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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 Senior Nutrition Center 114 North Allen Street Bonne Terre, 63628

Milk Dispenser: Ambient, Milk 29, 33 True Salad Bar Cooler: Amb, Cottage Cheeze, Potato Sal 39, 38, 39

Sliding door True Dessert Refrigerator: Amb 36 Cooked Potatoes from Oven 171

Frigidaire Chest Freezer: Ambient 2 Gravy on Stove 165-167

Danby Chest Freezer: Ambient 4 Walk-In Freezer: Ambient 8

Scrambled Eggs from Oven 167-193 Walk-In Cooler: Ambient, Sliced Tomatoes, Lima Beans 40, 39, 41

4-601.11A

4-601.11A

4-601.11A

4-601.11A

3-302.11A

DINING AREA:
The insides of the cappuccino dispensers had a buildup of moist powders. Food contact surfaces shall be

clean to sight and touch. According to staff, the machine is cleaned weekly. Please clean the chutes inside
the machine daily to prevent a buildup of moisture and powdered mix. CORRECTED ON SITE by washing,
rinsing, and sanitizing the chutes.

An accumulation of residue was observed on the inside surfaces of the chutes in the water and ice
dispenser. Please wash, rinse, and sanitize daily. CORRECTED ON SITE.
KITCHEN:

Dried food debris was observed behind the blade of the table mounted can opener. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the can opener at least every 4
hours when used and ensure that residue and debris is cleaned from all crevices of the equipment.
CORRECTED ON SITE by discussion with staff and returning to the ware washing area.

Dried food debris was observed on a metal pot on a clean equipment storage rack. Please inspect all
equipment after washing, rinsing, and sanitizing to ensure all debris is removed. CORRECTED ON SITE by
returning to the warewashing area.

A box of fully cooked chicken was observed on the bottom shelf in the walk-in freezer. Raw hamburger
meat was stored above the chicken. Fully cooked/ready-to-eat foods shall be stored above or separately
from raw animal derived foods. CORRECTED ON SITE by placing the cooked chicken on a higher shelf.
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6-501.14A

6-501.11

4-903.11A
4-101.19

4-101.19

NOTE
6-301.11

RESTROOMS:
Dust accumulation was observed on the ceiling vent fan grates in the men's and women's restrooms.

Ventilation systems shall be cleaned so they are not a source of contamination. Please clean the vents as
often as needed to prevent a buildup of dust. CORRECTED ON SITE by cleaning.

The hand washing sinks in the women's restroom are loosely secured to the wall and the caulk seal at the
back of the sink has separated from the wall. Physical facilities shall be maintained in good repair. Please
tightly secure the sinks and reseal with caulk.
KITCHEN:

A soft fabric pad was observed beneath utensils stored on a clean equipment rack. Clean equipment and
utensils shall be stored on a clean nonabsorbant surface. Please do not use absorbant surfaces to store
food, clean equipment, utensils, clean linens, or single use items. CORRECTED ON SITE by removing the
fabric pad.

Cloth towels were observed wrapped around the legs of the warewashing machine. According to staff, the
towels are used to absorb spills from the machine. Surfaces that are exposed to splash, spillage, and require
frequent cleaning shall be constructed of a nonabsorbant and smooth material. Please do not keep the
towels wrapped around the legs throughout the day. CORRECTED ON SITE.

An empty hand soap dispenser was installed at a sink near the True salad bar cooler. According to staff,
the sink is not used for hand washing. It is recommended to remove the hand soap dispenser from this sink.
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A line through an item on page 1 of this report indicates the item was either not applicable or was not observed.
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Hot Hold: Potatoes, Scrambled Egg, Sausage Links 136, 158, 141

3-202.15

5-402.11A

NOTE
3-306.11

A No. 10 can of diced peaches with a dent on its rim and a 49 1/2 Oz. can of chicken broth with a creased
dent were observed on a rack in the dry storage area. Food packages shall be in good condition to protect
the integrity of the contents and protect from potential contamination. Please inspect food containers upon
delivery and discard or return items that are damaged. CORRECTED ON SITE by placing the dented cans
in a separate location for return to the vendor.

According to staff, a single vat sink near the True salad bar cooler in the kitchen is used for food handling
operations such as washing vegetables or thawing frozen items. The sink has a direct drain. A direct
connection may not exist between the sewage system and a drain originating from equipment which food,
portable equipment, or utensils are placed. CORRECTED ON SITE by discussion with staff. The kitchen is
equipped with a 3-vat and a 2-vat sink that have indirect drains that may be used for food preparation
operations.

Staff at this facility asked if they could remove the sneeze guard from a portable buffet unit that is used in
the kitchen to hold food being packaged for delivery. The requirement for a sneeze guard to protect food
during display does not apply to food handling units that are located away from consumers. Therefore, the
sneeze guard can be removed from the unit, provided it is used only by food service employees in areas not
used by consumers.
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3-305.11A

5-501.17

Mold was observed on the condenser fan cover in the walk-in cooler. Food shall be stored where it is not
exposed to contamination. Please clean and sanitize the fan cover.

The lid on the trash can in the employee restroom is broken and does not stay closed. Restrooms used
by females shall be provided with a covered waste receptacle for sanitary napkins. Please replace the trash
can.
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