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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.

6

Country Mart 50 Berry Road Bonne Terre, 63628

5-203.14

MEAT DEPT & RETAIL
Cutting room: ambient=30, pork=36
Meat storage room=36, Smoked meat room=36
Retail fresh meat: 32, 32, 32
Frozen meat case=0
Smoked/RTE meat cases: 30, 30, 32
Coffin cooler near RTE meats: 20, 24
ATH freezers in Meat Dept.: 8, 32, 28, 0, 10, 10
Dairy walk-in cooler=38
Reach-in dairy cases: 30, 30, 30, 32
Egg case=30
Retail Produce cases: 40, 40, 40, 34, 36, 40
Wall freezers: 0, 0, 0, 0, 0, 0, 0, 0, 0
Aisle freezers: 0, 5, 10, 0, 0, 8, 10, 0
AHT frozen foods: 0, 10, 10, 0, 10, 0

MEAT DEPT.
The hose-bibb vacuum breaker installed on the cold-side water spigot on the west wall of the cutting room is
broken. A plumbing system shall be protected against backflow. Please replace the vacuum breaker.

3-12-19

5-205.15B

4-601.11C

4-101.19

3-305.11

6-501.114

MEAT DEPT.
The cold-side faucet handle is broken off the cold water supply on the west wall in the meat cutting room. A
plumbing system shall be maintained in good repair. Please repair the faucet. The faucet outlet box housing
the spigots is also badly corroded.
Minor dried blood accumulation was observed on storage shelving in the meat storage room. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the
shelving as often as necessary to keep clean.
The paint is flaking off of the wooden shelving in the meat storage room. Non-food contact surfaces exposed
to spillage or that require frequent cleaning shall be constructed of a non-absorbent and smooth material.
Please apply new paint to the shelving in the meat storage room.
WAREHOUSE
A paper sack of cake mix was observed on the floor near the crusher in the warehouse. Food shall be
protected from contamination by storing is at least six inches off of the floor. COS by removing the food from
the floor.
An accumulation of dirty debris and unused fixtures was observed at various places in the warehouse area.
The premises shall be free of clutter and items that are unnecessary to the operation and maintenance of the
establishment. Please remove clutter and any unused equipment.
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4-601.11A

3-302.11A

3-302.11A

3-302.11A

3-302.11A

7-201.11B

3-302.11A

7-201.11B

MEAT DEPT.
Dried meat debris was observed on the mixing paddle in the meat grinder in the meat dept. Food contact
surfaces shall be clean to sight and touch. Please ensure that all grinder components are thoroughly
cleaned and sanitized at least every 24 hours.
A case of chicken livers was stored above cases of pork in the meat storage room. Food shall be protected
from cross contamination. COS by relocating the chicken livers.
Raw bratwurst was stored above pork shoulder and ground beef was stored above pork chops in the fresh
meat cases. Food shall be protected from cross contamination. COS by rearranging the foods.
Raw ground turkey was stored above raw catfish in the frozen meat freezer. Food shall be protected from
cross contamination. COS by rearranging the foods.
Raw bacon was stored above RTE pork cracklins in the smoked meat case. Food shall be protected from
cross contamination. COS by rearranging the foods.
Nail polish remover was stored above single use food containers in the meat dept storage area. Toxic
materials shall be stored so they cannot contaminate food, equipment and single use items. COS by
removing the nail polish remover.
Cases of raw pork ribs were stored above raw catfish in the walk-in freezer. Food shall be protected from
cross contamination. COS by rearranging the foods.
WAREHOUSE
A can of aerosol grill cleaner was stored above single use bakery items in the bakery storage area. Toxic
materials shall be stored so they cannot contaminate food, equipment and single use items. COS by
relocating the cleaner.

2-26-19
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6-501.12A

4-601.11C

4-601.11C

4-601.11C

5-501.113

DAIRY DEPT.
An accumulation of dried milk debris was observed on the floor below milk storage racks in the dairy walk-in
cooler. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor
below the dairy racks.
An accumulation of dirt, dust and food residue was observed on shelving in the reach-in dairy cases.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the shelving as often as necessary to keep clean.
An accumulation of dirt, dust and food residue was observed on shelving in the reach-in egg cases.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the shelving as often as necessary to keep clean.
PRODUCE DEPT.
An accumulation of dust was observed on surfaces of the wrapping station in the produce prep area.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the wrapping station as often as necessary to keep clean.
OUTSIDE
The dumpster lids were open. Outside trash receptacles shall be kept covered to discourage access by
pests. COS by closing the lids.
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3-302.11A

7-102.11

DAIRY DEPT.
Two cartons of raw shell eggs, one of which was leaking, was observed stored atop a case of ham in the
walk-in dairy cooler. Food shall be protected from cross contamination. COS by removing the eggs.
PRODUCE DEPT.
An unlabeled spray bottle of cleaner was observed at the mop sink in the produce prep area. Working
containers of cleaners and sanitizers shall be labeled with the common name of the material. COS by
labeling.

DELI
Temperatures, in degrees Fahrenheit:
Smaller deli hot hold display cabinet, ambient 148;
Large deli hot hold display cabinet: ambient - left side 148, center 146, right side 118; egg taco mix 153,
sausage 135, white gravy 145, potatoes 145, eggs 141
Retail 2-tier open deil cooler, ambient: 28, 34
Retail 2-tier open bakery cooler, ambient: top 42, 40, bottom 35, 36
Deli meat and cheese coolers: ambients from left to right: 31, 28, 36, 40; ham 40, bologna 33
Chicken from fryers: 179, 182, 171, 205; fish, fryer: 180, 192
Walk-in deli cooler: ambient 29; walk-in deli freezer 0
Retail open-air bakery cooler, ambient: 36, 42, 39, 41
Beverage coolers in front of store, ambient: 31, 42, 35, 39, 41, 34, 31, 36, 32, 38

COS

COS

6-501.12A

4-601.11C

3-602.11B

4-601.11B

3-307.11

DELI
Linens, food packets, and debris observed under the table against the wall in the service area. Physical

facilities shall be clean. Please clean under equipment. CORRECTED ON SITE by cleaning
Debris observed and felt on the handles of the cabinets below the condiment station in the serving area.

Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean
handles of all equipment frequently. CORRECTED ON SITE by cleaning handles.

Green salads, deviled eggs, rose-topped cookies, and other bakery items, prepared and packaged on-site
for retail, lacked full labeling. Food that is prepared and packaged on-site for retail shall be labeled with the
following information: (A) name and place of business, (B) accurate declaration of quantity, (C) name of food,
(D) list of ingredients in descending order by weight, (E) list of major allergens contained in the food if not
easily identified in the ingredient list. Many of the baked products had a generic ingredient label that lacked
ingredients for additions such as cream cheese and fruit puree. Please fully label all food that is packaged
for retail.

Accumulation of baked-on debris under the rims of most of the metal flat trays and some of the metal
insert trays. Food equipment shall be kept free of baked-on debris. Please begin a process of either cleaning
or replacing pans with an accumulation of baked on debris.

A bottle of Life Water and a bottle of Lemonade were stored intermixed with facility food in the walk-in deli
cooler. Personal food shall be stored separately and below all other food in a designated area or container.
CORRECTED ON SITE by moving the drinks.
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COS
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7-201.11B

3-501.16A

7-201.11B

7-201.11B

4-601.11A

3-302.11A

DELI
Two buckets, labeled sanitizer water, were stored on top of work tables that also held food and clean
equipment. Chemicals and cleaners shall be stored in a location where food, single use items, clean linens,
and clean equipment cannot be contaminated. Please store sanitizer bucket in a location where these items
are protected from contamination. CORRECTED ON SITE by moving to a pallet on the floor.

The right side of the larger deli hot hold display case had an ambient temperature of 118F. Food shall be
held hot at 135F or higher. NOTE: all food checked in the case had internal temperatures 135F or higher.
CORRECTED ON SITE by adjusting thermostats. Final ambient temperatures were 165, 175, and 139F, left
to right.
 A container of bleach and a container of Mean Green cleaner were stored on a shelf also holding food.
CORRECTED ON SITE by moving chemicals to chemical shelf.

A container of hand sanitizer was stored on the shelf above the work table in the kitchen. Please store all
 chemicals separately or below all food and food-related items. CORRECTED ON SITE by moving t

Debris observed on the blade of the table-mounted can opener in the kitchen. Food contact surfaces
shall be clean to sight and touch. Please wash, rinse, and sanitize the blade at least every four hours while
in continual use, more often if needed to keep clean. CORRECTED ON SITE by cleaning and sanitizing.

A container of raw shell eggs was stored above and with ready-to-eat foods in the walk-in cooler. Raw
eggs shall be stored below all ready-to-eat and fully cooked foods. CORRECTED ON SITE by moving to a
separate location on the lowest level.

COS

COS

COS

COS

COS

COS

6-202.15A

6-501.14A
6-501.11

RETAIL
Daylight observed between the front exit doors at the top. Outside entries shall be sealed to reduce pest

entry points. Please seal door.
The exhaust vent covers in both customer bathrooms were dirty, and the fan in the women's bathroom

was hanging loose. Please clean both vent covers and re-install dislodged fan.
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3-101.11

3-202.15

RETAIL AISLES
Four boxes of Ex-lax (30 pills each, exp. 8/18), one box of Best Choice pain relief PM (40 gelgaps, exp.

1/19), three Afrin nasal spray (15 ml, exp. 7/19), 4 bottles of Little Remedies decongestant nose drops (15
ml, exp. 10/18 and 1/19), were past their expiration date. Medicines shall be removed from retail when past
their expiration dates. Food and medicines shall be safe. CORRECTED ON SITE by removal from retail for
disposal.

The following cans were dented either on one of their three seams, or crimp-dented: Del Monte fruit
cocktail (411 g); Always Save pear halves (425 g); Bush's Best ChiliMagic (439 g); two cans of SpaghettiO's
(448 g). Packaging shall protect the contents. COS by placing in a designated area for return or disposal.
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