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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

Knights of Columbus #1088 7897 Berry Road Bonne Terre 63628

Frigidaire freezer, ambient 22 True refrigerator: ambient 36

Whirlpool freezer, ambient 26 Walk-in cooler, ambient 40

Chicken, stovetop 195 to 200 Kenmore freezer, ambient 0

4-601.11A

3-302.11A

4-601.11A

3-101.11
3-202.15
NOTE

7-201.11B

Debris observed on the inside of the EPCO heated cabinet, including inside of door. Please clean
inside of cabinet as often as needed to protect food that is held inside the unit from contamination.
Raw chicken was stored above Parmesan cheese, raw ground meat above potato chips, and raw shrimp

next to tortilla chips in the Whirlpool freezer. Food shall be stored to prevent cross contamination. Please
store raw poultry on the bottom, then raw ground meats, then raw whole muscle meats, then raw fish and
seafood. Store all other foods above or separately from the raw animal-derived foods.

Spider webs observed in the hood above the stoves. Please clean as often as needed to prevent debris
from falling into food.
A No. 10 can of peaches and an no. 10 can of tomato sauce were dented on their seam and/or crimped.

Packaging shall protect the contents, and food shall be safe. Please open and discard contents.
Chicken and broth are cooled, then used to make chicken and dumplings. The cooling process is not

monitored. Please cool food from 135F to 70F within two hours, then from 70F to 41F within an additional
four hours. If the first benchmark is not met, the food may be reheated to 165F for 15 minutes and begin the
cooling process again. If the second benchmark is not met, discard the food. To facilitate cooling: spread or
pour into shallow containers; nest containers in ice water; stir with a frozen food paddle; add ice as an
ingredient; if covered, provide vents to allow escape of steam. Please monitor time and temperature during
cooling.
Dry erase cleaner was stored in a cup on the shelf above clean equipment, located in the serving area.

Toxic items shall be stored separately from or below food, clean equipment, clean linens, and single-use
items. Please store in an area where these items are protected.

12/6/18

4-601.11C

6-501.12A

4-904.11B

3-302.12

4-203.11A

4-601.11C
4-601.11C

Pooled water and debris observed inside the Kenmore keg cooler, located in the room holding the soda
dispenser. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation.
Please clean inside of the cooler. Determine source of liquid, and repair, if necessary, to keep dry.
Accumulation of debris observed on the floor of the room holding the ice freezer and extra food

equipment. Physical facilities shall be cleaned at a frequency to prevent debris accumulation. Please clean
floor.

Utensils were stored with their handles facing down in a container on the table used for preparing baked
foods. Utensils shall be stored with their handles up to prevent contamination of the food-contact surface
when retrieving. Please invert utensils so the handles face up.

A container of liquid was stored on the shelf above clean equipment in the dry storage room. According
to staff, the container held food-grade mineral oil. Containers holding food that is not easily identifiable shall
be labeled. Please label bottle.
The following thermometers were not accurate: The ambient temperature inside the Frigidaire freezer

was 22, the thermometer read 30; the ambient temperature of the True refrigerator was 36F, but the
thermometer read 42F. Thermometers shall be accurate. Please replace thermometers with accurate
thermometers.

Spilled salt and pepper was observed in the wall cabinet in the serving area. Please clean.
Spider webs observed in a base cabinet holding plates, located in the serving area. Please clean

cabinet.
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4-601.11A Debris observed on the tray holders of the mobile rack, located inside the walk-in cooler. Please clean
the rack to protect food from contamination when trays are slid on or off.
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4-601.11C

4-601.11C

4-502.13A

5-501.113B

Cobwebs and dust observed in some of the grates over the air intake vents and HVAC vents in the
ceiling. Ventilation systems shall not be a source of contamination. Please clean all dirty vents.

Mold observed on the grate over the condenser fans, and on the condenser body, inside the walk-in
cooler. Please clean and sanitize to reduce mold growth.

A used single-service aluminum pan and lid were observed on the clean equipment rack in the dry
storage room. Single-use items may not be reused. Please discard all single-use items after use.

One lid on the outside trash dumpster was open. Outside trash receptacles shall be lidded.
CORRECTED ON SITE by closing the lid.
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