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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

Crossroads Steakhouse and Lounge 1 West School Street Bonne Terre, 63628

Hot hold soup 198 Prep cooler amb 36

Hot hold au jus 98, adj 200 True cooler at grill amb 52

Cold hold lettuce 46 Raw chicken in prep True grill cooler 51

Sliced turkey in salad cooler 53 Sliced tomatoes and lettuce in True grill cooler 55-56

Salad cooler amb 58 Egg Mixture in True grill cooler 52

3-403.11A

3-701.11A

3-501.16B

3-501.17A

A crock pot of au jus at the warewashing side of the kitchen was measured at 98F. According to
the cook, the au jus was removed from the refrigerator and placed in the crock pot to heat.
Reheated potentially hazardous foods must be heated from refrigerator temperatures to 165F
within two hours. Crock pots, especially small ones, are not sufficient to heat foods to necessary
temperatures within the required time-frame. COS by heating the au jus to above 165F on the
stove top and then placing in the crock pot.
A container of brown, slimy cut cauliflower was observed stored in the salad cooler. Food that is
unsafe or adulterated shall be discarded. COS by discarding the food.
The ambient temperature of the salad cooler was measured at 58F. Potentially hazardous foods
in this cooler were: sliced turkey = 53F and cut lettuce at 46F. Potentially hazardous foods held
refrigerated shall be maintained at 41F for less. The sliced turkey was discarded. Do not place
potentially hazardous foods in this cooler until it has been demonstrated to maintain food
temperatures of 41F or less.
Cooked chicken chunks and chicken salad was observed stored in the prep cooler with
preparation dates on the food. Potentially hazardous food held refrigerated shall be marked with a
discard date, which is six days after preparation, by which time the food will be sold, consumed or
discarded. COS by marking the food with a discard date.
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6-301.12

5-202.12A

4-302.14

4-903.11

3-302.12

4-601.11C

Upon arrival, the kitchen hand wash sink was not provided with paper towels. Hand wash sinks
shall be provided with a sanitary means of hand drying. COS by providing paper towels.
Hot water is not provided at the kitchen hand wash sink. All hand wash sinks shall be provided
with hot and cold running water through a mixing valve. Please restore hot water to the hand
wash sink.
The facility has chlorine sanitizer test strips but does not have the colorimetric scale for
determining proper sanitizer concentrations. Please obtain a test kit that is complete with a
colorimetric scale.
Dust and food debris was observed on various pieces of clean equipment stored on the lower
shelf of the prep table on the grill side of the kitchen. Clean equipment shall be stored so that is is
not exposed to splash, dust or other contamination. COS The equipment was moved to
warewashing. Please protect clean equipment from contamination.
An unlabeled spray bottle of water was observed stored on the lower shelf of the prep table on the
grill side of the kitchen. Food not in it's original packaging or that is not readily identifiable shall be
marked with the common name of the food. COS by labeling the spray bottle.
An accumulation of food debris was observed on the underside of the shelving above the prep
table on the grill side of the kitchen. Non-food contact surfaces shall be kept free of and
accumulation of dust, dirt, food residue and debris. Please clean this area.
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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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Crossroads Steakhouse and Lounge 1 West School Street Bonne Terre, 63628

Hamburger from grill 201 Whirlpool refrigerator/freezer at bar 32, 5

True freezer in kitchen 0 Delfield freezer in back room 0

Keg cooler at bar 34 Walk-in cooler 40

Beer cooler #1 at bar 38 Walk-in freezer 0

Beer cooler #2 at bar 40

7-202.12B

3-501.16B

3-501.16B

7-201.11

2-301.14

The bleach in use for equipment sanitation was observed to be scented bleach. Only unscented
bleach may be used for sanitizing food equipment. Please use only unscented, regular bleach.
Do not use the splashless beach.
The True cooler on the grill side of the kitchen was observed at an ambient temperature of 52F.
Potentially hazardous foods in this unit were: raw chicken = 51F, egg wash 52, sliced tomatoes
and lettuce = 56, open package of hot dogs = 47f, sliced roast beef = 41. Potentially hazardous
foods held refrigerated shall be maintained at 41F or less. All potentially hazardous foods in this
unit were discarded. Do not place potentially hazardous foods in this cooler until it has been
demonstrated to maintain food temperatures of 41F or less.
Containers of cooked bacon were observed stored on the shelf above the prep table at the grill
side of the kitchen. Potentially hazardous foods shall be held under temperature control. COS by
moving the bacon to the prep cooler.
Containers of sanitizer were observed stored on the prep surfaces in the kitchen. Toxic materials
such as cleaners and sanitizers shall be stored where they cannot contaminate food and food
contact surfaces. COS by moving the sanitizer to a lower shelf of the prep table.
Employees were not observed washing their hands at proper times. An employee was observed
removing their gloves, using hand sanitizer and then putting on a new pair of gloves. Employees
shall wash their hands between glove changes. Hand sanitizer may not be used in place of hand
washing. COS by discussion with management and employees.
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4-601.11C

6-501.112

4-601.11C

6-202.15A

6-202.11A

3-501.13

An accumulation of dirty water was observed on the bottom of the keg cooler in the bar area.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the water from the inside of the cooler and sanitize it.
A dead roach was observed on the liquor shelf in the bar area. Dead insects and rodents shall be
removed from the premises to prevent accumulation and decomposition. Please remove the dead
insect.
An accumulation of food debris was observed inside a plastic tote holding spices on the white
shelving in the storage room. Non-food contact surfaces shall be kept free of and accumulation of
dust, dirt, food residue and debris. Please clean the tote.
The door in the storage room opening to the outside was not self-closing. The outer openings of a
food establishment shall be protected against the entry of insects and pests by solid, self-closing,
tight fitting doors. Please provide a self-closing device on this door.
The light bulb in the walk-in freezer was not shielded. Light bulbs installed in areas of food
preparation and storage shall be shielded or shatter resistant. Please provide shielding to the
bulb or replace with a shatter resistant bulb.
Frozen steaks were observed thawing on a table in the storage room. Potentially hazardous
foods shall be thawed under temperature control or running water at 70F. COS by moving the
steaks to the walk-in cooler.
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4-601.11A

6-501.111

6-501.111

An accumulation of food debris was observed on the blade and mechanism of the can opoener
mounted on the rolling can rack. Food contact surfaces shall be clean to sight and touch. COS
by moving the can opener to ware washing.
Mouse droppings were observed on the white shelving and on food packages on the shelving in
the storage room. The presence of insects and pests shall be controlled to minimize their
presence on the premises. Please pursue control measures such as regularly inspecting the
premises for pests, limiting access by pests by closing entry points and harborage conditions,
using traps and bait stations and professional pest control services.
Mouse droppings and nesting materials were observed in and on various pieces of food
equipment in storage in the storage room. The presence of insects and pests shall be controlled
to minimize their presence on the premises. Please pursue control measures such as regularly
inspecting the premises for pests, limiting access by pests by closing entry points and harborage
conditions, using traps and bait stations and professional pest control services. Remove all
unused equipment from the premises and clean and sanitize all remaining equipment in this area.
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