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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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North County Primary School 405 Hillcrest Drive Bonne Terre, 63628

Egg & sausage sliders 150 Walk-in cooler 36

Milk from milk cooler 38 Walk-in freezer 0

Milk cooler #1 & #2 32, 40 "District" freezer no access

Service area coolers #1 & #2 40, 38

Hot holding cabinets #1 & #2 164, 160

3-501.17A

4-501.114

A container of diced ham was observed in the walk-in cooler with an affixed date of 9/11.
According to the kitchen manager, this date indicates when the food was removed from the
District freezer. The food is received frozen. Potentially hazardous food held refrigerated shall be
marked with the day or date, not to exceed seven days total, by which time the food shall be sold,
consumed or discarded. COS by affixing a discard date.
A commercial container of Great Value disinfectant wipes was observed on the chemical storage
shelf near the ware washing area. Only those sanitizing agents approved for use in a food
establishment may be be present in the food preparation area. COS by removing the wipes.

COS

COS

4-203.11B

4-101.19

A bi-metal thermometer was found in a kitchen drawer with a digital thermometer. Both were
checked for calibration accuracy. In ice water slurry, the digital indicated an accurate temperature
of 33F. The bi-metal thermometer indicated a temperature of 140F. According to the kitchen
manager, the kitchen only uses the digital thermometer. Thermometers for determining food
temperatures shall be accurate to with-in two degrees F. The bi-metal thermometer was
discarded.
Paint was observed chipping from the surface of a wooden drying rack on the clean storage shelf
near the ware washing area. Non-food contact surfaces of equipment that are exposed to splash,
spillage, or other food soiling or that require frequent cleaning shall be constructed of a
corrosion-resistant, nonabsorbent, and smooth material. Please paint or seal the drying rack.

The facility hot water sanitizing dish washer was determined to be operating at adequate
sanitation temperatures. The color-indicating adhesive thermal label used to determine adequate
sanitation will be attached to the Health Center copy of the report.
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