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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

Hub's Pub 10 North Dover Street Bonne Terre, 63628

Pork butt from smoker 172 Walk-in cooler: ambient, baked potato, 38, 41

Reach-in freezer ambient 10 raw chicken, cooked chicken, raw fish 39, 28, 40

True cooler in kitchen: ambient, 30 Cold table: ambient, tomatoes 40, 39

raw beef, cooked chicken 41, 41 Hot hold: beans, cheese sauce, pulled pork 181,165,153

Walk-in freezer ambient 0 True cooler in east bar 34

4-601.11A

4-601.11A

3-501.17A

3-302.11A

Temperatures continued:
West side beer cooler = 38F
Mini cooler = 40F

Dried food debris was observed on the wall mounted fry cutter in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please clean the cutter daily.
An accumulation of food debris and metal particles were observed on the blade and in the gear
housing of the table mounted can opener in the kitchen. Food contact surfaces shall be clean to
sight and touch. Please clean the can opener daily. If particle production persists, replace the
blade with a sharp one as often as necessary.
Discard dates were not observed on containers of cut tomatoes, torn lettuce, chili and baked
potatoes in the walk-in cooler. Potentially hazardous foods held refrigerated shall be marked with
a discard date that is not greater than six days from the date of preparation or opening. Please
ensure that all potentially hazardous foods are marked with an appropriate discard date.
A jumble of raw and ready to eat foods were observed on a low crate in the walk-in freezer. Food
shall be protected from cross contamination by separating raw animal foods from ready to eat
foods. Please organize these food to separate raw animal foods away from and below ready to
eat foods. Raw poultry should be below all other foods.

12-3-18

4-501.11B

4-203.11B

4-601.11C

6-501.14A

4-601.11C

The door seal is broken on the left side of the kitchen reach-in freezer. Equipment components
such as doors, seals, hinges, fasteners, and kick plates shall be kept intact, tight, and in good
repair. Please replace the door seal.
The thermometer present at the kitchen prep station was graduated from 50 - 550F. Food
thermometers shall be graduated from 0 - 220F in two degree increments; or a digital equivalent.
Please discontinue the use of this thermometer as it cannot be calibrated and does not provide a
full measurement range.
Food residue and mildew was observed on open wire shelving inside the True cooler in the
kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean and disinfect the wire shelving in the cooler.
An accumulation of dust and debris was observed on the vent and fan mechanism of the
wall-mounted Carrier air conditioning unit in the kitchen. Intake and exhaust air ducts and vents
shall be cleaned so they are not a source of contamination by dust, dirt, and other materials.
Please clean the wall unit.
Food debris and mold was observed on surfaces of the open wire shelving in the walk-in cooler.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean and disinfect the wire shelving in the cooler.
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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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Hub's Pub 10 North Dover Street Bonne Terre, 63628

2-401.11B

4-501.114
C

2-301.14

4-601.11A

An employee beverage was observed on the prep surface in the kitchen. Food employees may
drink from a closed container if the container is handled to prevent contamination of hands, food,
equipment, single use items and clean linens. Please place employee beverages away from and
below prep surfaces and food related items.
Quaternary ammonia is used as a surface sanitizer at the kitchen three compartment sink.
Sanitizer was not detectable in the sanitizer solution in the sink. Quaternary ammonia sanitizers
shall be prepared at the manufacturer's recommended concentration. The sanitizer reservoir was
empty. Please use the available sanitizer test strips to ensure that the sanitizer is present at
required concentrations.
Employees were not observed to wash their hands at required times. Food employees shall wash
their hands immediately before engaging in food preparation, after any activity that potentially
contaminates the hands, and prior to donning single use gloves. Please ensure that food
employees wash their hands frequently and at such time as necessary.
An accumulation of mold was observed on the nozzle housing of the soda fountain in the wait
station. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize this
surface daily.

12-3-18

3-304.12B

6-501.12A

4-501.11B

5-501.116
B

3-304.14B

3-304.12B

The scoop handle was in contact with the food in a container of flour below the prep surface in the
kitchen. Food dispensing utensils shall be stored with their handles above the surface of the food.
Please position scoop handles above food surfaces.
An accumulation of grease, food residue and debris was observed on the floor below equipment in
the kitchen; especially the fryers. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please thoroughly clean the floor in the kitchen.
The door seals are broken on both sides of the prep cooler on the west side of the kitchen.
Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept
intact, tight, and in good repair. Please replace the door seals.
An accumulation of food debris was observed on the exterior of the kitchen trash cans. Waste
receptacles shall be cleaned at a frequency necessary to prevent a build-up of soil of becoming
attractants for insects and rodents. Please clean the trash cans.
A soiled dry cloth was observed on the hot holding table in the kitchen. Cloths in use for wiping
counters and other equipment surfaces shall be held between uses in an appropriately
concentrated chemical sanitizer. Please store wiping cloths in sanitizer buckets.
A bowl used as a scoop was observed in a container of sugar below the tea makers in the wait
station. Food dispensing utensils shall be stored with their handles above the surface of the food.
Please discontinue using a bowl as a scoop in the sugar. A handled scoop make by used.
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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

Hub's Pub 10 North Dover Street Bonne Terre, 63628

7-206.12

4-601.11A

2-401.11B

Uncovered rodent bait was observed on the floor in the west side bar. Rodent bait shall be
contained in a covered, tamper-resistant bait station. Please place rodent bait in bait stations.
Food debris was observed inside the table top pizza oven in the west side bar. Food contact
surfaces shall be clean to sight and touch. Please clean the pizza oven.
An open glass of wine and an open plastic cup of an unidentified beverage was observed on the
top shelf of the storage shelves above kegs of soda and beer. Food employees may drink from a
closed container if the container is handled to prevent contamination of hands, food, equipment,
single use items and clean linens. Please place employee beverages away from and below prep
surfaces and food related items.

12-6-18

5-205.15B

6-501.18

6-501.12A

5-205.15B

3-305.11A

5-501.113
B

Water flow is diminished at the left-side faucet of the three compartment sink in the east side bar
area. A plumbing system shall be maintained in good repair. Please repair the faucet.
An accumulation of debris and food residue was observed in the basins of the three compartment
sink in the east side bar area. Plumbing fixtures and sinks shall be cleaned as often as necessary
to keep them clean. Please clean the sink.
An accumulation of dirt and debris was observed on the floor in the east side bar area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor in this
area.
An accumulation of water was observed on the floor of the west side bar near the dishwasher.
Please determine the source of water and repair it.
A case of oranges was observed on the floor in the walk-in beer cooler in the west side bar. Food
shall be protected from contamination by storing it at least six inches off of the floor. Please store
food off of the floor.
The facility dumpster lids were open. Outside trash receptacles shall be kept covered. Please
keep the dumpster lids closed to discourage access by birds, rodents and vermin.
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