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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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Terre du Lac Country Club 1424 Rue Riviera Bonne Terre, 63628

Walk-In Freezer: Ambient 22 Prep Cooler Bottom: Amb, Cut Melon, Sliced Ham, Milk 50, 51, 51*

Burgers from the Grill 178 Prep Cooler Bottom: Boiled Eggs, Chicken Salad 63, 49*

Chicken from the grill 176-184 Prep Cooler Bottom: Nacho Cheese 49*

Queso Dip removed from walk-in cooler 40 Prep Cooler Top: Lettuce 54*

Head of Lettuce removed from walk-in cooler 42 Chicken Tender from Fryer 190

 3-302.11A 

3-501.17A
and B

4-601.11A

 3-501.16A 
 (2) 

Bags of raw fish in contact with loaves of bread and raw sausages in contact with whole muscle meats.
Raw animal derived foods shall be stored below or separately from ready to eat foods. Raw animal derived
foods shall also be stored in the following vertical order to prevent cross contamination: Poultry/eggs on the
bottom, then ground meats such as burger or sausage, then whole muscle meats such as bacon and roasts,
and fish/seafood on the top. Please rearrange foods in the walk-in freezer to prevent cross contamination.
CORRECTED ON SITE.

Bags of food including cooked meat, hot dogs, and cooked bratwurst were not labeled with 7-day discard
dates. Ready-to-eat potentially hazardous foods held cold shall be labeled with a discard date that is the
date of opening or preparation plus 6 additional days. Please label all ready to eat potentially hazardous
foods with a 7-day discard date.
Cook Line:

Debris and residue was observed on the blade of the table mounted can opener. Food contact surfaces
shall be clean to sight and touch. Please clean and sanitize the can opener at least every 4 hours when
used. CORRECTED ON SITE by placing the can opener in the warewashing area.

Food splatters were observed inside both microwaves. Food contact surfaces shall be clean to sight and
touch. Please clean and sanitize the inside of the microwaves at least every 4 hours when used.

All food temperatures measured in the prep cooler ranged from 49 to 63 degrees Fahrenheit and the
ambient temperature in the cooler was 50 degrees. Potentially hazardous foods held cold shall be
41 degrees or less. All potentially hazardous foods from this cooler were voluntarily discarded. Please have
the cooler repaired so it reliably holds foods at 41 degrees or lower. Until the cooler is repaired please do not
store potentially hazardous foods in the bottom door of the cooler.

 COS 

7/11/19

COS

7/17/19

3-302.12

3-307.11

3-305.11A

3-305.11A

4-601.11C

3-304.12B

Bags of what appeared to be cut potatoes and some variety of meat were observed in the walk-in freezer
with no label identifying the food. Food that is not obviously identified by sight shall be labeled with the
common name of the food.

Vacuum packaged pulled pork was observed in the walk-in freezer above other facility foods. According
to staff, the packages of pulled pork were leftover from a recent function and were for employees to take
home. Vacuum packaging shall not be used for facility foods unless an approved Hazard Analysis and
Critical Control Point (HACCP) plan and an approved Special Process or waiver. Food shall be protected
from contamination from personal foods by storing personal foods separately and below facility foods.
Please remove the pulled pork from the facility or store it in a designated separate location for staff food.

Boxes of food were observed on the floor of the walk-in freezer. Food shall be stored at least 6 inches
above the floor to prevent contamination. Please place boxes of food on shelves. CORRECTED ON SITE.

A buildup of ice was observed on food boxes and on the floor below the condenser unit. Food shall be
protected from contamination including ice and moisture. Please remove ice from food packages and repair
the condenser unit so it does not create an accumulation of ice. CORRECTED ON SITE.

Residue and debris was observed inside the cabinet used occasionally for proofing dough. Non-food
contact surfaces shall be free of accumulations of residue and debris. Please clean the cabinet.

In-use scoops in bulk containers of sugar and bread crumbs had no handles. In use scoops stored in bulk
containers of non-potentially hazardous foods shall have handles and the scoops shall be stored with their
handles above the surface of the food. CORRECTED ON SITE by removing the scoops without handles.

7/16/19

7/16/19

COS

COS

7/17/19

COS

A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
This majority of this inspection was conducted on July 9, 2019 but was completed on July 10, 2019 from 1:20 PM to 3:21 PM.
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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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Terre du Lac Country Club 1424 Rue Riviera Bonne Terre, 63628

Sliding Door Cooler: Amb, Milk 38, 34 Cold Drawers Left of Fryer: Ambient, Italian Sausage 32-41, 42

Ice Cream Freezer: Ambient 10 Cold Drawers across from Flat Grill: Amb, Raw Chicken 36-40, 32

Salad Dressing Cooler: Ambient 43 Cold Drawers across from Flat Grill: Raw Burger 40

Tomato Soup Hot Hold 172 Walk-In cooler: Amb, Baked Potatoes, Roast Beef 40, 40, 41

Beer Cooler at the Bar: Ambient 29

3-501.16A
(2)

4-202.11A

5-402.11A

4-601.11A

3-501.17A

The lettuce in the top of the prep cooler was measured at a temperature of 54 degrees. As noted on the
previous page, the prep cooler is not functioning to maintain the required temperature of 41 degrees or lower
for potentially hazardous food. Until the cooler is repaired, this is temporarily CORRECTED ON SITE by
placing this facility under a Time as a Public Health Control for potentially hazardous foods such as lettuce
and cut tomatoes held on the top of the prep cooler. Potentially hazardous foods shall be held for no more
than 4 hours before being used or discarded. Temporarily CORRECTED ON SITE.

Two rubber spatulas hanging on the clean utensil rack on the cook line were torn and chipped on their
edges. Food contact surfaces shall be smooth and cleanable and shall be free of imperfections that prevent
effective cleaning and sanitizing. Please discard rubber spatulas when they become torn or cracked.
CORRECTED ON SITE by voluntarily discarding.

A kitchen staff member was observed washing lettuce and tomatoes in the hand washing sink on the cook
line. Food, equipment, and utensils shall be placed only in sinks that are designated for food preparation and
warewashing. CORRECTED ON SITE by discussion with staff.

Residue was observed on utensils stored in the drawers to the the left of the prep cooler. Food contact
surfaces shall be clean to sight and touch. CORRECTED ON SITE by placing the items in the warewashing
area.

Open packages of hot dogs, cooked bratwurst, and roast beef in the drawers across from the flat grill did
not have discard date labels. Refrigerated ready-to-eat potentially hazardous foods shall be labeled with a
7-day discard date that is the date of opening plus 6 additional days. Please label all ready to eat potentially
hazardous food with a 7-day discard date.

COS

COS

COS

COS

7/11/19

5-501.13A

5-205.11B

4-903.11A

6-501.18

4-601.11C

4-601.11C

4-601.11C

The trash can near the walk-in cooler was cracked and broken in its sides. Waste receptacles shall be
cleanable, insect and rodent resistant, and free of leaks. Please replace the broken trash can.

Upon arrival for this inspection, the hand washing sink near the walk-in freezer was not in use and a dry
mop head was stored in its basin. Hand washing sinks shall be accessible at all times and shall be used for
no other purpose besides hand washing. CORRECTED ON SITE by removing the mop head from the sink.

Racks holding clean plates are located beside the hand washing sink on the cook line. The plates are
exposed to splash from hand washing. Clean equipment shall be stored where it is not exposed to splash or
other contamination. Please install a splash guard to protect the clean plates or store the plates in a different
location.

An accumulation of debris and residue was observed in the mop sink. Plumbing fixtures shall be cleaned
as often as needed to keep them clean. Please clean the mop sink after each use.

Debris and residue was observed in the drawers to the left of the prep cooler holding utensils. Non-food
contact surfaces shall be free of residue and debris accumulations. Please clean the drawers.

Mold and residue were observed on the door seal of the walk-in cooler. Non-food contact surfaces shall
be free of residue accumulations. CORRECTED ON SITE by cleaning the door seal.

Residue was observed on the exterior surfaces of the Hamilton Beach blender. Non-food contact
surfaces shall be free of residue accumulations. Please clean as often as necessary to prevent residue
accumulation. CORRECTED ON SITE.

7/24/19

COS

7/17/19

7/13/19

7/13/19

COS

COS
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3-302.11A

4-601.11A

3-501.17A

4-601.11A

3-302.11A

3-501.16A
(2)

4-601.11A

A paper carton of raw shell eggs was stored in a drawer across from the flat grill with other foods including
ready-to-eat foods. Raw animal derived foods shall be stored separately or below ready-to-eat foods to
prevent cross contamination. CORRECTED ON SITE by removing the eggs from the drawer.

Grease droplets were observed inside the ventilation hood above the range stove top. Because the hood
is located directly above a food preparation area the drips can fall onto food contact surfaces. Food contact
surfaces shall be clean to sight and touch. Please routinely clean the grease accumulation from inside the
hood so droplets do not form.

Roast beef, baked potatoes, cut melons, and cooked brats in the walk-in cooler were not labeled with
discard dates. Please label all ready-to-eat potentially hazardous foods with a 7-day discard date.

Food residue was observed on the meat slicer and the kitchen-aid mixer. Food contact surfaces shall be
clean to sight and touch. Please wash, rinse and sanitize the fry cutter, the meat slicer, and the kitchen-aid
mixer after each use or at least every 4 hours if used frequently. CORRECTED ON SITE.

Two cases of raw shell eggs were stored in the bottom of the sliding door cooler with other foods including
ready-to-eat foods (butter, milk, and single serving creamers). Raw animal derived foods shall be stored
separately or below ready-to-eat foods to prevent cross contamination. CORRECTED ON SITE by removing
all other foods besides the eggs from the bottom of the cooler.

The True salad dressing cooler has an ambient temperature of 43 degrees. Refrigeration units shall be
capable of holding foods at 41 degrees or lower. Please adjust or repair the refrigerator so it maintains a
temperature of 41 degrees or lower.

Food residue was observed on the potato cutter. Food contact surfaces shall be clean to sight and touch.
Please wash, rinse, and sanitize the fry cutter.

COS

7/11/19

7/11/19

COS

COS

7/24/19

7/11/19

4-601.11C

3-305.11A

4-501.11B

6-501.18

6-501.12A

4-501.11B

4-601.11C

3-305.11A

Mold and residue were observed on the door and doors slides of the sliding door cooler. Non-food
contact surfaces shall be free of residue accumulations. CORRECTED ON SITE.

An accumulation of water was pooled in the bottom of the sliding door cooler. Several food items were
also in the bottom of the cooler exposed to the moisture. Individually packaged butter slices were voluntarily
discarded. Food shall be stored where it is not exposed to contamination. Please remove the pooled water
from the cooler and repair the unit so the water does not continue to accumulate. CORRECTED ON SITE.

One of the doors on the sliding door cooler is damaged so it is difficult to close. Equipment shall be
maintained in good repair. Please repair the door on the cooler.

An accumulation of residue was observed on the hand washing sink by the ice machine and on the
backsplash behind the sink. Plumbing fixtures shall be kept clean. CORRECTED ON SITE.

Broken glass was observed on the floor under and beside the ice machine. Physical facilities shall be
cleaned as often as needed to keep them clean. CORRECTED ON SITE.

The door seal on the ice machine is damaged. Equipment shall be maintained in good repair. Please
replace the door seal on the ice machine.

Residue was observed on the door of the ice cream freezer. Non-food contact surfaces shall be free of
residue accumulations. Please clean door on the ice cream freezer. CORRECTED ON SITE.

I thick ice buildup was observed in the ice cream freezer with ice in contact with paper cartons of ice
cream. Food shall be stored where it is not exposed to moisture and encroaching ice or frost buildup.
Please defrost the freezer. CORRECTED ON SITE. The freezer was fully defrosted on July 10, 2019.
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4-601.11A

7-201.11B

6-501.111

4-202.11A

3-603.11

4-601.11A

3-101.11

Residue and debris was observed pans and bowls stored on the clean equipment rack to the right of the
Blakeslee mixer. Food contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by
placing the equipment in the warewashing area.

A bottle of Goo-be-Gone and tile sealant were stored on a shelf above the drain board next to the
warewashing machine. Toxic materials shall be stored separately or below food, clean equipment, utensils,
clean linens, or single use items. CORRECTED ON SITE by removing the items from the facility.

Rodent feces was observed on the floor beneath the shelves in the dry storage room. Please remove all
evidence of rodents and monitor for return. If evidence is found, begin an approved method of pest control.

The surfaces of three cutting boards, mounted on the prep surface on the main cook line were heavily
grooved from knives and damaged around the edges. Food contact surfaces shall be smooth and cleanable
and shall be free of imperfections that prevent effective cleaning and sanitizing. Please resurface or replace
the cutting boards.

The menu had a footnote with a consumer advisory regarding consumption of undercooked animal derived
foods. However, individual items that may be served undercooked were not asterisked to connect them with
the advisory note. Please asterisk the items on the menu that may be served undercooked.

Food debris was observed on the highchairs in the dining room. High chairs are considered food contact
surfaces. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize the highchairs
between use by customers.

A bottle of McCormick whiskey and a bottle of Montezuma tequila at the bar contained dead fruit flies.
Food, including liquor shall be unadulterated. CORRECTED ON SITE by voluntarily discarding the liquor.
Please cover bottles with pour spouts to prevent fruit fly entry.

COS

COS

7/24/19

7/24/19

7/24/19

7/10/19

COS

4-501.11A
4-204.115

4-601.11C

The temperature gauge for the rinse cycle of the mechanical dishwasher did not function during this
inspection. Because this machine sanitizes by heat, it is critical the temperature gauge functions correctly to
ensure the rinse cycle water reaches the minimum temperature of 180 degrees Fahrenheit for effective
sanitizing of equipment and utensils. The thermolabel used to test the machine for this inspection indicated
that the machine did reach adequate sanitizing temperatures. However, the temperature gauges shall
function properly.

Mold was observed on the left-hand door seal of the beer cooler at the bar. Non-food contact surfaces
shall be free of residue accumulations. CORRECTED ON SITE by cleaning the door seal.

7/24/19

COS
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