
  

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.

4

Homestead Restaurant 1024 Highway K Bonne Terre 63628

True 2-door cooler: gravy, macaroni salad, ambient 45, 39, 39

Salad bar: peas, ham, slaw 40, 39, 37

Hot hold bar: beans, sausage, vegetable mix 174, 147, 152

7-202.11A

4-601.11A

4-601.11A

4-601.11A

7-202.11A

DINING ROOMS/BATHROOMS
A bottle of hand sanitizer was stored on a shelf with clean equipment below the tea brewer in the east
dining room. Chemicals shall be stored separately from or below clean equipment, food, clean linens, and
single use items. Please store hand sanitizer where these items cannot be contaminated.
The empty Bunn coffee glass pots, stored on the coffee brewers and in the cabinet in the west and east

dining rooms, were stained and dirty. Food contact surfaces shall be clean to sight and touch. Please wash,
rinse, sanitize carafes at least daily. A total of six carafes were observed.
Dried, flaking food debris was observed on many of the handles of the serving utensils stored in the

buckets in the west dining room. Please inspect and thoroughly clean all surfaces of these utensils.
Cooked-on food deposits observed on several of the food pan inserts for the hot hold and cold hold bars.

Please inspect all pan inserts and clean off baked-on debris.

KITCHEN
Sanitizer tabs were stored above the 3-vat sink, and a bucket of sanitizer was stored on the drainboard of

the 3-vat sink. Toxins shall be stored below clean equipment. Please store these items where food, clean
equipment, clean linens, and single-use items cannot be contaminated.

9/14/17

9/14/17

9/14/17

9/16/17

9/14/17

6-301.14

4-903.11A

4-903.11A

4-601.11C

4-901.11A

5-205.11B

DINING ROOMS/BATHROOMS
There were no signs posted in the customer bathrooms to remind users to wash their hands.

Handwashing signs shall be posted at all handwashing sinks. Please install a sign in each bathroom.
The tray on which cups sat, located in the east dining room under the tea dispenser, was dirty. Clean

equipment shall be protected from contamination while in storage. Please clean and sanitize tray when dirty.
Two bottles of water were stored with clean equipment on the shelf below the tea brewer in the east

dining room and also by the tea brewer in the west dining room. Employees may drink from a lidded and
strawed container while working, but must store the drink(s) in an area where food, clean equipment, clean
linens, and single-use items cannot be contaminated. Please store drinks in a designated area.
Debris observed inside some of the plastic containers holding serving utensils in the west dining room,

and the stainless steel buckets in which the inserts sat were greasy. Please clean and sanitize the plastic
holders and the metal buckets as often as needed to keep clean and protect clean utensils from
contamination.

Food pans stored in the west dining room were observed to be wet-nested. Equipment and utensils shall
be completely air dried before storing nested. Please re-clean wet-nested equipment and allow air drying.
Corn and other large pieces of garbage were observed in the vat of the handwashing sink in the west

dining room. Handwashing sinks shall be used only for handwashing. Please ensure all employees use this
sink only for handwashing.

9/14/17

9/14/17

9/14/17

9/14/17

9/14/17

9/14/17

Duane Rosener Sept. 14, 2017

Rose Mier
1390

■

Sept. 29. 2017



  

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

Homestead Restaurant 1024 Highway K Bonne Terre 63628

Chicken, deep fryer 145 to 175 Potatoes, made from dehydrated, for hot holding 165

Pork steaks, smoker 155 to 165 True hot hold cabinet: ambient, gravy 158, 174

Soft serve mix, hopper 40 True 1-door cooler: ambient, roast beef 41, 41

Corn, green beans, stovetop 177, 188 Freezer drawers, ambient 0, 0, 0, 0

Meatloaf, oven 163 to 177

3-501.16A

4-601.11A

3-401.11A

4-601.11A

4-601.11A

4-501.114A

4-501.114A

KITCHEN
Gravy, made yesterday, had an internal temperature of 45F. According to manager, the gravy was moved

from the walk-in cooler to the True 2-door cooler in the kitchen this morning. Both the True cooler and
walk-in cooler were holding food at 41F or lower. COS by discussing not leaving food at room temp.
Grease coated containers and many of the utensils held in the containers stored on the shelf on the

center work table. Please clean utensils holders, dirty utensils, and protect utensils from contamination while
in storage.
Chicken cooked in the deep fryer had internal temperatures ranging from 145 to 175F. Raw Poultry shall

be cooked to a minimum 165F. Please use thermometers to check temperatures of cooked foods to ensure
they reach minimum temperature. COS by recooking. Final temperature ranged from 175 to 202F.
Food and grease coating observed on all inside and outside surfaces of the Sharp microwave. Please

wash, rinse, and sanitize microwave at least every four hours, more often if needed to keep clean.
Debris/grease coating observed on many of the plastic serving utensils stored in white plastic buckets

above the microwave. Please clean, sanitize, and protect while in storage.
The chlorine concentration in the sanitizer bucket, stored on the drainboard of the 3-vat sink, was greater

than 200 ppm. Chlorine concentration shall be 50 to 100 ppm in sanitizer solutions. Please use test strips to
ensure chlorine is at the correct concentration.
The chlorine concentration in the sanitizer bucket, stored below the middle work table across from the flat

grill, was 10 ppm. Please use chlorine sanitizer made from regular, unscented bleach in sanitizer solutions,
and use no other cleaners in the sanitizer buckets. When cleaning, use a 3-part method to clean, rinse, and
sanitize with separate cloths and solutions. Please use sanitizer test strips to ensure chlorine is 50-100 ppm

COS

9/16/17

COS

9/14/17

9/16/17

9/14/17

9/14/17

4-601.11C

4-901.11A

4-601.11C

4-601.11C

6-501.12A

4-601.11C

6-301.12

6-501.12A

KITCHEN
The shelves and inside surfaces of the True heated cabinet were dirty. Nonfood contact surfaces shall be

cleaned at a frequency to prevent debris accumulation. Please clean inside of cabinet as often as needed to
keep clean.
Food pans stored on shelves below work tables were observed wet nested. Please allow all equipment to

completely air dried before storing nested.
Accumulation of food splatters observed on the plastic film dispensers. Please keep dispensers clean to

protect plastic from contamination, as bacteria grow in the food on the dispenser and may be transferred to
food when the plastic film is used.
Accumulation of debris observed on all timer alarms. Please clean timers as often as needed to prevent

contaminating hands when used.
Accumulation of debris on the floor in the room housing the soft serve machine. Physical facilities shall

kept clean. Please clean floor as often as needed to prevent debris accumulation.
Grease and food debris coated handles, under handles, inside freezer drawer inserts, seals, and many

equipment surfaces. Please clean all surfaces at a frequency to prevent debris build-up, especially o and
under handles.
Paper towels were not loaded in the dispenser at the handwashing sink. Paper towels shall be dispensed

in a sanitary method. Please install towels in dispenser.
Pipes below the 3-vat sink were dirty. Please clean pipes at a frequency to prevent debris accumulation.
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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

Homestead Restaurant 1024 Highway K Bonne Terre 63628

Walk-in freezer, ambient 24 True freezer, storage room, ambient 0

Walk-in cooler: meat loaf, soft serve mix, ambient 38, 39, 40

4-601.11A

4-601.11A

4-601.11A

4-601.11A

4-101.11A

3-302.11A

4-501.114A

BACK DESERT PREP AND STORAGE ROOM
The hand-held can opener, stored on the shelf of the dessert prep table, was dirty. Please wash, rinse,

and sanitize the can opener after use.
Dried food debris observed on the Globe mixer (shaft and guard). Please wash, rinse, and sanitize all

surfaces of mixer after use to prevent contamination from food falling into mixing bowl while in use.
Caked-on debris observed on the blade, holster, and area where it attaches to the table on the

table-mounted can opener. Please clean all parts to remove caked-on debris, and wash, rinse, sanitize after
use.
Dried food debris observed on the Nemco food slicer, stored on the table near the rear exit door. Please

disassemble, wash, rinse, and sanitize all surfaces after each use.
Breading was stored two large bowls on a mobile stand. The mixes were covered with black plastic trash

bags. These bags may not be food grade. Food shall be stored in food-safe materials. Please use lids or
plastic that are food safe to cover the mixes.
Raw beef fritters were stored above raw fish and shrimp in the walk-in freezer. Food shall be stored to

prevent cross contamination in the following vertical order: raw poultry on bottom, then ground meats
(including tenderized meats), then whole muscle meats, then fish and seafood. All other food is stored above
these raw animal-derived foods. Please rearrange freezer to protect food.
WAREWASHING AREA
The chlorine concentration in the sanitizing cycle of the warewash machine was 10 ppm. Chlorine shall be

50 to 100 ppm. COS by priming and removing air bubbles from hose. Please use sanitizer test strips several
times each day to ensure chlorine is at correct concentration.
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9/15/17

COS

6-501.14A

6-301.12

6-501.12A

4-501.14A

4-501.14A

4-501.14A

6-202.11A

BACK DESSERT PREP AND STORAGE ROOM
Accumulation of debris observed on all surfaces of the portable floor fan. Ventilation systems shall not be

a source of contamination. Please clean grates, housing, stand, blade, etc. as often as needed to keep clean.

WAREWASHING AREA
Paper towels were not in a dispenser. Please install paper towels in the dispenser to supply them in a

sanitary manner.
Excessive mold and debris accumulation observed on the floor, walls, ceiling, hoses, and pipes in this

area. Please clean entire area; use sanitizer to reduce mold growth after cleaning.
Accumulation of debris on the handle and head of the spray nozzle at the 2-vat sink. Warewashing

equipment shall be kept clean. Please clean sprayer head and handle at least daily.
Accumulation of debris on the handle, head, and spring of the spray nozzle at the 1-vat sink. Please

clean entire sprayer.
Excessive debris observed on the top, sides, behind the warewash machine. Please clean entire

machine at least daily.
The shield was missing from the ceiling light fixture above the 2-vat sink. Please shield bulbs or install

shatter resistant bulbs.
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