they are not a source of contamination by dust, dirt, and
other materials. Please clean the fan covers.
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4-203.11

5-205.11A

3-304.14

5-501.113

Two bi-metal, metal stemmed food thermometers in use in the kitchen were checked for accuracy.
One thermometer read 18F and the other read 24F in ice water. Food temperature measuring
devices shall be accurate to within two degrees F. Please calibrate the thermometers on a regular
basis to ensure accuracy.
The hand wash sink in the back storage area was inaccessible due to the placement of
equipment. Hand wash sinks shall be accessible at all times. Please restore access to the sink.
Dry wiping cloths were observed in the pizza prep and sandwich prep areas. Dry wiping cloths
may not be repeatedly used. Once used for any purpose, the cloth must be moved to the soiled
linens receptacle. For removing spills and sanitizing surfaces, use a cloth stored in an
appropriately concentrated chemical sanitizer approved for use in a food establishment.
The lid to the facility dumpster was open. Please keep the dumpster lids closed to discourage
access by rodents and vermin.
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