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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

Casey's General Store # 2069 805 Benham Street Bonne Terre, 63628

Hot Cabinets 1 and 2* 143 and 178 Pizza Prep Cooler - Top: Ambient, Ham, Tomato Sauce 37, 40, 41

Pizza Prep Cooler - Top: Cooked Sausage 40 Pizza Prep Cooler - Bottom: Ambient, Tomatoes, Sausage 38, 42, 41

Main Walk-In Freezer: Ambient <0 Pizza Prep Cooler - Bottom: Lettuce, Cooked Chicken 43, 40

Walk-In Beer Cooler: Ambient 40 Main Walk-In cooler: Ambient, Chicken Salad Croissant** 38-41, 43

Soft serve mix: Vanilla, Chocolate 39, 40 Main Walk-In cooler: Chef Salad, Pin Wheel Wrap** 44, 45

 7-201.11B 

 4-501.114
C

4-601.11A

7-207.11B

4-601.11A

KITCHEN:
A bucket of sanitizer was observed on a counter surface with where food prep also occurs. Toxic

chemicals shall be stored separately or below food prep surfaces, food, and single use items. CORRECTED
ON SITE by relocating the sanitizer bucket to a separate location.

A bucket of sanitizer in the kitchen was tested with test strip and no sanitizer concentration was detected.
Qauternary ammonia sanitizer shall be mixed to the concentration specified by the manufacturer (150-400
parts per million). CORRECTED ON SITE by replacing the bucket of sanitizer with new sanitizer that was
measured to be 400 parts per million.

Food debris was observed on a masher stored in a utensil drawer and on a bowl stacked on a shelf with
clean equipment. Food contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by
placing the items in the warewashing area.

Employee medications were observed stored with single use items and on a food preparation surface in
the kitchen. Medicines for employee use shall be located to prevent contamination of food, equipment, and
single use items. CORRECTED ON SITE by removing the medicines to a designated location for employee
items.

Dried food residue was observed on the blade and other surfaces of the black can opener in the kitchen.
Food contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by wash/rinse/sanitizing
the can opener.
*NOTE: Food held in the hot holding cabinets is discarded after 1 hour according to Casey's policy.
**NOTE: Potentially hazardous foods above 41 degrees in the main walk-in cooler were moved to the
sandwich area walk-in cooler. The temperature measured after moving was 41 degrees.
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5-205.15B

3-304.12C

4-601.11C

6-403.11B

4-903.11A

KITCHEN:
Buckets were observed below the indirect drains on the 3-vat sink. According to the manager the buckets

were placed below the drains because they routinely overflow. Plumbing systems shall be maintained in
good repair. Please repair drains so they do not overflow when used.

Cups without handles were observed in the sausage container of the pizza prep cooler being used for
scoops. In use dispensing utensils shall be stored on a cleaned and sanitized surface and shall be
wash/rinsed/sanitized at least every 4 hours. Please do not store the cups in the sausage containers
between use. CORRECTED ON SITE by moving the cups to a clean sanitized prep surface.

Accumulations of debris and residue were observed on the following equipment in the kitchen: the bottom
shelf of the central prep table, exterior surfaces of the pizza oven, and the prep sink next to the pizza prep
table. Non-food contact surfaces shall be free of debris and residue accumulations. CORRECTED ON SITE
by cleaning.

Empty employee beverage cups were observed on several storage racks in the kitchen. Employee items
shall be stored in a designated location separate or below food, clean equipment, and single use items.
CORRECTED ON SITE by relocating the employee cups.

Paper pizza slice holders were observed on a tray with non-food related items including sharpies and
electrical tape, and a labeling machine. Single use items shall be stored in a clean location where they are
not exposed to possible contamination. CORRECTED ON SITE by moving the pizza slice holders.
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A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
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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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Casey's General Store # 2069 805 Benham Street Bonne Terre, 63628

Walk in cooler sandwich prep: Amb, Bologna 35, 38 Sandwich prep hot hold: Meat balls in sauce, cooked chix 141, 147

French Vanilla in the Cream Dispenser 36 Sandwich prep cooler (R) top: Ambient, salami, turkey 41, 41, 38

Chicken Fritter from Fryer 204 Sandwich prep cooler (R) Bottom: Ambient, Sliced Ham 37, 40

Retail sandwich and salad cooler: Ambient 38 Sandwich prep cooler (L) top: Ambient, sliced tomatoes 39, 42

Sandwich prep cooler (L) Bottom: Ambient, Lettuce, Toms 40, 43, 41

4-601.11A

3-501.16A
(2)

RETAIL:
Food splatters were observed inside the Panasonic microwave. Food contact surfaces shall be clean to

sight and touch. Please wash/rinse/sanitize the inside of the microwave at least every 4 hours when in use.
CORRECTED ON SITE by cleaning.

Temperatures of food items in the retail reach in salad and sandwich cooler:
Chef salad - 42-47
Tuna salad sandwich - 45
Egg salad sandwich - 43 (back row - 40)
Ham and Cheese sandwich - 45 (back row - 42)
Several potentially hazardous foods held in the reach in salad and sandwich cooler were above 41 degrees
Fahrenheit. Potentially hazardous foods held under refrigeration shall be maintained at 41 degrees or less.
Items on the back row were measured at 40 - 42 degrees while the items at the front were as high as 47
degrees. The manager stated that the items had only been in the reach in cooler for approximately 2 hours
at the time they were measured. The items from the front row of the cooler were removed and placed in the
walk in cooler behind the sandwich prep area. Please continue to place food toward the back of the cooler
and monitor to ensure that potentially hazardous foods do not exceed 41 degrees. It is recommended to
adjust the temperature of the cooler or have it repaired if necessary in order maintain foods at or below 41
degrees when stored toward the front of the cooler.
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6-501.14A

6-501.12A

3-305.11A

3-305.11A

6-501.11

KITCHEN CONTINUED:
An accumulation of dust was observed on a floor fan in the kitchen. Ventilation systems shall be cleaned

so they are not a source of contamination. Please clean the fan as often as needed to keep free of dust
accumulation.
MAIN WALK IN FREEZER

An accumulation of debris was observed on the floor in the walk in freezer. Physical facilities shall be
cleaned as often as needed to keep them clean. Please clean the floors in the walk-in freezer.

Several packages of ice cream were observed on the floor in the walk-in freezer. Food shall be stored at
least 6 inches above the floor to prevent contamination. Please elevate any food items on the floor in the
freezer.
SANDWHICH PREP WALK IN FREEZER:

Ice was observed dripping from the condenser in the walk-in freezer and accumulating on packages of
food. Food shall be stored in a clean dry location where it is not exposed to contamination from drips.
Please remove the ice accumulation and ensure the source of the ice is repaired.
RESTROOMS:

The ceiling vent fan cover in the women's restroom is falling loose from the ceiling. Physical facilities shall
be maintained in good repair. Please repair the vent fan.
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Casey's General Store # 2069 805 Benham Street Bonne Terre, 63628

4-601.11A
3-501.18A

According to the kitchen manager the soft serve machine is cleaned and sanitized and the soft serve mix
is replaced every seven days. According to Missouri Department of Health and Senior Services (DHSS)
rules for frozen desserts the machine shall be disassembled, washed, rinsed, and sanitized at least every 4
days. Also, the soft serve mix shall be reused and mixed with new packages for no more than 4 days.
Please disassemble and wash/rinse/sanitize the soft serve machine at least every 4 days and completely
replace the soft serve mix at least every 4 days. DHSS rules regarding frozen desserts were reviewed with
the store manager and the kitchen manager during this inspection.
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6-501.112

4-601.11C

4-903.11A

4-601.11C

5-501.114

RETAIL:
Several dead insects were observed in the bottom of the reach in retail beverage cooler (2nd door from

left). Dead pests shall be removed from the premises to prevent their accumulation and decomposition.
Please clean the dead insects from the cooler. CORRECTED ON SITE by removing the insects.

An accumulation of sticky residue was observed on the surfaces around the dispensing nozzles of the
iced coffee maker and the STOK cold brew coffee maker. Non-food contact surfaces of equipment shall be
free of residue accumulation. Please clean the residue from the machines.

Debris and residue was observed inside the cup lid dispensers at the soda machine. Single use items
shall be stored so they are not exposed to contamination. Please clean the lid dispensers.

An accumulation of residue was observed inside the cappuccino machine and cappuccino powder
accumulations were building up inside the chutes. Non-food contact surfaces shall be free of residue
accumulations.

OUTSIDE:
The drain plug in the outside dumpster is broken. Outside dumpsters shall be equipped with drain plugs

to prevent discharge of waste from the dumpster. Please contact the trash service provider to have them
replace the broken drain plug.
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