
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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Stephanie Owings November 19, 2018
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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.

3

Dairy Queen 1006 Highway K Bonne Terre 63628

Ambient, retail freezer 0 Ice Cream Freezer, ambient, vanilla, chocolate mix 40, 40, 41

Beverage Air Cooler: ambient, milk 40, 37 Shake freezer: ambient, vanilla mix 37, 40

Beverage Air Dessert Freezer, ambient 18 Broiler freezer/cook line: ambient 0

Ambient: toppings freezer/drive up area 0 Fryer freezer/cook line: ambient 10

Dessert Prep Cooler, ambient 36 Beverage Air cooler/cookline: ambient, cooked chicken 38, 35

3-501.16A

3-501.16A

3-501.17B

3-501.16A

KITCHEN
Pulled pork, held in the Beverage Air cooler in the cook line, had a temperature of 44F. Potentially

hazardous food shall be held cold at 41F or lower. NOTE: according to manager, the pork was out of the
cooler for a short time while preparing sandwiches. CORRECTED ON SITE by placing in walk-in cooler.
Cut lettuce, held on an ice bath, had a temperature of 43F. Cut lettuce is a potentially hazardous food

and shall be held at 41F or lower. NOTE: ice was added so it came up around the sides of the pan. Final
temperature of the lettuce ranged from 39F in the bottom to 48F at the top. CORRECTED ON SITE by not
placing as much lettuce in the container.
Opened chili, held in the Beverage Air cooler, was not labeled with the date of disposition. Potentially

hazardous food that is held for more than 24 hours shall be labeled with the date of disposition, which is the
day of opening or preparing plus an additional six days. CORRECTED ON SITE by labeling chili.

The ambient temperature of the Beverage Air cooler, located next to the deep fryers (south end of cook
line), had an ambient temperature of 48F; the food inside the cooler ranged in temperature from 41 to 44F.
Food shall be held at 41F or lower. NOTE: Food was moved to a different cooler during this inspection and
a service person was called for repair. Please do not store potentially hazardous food in this cooler until it
reliably holds at 41F or lower.

COS

COS

COS

11/20/18

4-601.11C

4-204.112B

4-601.11C

4-601.11C

4-601.11C

DINING AREA
Debris and soda syrup observed in the cabinets below the customer self-serve soda dispenser. Non-food

contact equipment shall be cleaned at a frequency to prevent debris. Please clean the two cabinets below
the soda dispenser.

SERVICE COUNTER/DRIVE UP AREAS
Thermometers were not found in the shake machine (bottom cooler), or in the ice cream maker (bottom

cooler). Please install accurate thermometers in each of these coolers. COS by installing thermometers
Debris and possibly mold was observed on the door seal creases of the dessert prep cooler and in the

Beverage Air dessert freezer (both located in the service counter line). Please wash, rinse, and use sanitizer
to reduce mold growth on the door seals.
Debris observed on the top of the door of the cabinet, located below the Blizzard mixer in the service

counter line.
Debris observed in the freezer below the toppings counter in the drive-up area. Please clean freezer as

often as needed to keep clean.

11/26/18
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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.

3

Dairy Queen 1006 Highway K Bonne Terre 63628

Metal Frio freezer/cookline: ambient 2 Beverage Air cooler/cookline: ambient, hot dogs 48, 41

Burger/broiler 176 Beverage Air cooler/cookline: pulled pork 44

Hot hold: burger, white gravy 169, 172 Cold hold/prep area: cut tomatoes, cut lettuce 41, 43

Walk-in freezer, ambient 0 Walk-in cooler: ambient, soft serve mix, sliced cheese 40, 38, 41

Queso cheese in dispenser 160

4-601.11A

4-601.11A

7-102.11

CAKE DECORATING AREA
The coffee carafes and coffee maker were observed dirty. Food contact surfaces shall be clean to sight

and touch. Please wash, rinse, and sanitize carafes at least daily, and clean the coffee maker as often as
needed to keep clean.
The design projector and the metal design scraper were observed with debris on them. Please clean the

projector after use to prevent debris from falling onto food, and clean and sanitize the scraper utensil after
use.

STORAGE/WAREWASHING AREAS
A spray bottle containing an orange-brown liquid that was stored on the chemical rack was not labeled.

Working containers holding chemicals shall be labeled with the common name of the contents. Please label
bottle. CORRECTED ON SITE by discarding liquid

11-19-18

11-19-18

COS

4-601.11C

4-601.11C

3-304.12B

6-501.18

6-501.14A

KITCHEN AREA
Accumulation of debris observed on the ledges/door glides of the broiler meat freezer. Please clean as

often as needed to keep clean.

CAKE DECORATING AREA
Dried icing and other food debris observed on the hand-held dryer. Please clean as often as needed to

prevent contamination of hands when in use.
A single-use lid was stored inside a bulk container of chocolate crumbles. In-use utensils shall be

multi-use and have a handle that is stored above the surface of the food in non-potentially hazardous food.
Please discard lid and use a handled scoop inside this container.

WAREWASHING/STORAGE AREAS
Accumulation of grease observed on the faucet and handle area of the mop sink. Plumbing fixtures shall

be kept clean. Please clean faucet and handles as often as needed to keep clean.

BATHROOMS
Accumulation of dust on the cover over the mechanical exhaust fan in the men's bathroom. Ventilation

systems shall not be a source of contamination. Please clean fan cover.
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