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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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Beijing House 60 C Nesbit Drive Bonne Terre, 63628

Hot hold rice 137 Walk-in cooler: ambient, cooked eggroll, 34, 38

Cold table: ambient, raw chicken, 40, 40 raw beef, raw chicken 37, 37

raw beef 41 Fried rice as prepared 171

Frigidaire freezer amb 0

Chest freezer amb 0

7-201.11B

2-401.11A

3-501.16B

4-601.11A

3-302.11A

Various medicines were observed on the shelf above the cold table in the kitchen. Toxic materials
shall be so they cannot contaminate food, equipment and single service items. COS by removing
the medicines.
Employee beverages in the form of a teapot and cup were observed on top of the hot hold food
station. Employee beverages in the form of coffee mugs and water bottles were observed on a
prep table beside the cold-table. Employee beverages must be kept in a covered container and
stored away from food, equipment, prep surfaces; and in a manner to prevent contamination of
food related items. Please store employee beverages away from food and the prep area.
A shelled egg in a bowl without temperature control was observed on the prep table beside the
cold-table in the kitchen. Eggs, and especially shelled or pooled eggs, are potentially hazardous
foods that must be held in temperature control to remain safe. Potentially hazardous foods
requiring refrigerating shall be held at 41F or less. COS by discarding the egg.
Tongs with a level of soiling indicating infrequent cleaning were observed hanging from the shelf
above the cold-table. Food contact surfaces shall be clean to sight and touch. All food equipment
must be washed, rinsed and sanitized prior to use and every four hours when in constant use.
Also, this is an unsanitary way to store an in-use utensil. The tongs were moved to ware washing.
Raw meats were observed above ice cubes in the Frigidaire freezer. Food shall be protected from
cross contamination by storing raw animal foods away from and below ready to eat foods. COS
by removing the ice cubes.

COS

1-22-19

COS

1-22-19

COS

4-601.11C

6-501.12A

4-601.11C

4-903.11A

Grease and food debris was observed on equipment and appliance surfaces throughout the
cook-line area including: the exterior of refrigerators, shelves and tables, the exterior of rice
cookers, on surfaces of the wok range, and on the exterior of food containers in use at the
cook-line. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please thoroughly clean all surfaces in the cook-line area.
An accumulation of dirt, grease and food debris was observed on the floor below equipment at the
cook-line. Dirty and grease-laden cardboard was observed below the fryers. Physical facilities
shall be clean as often as necessary to keep them clean. Please thoroughly clean the floors in the
kitchen area; especially below equipment.
An accumulation of grease and food debris was observed on the under-side of the cold table lids
and inside the cold well compartment. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean the lids and interior surfaces of
the cold well compartments.
Cleaned aluminum sheet pans were placed on the floor in front of the three compartment sink.
Cleaned food equipment shall be stored where it is not exposed to contamination. Do not store
clean food equipment on the floor.
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3-101.11

4-601.11A

4-601.11A

3-501.17A

While rearranging foods in the Frigidaire freezer, the owner dropped a piece of raw chicken on the
floor and then place it back on the tray that it fell from. Food shall be safe and unadulterated.
COS by discarding the contaminated chicken.
An accumulation of food debris was observed on colanders in clean storage above the three
compartment sink. Food contact surfaces shall be clean to sight and touch. Please ensure that
all food equipment is washed, rinsed and sanitized and free of all food residue.
A plastic tub with a piece of plastic wrap still attached to it was placed in clean storage above the
three compartment sink. This item could not have been properly cleaned and sanitized. All food
equipment must be washed, rinsed and sanitized after using. COS by moving the tub to ware
washing.
Discard dates were not observed on any of the potentially hazardous foods in the walk-in cooler.
Potentially hazardous food held refrigerated shall be marked with a discard date that is six days
after the food was prepared or opened from a commercially sealed container. Please place
discard dates on all cooked foods and ready to eat foods.

COS

1-22-19

COS

1-22-19

6-501.18

3-305.11A

4-101.19

4-601.11C

The mop sink faucet is dirty. Plumbing fixtures shall be cleaned often enough to keep them clean.
Please clean the faucet.
A bag of onions, cases of cream cheese and a case of raw chicken was stored on the floor in the
walk-in cooler. Food shall be protected from contamination by storing it at least six inches off of
the floor. Do not store food on the floor.
Cardboard used as a covering on wire shelving in the walk-in cooler was observed to have food
splatters and debris on it. Non-food contact surfaces subject to splash or spillage shall be
constructed of a non-absorbent material. Please remove the cardboard from the shelving.
Debris was observed on 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 the
shelving in the walk-in cooler.
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