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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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Bonne Terre Drag Strip 7640 Blackberry Ln. Bonne Terre

Hot hold chili 184 Refrigerator/freezer 56, 10

Hot hold nacho cheese 195

Hot hold pulled pork 88-98

Hot hold burgers 113

3-501.16A

3-501.16A

3-501.16A

4-601.11A

Pulled pork in a disposable aluminum tray with an aluminum lid was observed below a heat lamp
in the kitchen area. The temperature of the pork was 88F - 98F. Potentially hazardous food held
hot shall be held at 135F or greater. Using a heat lamp to heat the food is not sufficient to
maintain safe food temperatures. The pork was immediately moved to the flat-top grill and heated
to 167F. Please ensure that a method for holding food hot is capable of maintaining a food
temperature of 135F or greater.
Hamburgers stored in a roaster in the kitchen were measured at 113F. The roaster was not
plugged in and the food was not being actively heated. Potentially hazardous food held hot shall
be held at 135F or greater. The roaster was plugged in and the temperature increased. Please
actively heat potentially hazardous foods to maintain a temperature of 135F or greater.
The interior temperature of the refrigerator in the kitchen was measured at 56F. Unopened
packages of hot dogs were stored in the refrigerator. Mechanically cooled food holding units shall
maintain a temperature sufficient to keep foods at 41F or less. The hot dos were moved to the
freezer. Do not place perishable foods in this refrigerator until it has been demonstrated to hold
food at 41F or less.
An accumulation of food debris was observed inside the microwave. Food contact surfaces shall
be clean to sight and touch. Please clean and sanitize the microwave interior as often as
necessary.
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4-601.11C

3-305.11

4-601.11C

6-501.12A

4-302.12

6-501.12A

An accumulation of food residue was observed on the inside surfaces of the refrigerator.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean and disinfect the interior of the refrigerator.
An accumulation of dust and debris was observed atop the grill hood and an accumulation of
grease build-up was observed on the inside of the hood. Food shall be protected from sources of
contamination. Please clean the inside and outside of the hood.
An accumulation of grease and food debris was observed on the exterior of cooking equipment
and on areas below the grill and fryers. Nonfood-contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean the exterior of the equipment
and remove accumulated grease and debris from areas below the cooking equipment.
Grease and food debris was observed on the wall behind the cooking area. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the walls.
The thermometer in use in the kitchen is a "meat thermometer" and is not a full range device.
Food thermometers shall be in the range of 0 - 220F in two degree increments; or a digital
equivalent. Please obtain an appropriate thermometer.
An accumulation of debris was observed on surfaces of the overhead lights in the kitchen area.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
lights.
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6-501.14A

4-203.12B

4-302.14

An accumulation of debris was observed on the fan cover at the east wall of the kitchen. Intake
and exhaust air vents and ducts shall be cleaned so they are not a source of contamination by
dust, dirt, and other materials. Please clean the fan cover.
The thermometer present in the refrigerator is damaged and can not provide an accurate
temperature. Thermometers in mechanically cooled food holding units shall be accurate to within
three degrees F. Please place a new thermometer in the refrigerator.
The facility uses bleach as a food contact surface sanitizer. Test strips for this sanitizer were not
available. Please obtain chlorine test strips that have an effective range of 0 - 200ppm. Chlorine
sanitizers shall be used at a concentration of 50 - 100ppm.
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