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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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Hamburger, grill 209 Roper refrigerator: ambient, milk, chicken, chili 40, 44, 41, 45

Ambient, Blue Ribbon freezer in kitchen 18 Roper refrigerator: ambient, cooked eggs 40, 36

Ambient, Roper freezer in kitchen 10 Chicken and Fish, deep fryers 207, 204, 208

Ambient, Frigidaire freezer in kitchen 0 Hotpoint freezer, ambient 12

Ambient, Roper freezer in kitchen 0 Hotpoint refrigerator: ambient, cut tomatoes, sauce 47, 48, 47

4-501.114A

3-501.15A

3-501.17A,
B

3-501.16A

3-302.11A

The chlorine concentration in a container of sanitizer was greater than 200 ppm. Chlorine concentration
shall be 50 to 100 ppm in sanitizer solutions. Please use sanitizer test strips to ensure chlorine is at the
correct concentration. CORRECTED ON SITE by diluting to 100 ppm chlorine.

A large pot of chili with hamburger in the Roper refrigerator had an internal temperature of 45F. The
container was not labeled with a date of disposition, and there was no cooling log available. Food shall be
cooled from 135F to 70F within two hours, and from 70F to 41F within an additional four hours. If the first
benchmark is not met, reheat to 165F for 15 seconds and begin the cooling process again. If the second
benchmark is not met, discard the food. To facilitate cooling, divide food into shallow containers, nest
container in ice bath, allow venting if covered, stir, use an ice paddle, use ice as an ingredient. Please use a
log to record the time and temperatures during the cooling process. NOTE: Chili was voluntarily discarded.

Chili, cooked chicken, boiled eggs, and slaw were not labeled with the dates of disposition. According to
staff, a log is normally on-site of when foods are prepared. However, the log was not on-site. Please label or
log potentially hazardous foods that are ready-to-eat and held for more than 24 hours with a 7-day disposition
date (the day of preparation, or opening if commercially sealed, plus an additional six days.)

Milk inside the Roper refrigerator had an internal temperature of 44F. Potentially hazardous food shall be
held at 41F or lower. The milk was stored in the door of the refrigerator, the warmest area inside the cooler.
The interior of the cooler had an ambient temperature of 40F. CORRECTED ON SITE by moving milk to the
interior of the cooler.

Raw fish was stored above potato skins and ravioli in the Frigidaire freezer. Food shall be stored to
prevent cross contamination. Please store raw animal-derived foods below all other foods. CORRECTED
 ON SITE by moving potato skins above the fish
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 3/5/18 

 3/5/18 

COS

 COS

4-603.16A

3-305.11A

4-601.11C

4-501.11A

6-202.11A

4-302.14

4-903.11A

3-305.11A

KITCHEN
According to staff, dishes are manually washed, and then sanitized in the rinse step. All food-contact

surfaces shall be washed, rinsed, and sanitized. Do not rinse after sanitizing, and do not add bleach to the
rinse water. CORRECTED ON SITE by discussion with staff.

Accumulation of frost observed inside the Blue Ribbon freezer. Food shall be protected from
contamination while in storage. Please defrost the freezer as often as needed to reduce frost build-up.

Accumulation of debris observed in the bottom of the Frigidaire freezer that stored fish. Nonfood contact
surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean inside of freezer.

A pool of ice was observed in the bottom of the Maytag freezer. Please defrost freezer; repair if needed to
prevent water from freezing in the bottom of the freezer.

One ceiling light fixture lacked the cover over the bulbs. Bulbs shall be shielded or shatter resistant in
areas of food preparation. Please use shatter resistant or LED bulbs, or install shields and endcaps over the
bulbs, or install a cover over the bulbs.

Sanitizer test strips were not available upon request. Please provide sanitizer test strips at all times to
check the concentration of chlorine in sanitizer solutions.

Debris observed inside the utensil holder in a drawer by the 4-vat sink. Clean utensils shall be protected
while in storage. Please clean the utensil holder as often as needed to keep clean.

A bag of potatoes was stored on the floor behind the Frigidaire freezer. Food shall be stored a minimum
of six inches off the floor. Please elevate potatoes off floor.
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A line through an item on page one indicates the item is not applicable.
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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

The Pub 9365 Berry Road Bonne Terre 63628

Maytag freezer, ambient 10 Ambient, beer chest coolers in bar 32, 36

Frigidaire freezer, ambient 10

Ambient, Kenmore refrigerator in bar 30

3-302.11A

3-302.11A

3-501.16A

3-302.11A

3-304.15A

7-202.12A

KITCHEN, continued
Raw chicken was stored above ready-to-eat food in the Hot Point freezer. Please store raw chicken

below all other food to prevent cross contamination should the freezer stop working and the food thaws.
CORRECTED ON SITE by moving chicken to lowest shelf

Raw hamburger was stored above fries in the door of the Maytag freezer. Please store hamburger below
fries. CORRECTED ON SITE by moving fries

The ambient temperature of the Hotpoint refrigerator was 47F. The potentially hazardous food held in this
cooler were cut lettuce, cut tomatoes, and bacon. These foods had temperatures of 47-48F. Potentially
hazardous food shall be held at 41F or lower. Please discard the opened package of cut lettuce and the cut
tomatoes. Place the cheeses and unopened packages of lettuce in another refrigerator. NOTE: lettuce and
tomatoes were discarded; the cheeses and unopened packages of lettuce were moved to another
refrigerator.

An opened package of ham was stored inside the same zip-lock bag as an opened package of raw bacon.
Raw foods shall be stored separately from ready-to eat and fully-cooked foods. Please discard the package
of ham. COS by discarding ham and bacon

Cook was observed picking up raw hamburger patty with gloved hands, then putting away clean dishes
without first removing gloves and washing hands. COS by discussion with cook and rewashing dishes
UPSTAIRS STORAGE

A can of Raid Ant and Roach insecticide was stored on the shelf. This insecticide is not approved for use
in a food establishment. Please remove the insecticide and use only those insecticides that are labeled for
use in a food establishment.
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5-205.15B

6-301.12

4-302.14

6-202.15A

BATHROOM
The women's bathroom was closed due to a clogged drain. A commercial snake was rented and the drain

will be snaked. All other drains appear to be draining correctly. All staff are using the men's bathroom.
Plumbing shall be maintained in good repair. Please install a lidded trash can in the men's bathroom until the
women's bathroom is in use.

BAR
The paper towels at the handwashing sink were not in a dispenser. Paper towels shall be dispensed in a

sanitary manner. Please provide towels in a dispenser.
Sanitizer test strips were not available upon request. Please provide test kits to check the concentration

of chlorine in sanitizer solutions.
Daylight was observed beneath the outside entry door. Outside openings shall be sealed to prevent pest

entry. Please seal bottom of door.

3/6/18

3/19/18

3/11/18

3/19/18

Linda Rowley March 5, 2018

Rose Mier
1390

■

March 19, 2018



  

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

The Pub 9365 Berry Road Bonne Terre 63628

6-501.111

4-501.114A

NOTE

BAR
Rodent feces observed in the cabinet below the cash register. Facility shall be free of rodents and other

pests. Please remove all traces of rodents and monitor facility for return. If rodents or feces are seen, begin
an approved method of pest control.

Low-splash bleach is used for sanitizing. This bleach is not approved for use as a sanitizer. Please use
regular, unscented bleach for sanitizing. Prepare by mixing approximately 1/2 to 1 teaspoon of bleach in
each gallon of water to obtain a chlorine concentration of 50 to 100 ppm. Use test strips to check
concentration.

The chlorine level in the drinking water will be checked prior to drawing a sample for bacteriological testing,
to be obtained on March 6. The OWTS, well and chlorinator pump were checked during this visit and
appeared to be functioning correctly.

3/19/18

3/6/18

5-501.114 There was no plug in the drain of the outside trash dumpster. Please request the trash company to install
a drain plug.
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