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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.

2

Chuck and BJ's BTC 919 Benham Street Bonne Terre 63628

Ambient, sandwich cooler, retail 35 Hot hold display case: chicken, cheese sticks 165, 136

Ambient, beverage coolers 39, 40, 30 Hot hold cisplay case: potato wedges, ambient 135

Nacho cheese, dispenser 136 Steam table hot hold: water for scoop, chili 137, 163

Ambient, 2-door True freezer 2 Steam table hot hold: soup, chili, gravy 163, 163, 155

Chicken, deep fryer 184-206 Steam table hot hold: mashed potatoes, baked beans 161, 165

3-101.11

3-302.11A

4-501.114
A

3-501.14A

2-301.14H

One container of aspirin, on the retail shelf, was past the expiration date of 9/2016. Please
discard or place in a designated area for return to distributor. COS by disposing.
Raw chicken was stored above fully-cooked foods in the True 2-door freezer. Please store raw

animal-derived foods below fully-cooked and ready-to-eat foods. COS by placing chicken on
bottom shelf.
Sanitizer was less than 100 ppm in the bucket stored in the kitchen. The sanitizer was

obtained from the pre-mix dispensing station at the 3-vat sink. This had the correct concentration
of sanitizer (200 ppm). It was observed that very hot water was used when dispensing the the
sanitizer. Please use water 110 to 120F to prevent the sanitizer from rapidly evaporating. COS
by remaking solution and discussion with staff.
According to staff, chili is cooled at room temperature in a shallow pan, then placed in the

walk-in cooler. Time and temperature are not monitored. Please record time and temperature
during cooling of foods: cool from 135F to 70F within two hours, then from 70F to 41F within
another four hours. If the first benchmark is not mark, either discard food or reheat to 165F for 15
seconds and begin cooling process again. If the second benchmark is not met, discard food. To
facilitate cooling of food: nest shallow containers of food in ice water, stir, vent if covered, add ice
as an ingredient, use ice paddles. COS by discussion of rule with staff and monitoring time and
temperature
Staff observed putting on gloves without first washing hands. COS by discussion with owner
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COS
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NOTE

6-501.14A

4-601.11C

4-203.12A

6-202.15A

6-202.15A

TEMPERATURES, continued, in degrees Fahrenheit:
Walk-in cooler, ambient 33; deli display hot hold case 165

Accumulation of dust observed on the front grill of two portable fans, one stored on the floor in
the deli service area and the near the entry into the back storage room. Ventilation systems shall
not be a source of contamination. Please clean all surfaces of fans as often as needed to keep
clean.
Dust accumulation observed on shelves holding clean equipment by the True freezer. Please

keep shelves clean to prevent contamination of clean equipment.
Three cook's thermometers were not accurate. Thermometers shall be accurate. Please

calibrate thermometers frequently. COS by calibrating thermometers.
One of the louvers on the exhaust exit for the cooling condenser was stuck open. Please

repair to prevent entry of pests when unit is not expelling air. COS by "unsticking" louver.
The seal around one set of electrical cables entering the building was dislodged. Please seal

to prevent pest entry. COS by replacing boot seal.
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A copy of the FDA Employee Health and Personal Hygiene Handbook was reviewed and provided during this visit.
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