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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.

2

North County R1 Mobile Food Trailer 300 Berry Road. Bonne Terre, 63628

Holiday Chest Freezer (Ice Only): Ambient 0 Wilder Hot Cabinet: Ambient, Pulled Pork, Cheezeburger 140-160, 150, 120

True Refrigerator: Ambient, Ground Beef, Hot Dogs 32-45*, 43, 43

3-501.16A
(1)

NOTE:
3-501.16A
(2)

NOTE:

The temperature of cheeseburgers in the Wilder hot cabinet were measured at 120F. Potentially
hazardous foods held hot shall be maintained at 135F or higher. According to the staff at the mobile
concession stand the burgers were grilled less than 1 hour before the temperature was measured and they
were grilled to a temperature of approximately 200F. After grilling, the burgers were removed from the grill
and a cold slice of cheese and a bun were placed on each burger before being placed in the hot cabinet.
Please ensure that foods held hot do not drop below 135F. It is recommended to place cheese on the
burgers and allow it to melt before removing them from the grill. CORRECTED ON SITE by discussion with
Ms. Harris. NOTE: Because the burgers were prepared approximately 1 hour before this inspection, they
may be held by time as a health control. Any burgers from this batch that remain at 6:15 PM shall be
discarded. NOTE #2: The cheeseburger temperature after 1 hour was 136F.

*Raw burger meat and hot dogs stored in the True refrigerator were both measured at 43F. The ambient
temperature initially measured in the refrigerator ranged from 41F and 45F (top to bottom). However, within
approximately 30 minutes the ambient temperature had dropped to 33F to 38F. NOTE: The meat was
brought from the grocery store just prior to arrival for this inspection. Based on the ambient temperatures
measured in the refrigerator it appears that the meat temperature increased during transport. Please ensure
that meat is transported in a cooler with ice and transferred to the refrigerator as quickly as possible.

The mobile concession stand was operating at the Bonne Terre Drag Strip during this inspection. Burgers
and hot dogs will be grilled on-site on an outdoor grill during this event. However, no burgers or hot dogs
were on the grill during this inspection. Pulled pork is being prepared at Hub's Pub and Benham Street Grill
for this event and being delivered directly to the mobile concession stand in a hot box and it is transferred to
the hot cabinet in the concession stand.
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4-402.11A
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3-305.11A

6-501.12A

6-202.15A

4-501.11A

NOTE:

The stainless edge for the counter in the facility was pulled loose from the counter it was mounted too.
Physical facilities shall be maintained in good repair. Please re-attach the metal edge to the counter and seal
between the metal and the counter so residue does not accumulate in the gap.

Sticky residue was observed on cabinet faces and the edge of the counter the facility. Physical facilities
shall be cleaned as often needed to keep them clean. CORRECTED ON SITE by cleaning.

Mold growth was observed inside the True refrigerator. Food shall be stored where it is not exposed to
contamination. CORRECTED ON SITE by cleaning with bleach solution.

The floor in the facility was dirty. Physical facilities shall be cleaned as often as needed to keep them
clean. Please clean the floor.

The latch on the screen door of the facility was broken and a gap was observed at the latch and around
the bottom of the door. Physical facilities shall be maintained in good repair and outer openings shall be
sealed to prevent pest entry. Please repair the door.

When attempting to adjust the temperature in the True refrigerator, staff broke the handle on the
adjustment because it was corroded. Equipment shall be maintained in good repair. Please repair the
temperature adjustment on the refrigerator.

This facility is not equipped for washing, rinsing, and sanitizing equipment. If utensils or equipment
become soiled or require cleaning they will be taken to the permanent concession facility at the drag strip.
Utensils used for burgers and hot dogs on the grill shall be washed, rinsed and sanitized at least every 4
hours or replaced with other washed, rinsed, and sanitized utensils on hand.
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