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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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The Pub 9365 Berry Road Bonne Terre, 63628

Hot Hold Beef Sandwiches 161F Beef Roast Cooling: 1:30PM, 2:30PM, 3:30PM, 4:00PM 136, 110, 64, 52

Magic Chef Chest Freezer: Ambient <0

GE Refrig/Freezer: Ambient (R/F), Milk, Chili 45/12, 44, 36

Roper Refrig/Freezer: Ambient *51/2

4-601.11A

3-501.17A
and B

3-501.16A
(2)

3-501.17A

3-501.16A
(2)

Debris and food residue was observed on glassware in an overhead cabinet and on baking pans in the
drawer below the oven. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and
sanitize the glassware and the pans.

Several containers of ready-to-eat potentially hazardous food was observed with no discard date labels.
The foods included: A pot of chili was observed in the GE refrigerator, a container of cole slaw in the Roper
refrigerator, nacho cheese and cut lettuce in the Hot Point refrigerator. Ready-to-eat potentially hazardous
foods shall be labeled with a 7-day discard date that is the date of preparation or opening plus 6 additional
days. Please label all potentially hazardous foods with a 7-day discard date when they are opened or
prepared.

Milk from the GE refrigerator was measured at 44F and the ambient temperature fluctuated with an
average of approximately 45F. Potentially hazardous foods shall be refrigerated at 41F or lower. Please
adjust or repair the refrigerator so it holds foods at or below 41F.

Fish breading in the GE refrigerator had a significant accumulation of lumps from use intermixed with the
breading mixture. Fish breading may be reused but shall be sifted at least every four hour when used (or
after each use if less frequent than every 4 hours). CORRECTED ON SITE by discarding the lumpy
breading.

A container of cole slaw in the Roper refrigerator was measured at a temperature of 46F and the ambient
temperature in the refrigerator was initially measured at 51F. Refrigerated potentially hazardous foods shall
be held at 41F or lower. The refrigerator was adjusted to the coldest setting and its ambient temperature
dropped to 40F. The cole slaw was voluntarily discarded. Please continue to monitor the food temperatures
in the refrigerator to verify that foods are held at or below 41F.

9/12/19

9/12/19

9/12/19

COS

9/12/19

4-203.12B

3-303.12

4-601.11C

4-903.11A

4-601.11C

4-204.112

3-303.12

The thermometer in the Magic Chef chest freezer read 45F when the actual temperature was <0F.
Thermometers used to measure the ambient temperature inside a refrigeration unit shall be accurate within
+/- 3F. Please replace the thermometer in the refrigerator.

Ice accumulation was observed inside the Hot Point freezer and a bag of raw chicken was placed in
contact with the ice at the bottom of the freezer. Food shall be stored where containers are not in direct
contact with ice. Please defrost the freezer.
An accumulation of food debris was observed inside the toaster oven. Non-food contact surfaces shall be
free of debris accumulations. Please clean the toaster oven.

Single service cup lids were observed uncovered and sitting directly on the top of the cabinet above the
toaster oven. Single service items shall be protected from contamination. CORRECTED ON SITE by
discarding the lids.

Greasy residue was observed on the outside of the coffee maker. Non-food contact surfaces shall be free
of residue accumulations. Please clean the coffee maker.

No thermometer was observed in the Maytag freezer. Each mechanical refrigeration unit shall be
equipped with a thermometer located in the warmest part of the unit to measure the air temperature inside
the unit. Please place a thermometer in the freezer.

Ice accumulation was observed inside the Gibson freezer. Food shall be stored where containers are not
in direct contact with ice. Please defrost the freezer.

9/19/19

9/19/19

9/14/19

COS

9/14/19

9/19/19

9/19/19

A line through an item on page 1 of this inspection report indicates the item was either not observed or not applicable.
This inspection was completed on 9/10/19 from 1:03PM to 4:22PM. The exit meeting was conducted on 9/12/19 from 2:53PM to 3:30PM
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Maytag Freezer: Ambient 0 Hot Point Refrigerator/Freezer: Ambient 45/23

Gibson Freezer: Ambient 0 Hot Point Refrig: Nacho Cheese, Buffalo Sauce, Lettuce 44, 43, 44

Beer Cooler at Bar 30

3-302.11A

3-302.11A

3-304.12A

3-501.16A
(2)

3-302.11A

4-202.11A

Packages of potato wedges were stored in contact with packages of uncooked chicken tenders in the
Roper freezer. Uncooked animal derived foods shall be stored separately or below ready-to-eat foods.
Please separate the potato wedges from the chicken tenders.

Raw ground beef was observed in the Roper refrigerator stored above ready-to-eat foods. CORRECTED
ON SITE by moving the ground beef.

Styrofoam cups were observed inside a container of cole slaw and a container of nacho cheese for
dispensing. In-use utensils used for dispensing potentially hazardous foods may only be stored in the
container only if the handle of the dispensing utensil is above the surface of the food and the container.
Please remove the styrofoam cups from the food containers.

Food temperatures in the hot point refrigerator ranged from 43F to 44F. The ambient temperature of the
refrigerator maintained at 45F even with the thermostat adjusted to the coldest setting. The doors were hot
to the touch. Refrigerated potentially hazardous foods shall be held at 41F or below. Please repair the
refrigerator so it maintains foods at or below 41F. DO NOT STORE POTENTIALLY HAZARDOUS FOODS
IN THE REFRIGERATOR UNTIL IT IS REPAIRED.

Raw chicken was stored above Philly cheese steak in the Hot Point freezer. Raw animal derived foods
shall be stored in the following vertical order: poultry on the bottom, ground/comminuted meat such as burger
and Philly cheese steak, whole muscle meat such as steak and bacon, and fish/seafood at the top.
CORRECTED ON SITE by placing the Philly cheese steak above the chicken.

The lid of a container containing nacho cheese was broken. Multi-use food contact surfaces shall be
smooth and free of cracks and breaks that prevent effective cleaning. Please replace the lid.

9/12/19

COS

9/12/19

9/15/19

COS

9/12/19

5-205.11A

6-301.11

4-903.11A

4-803.11

3-305.11A
4-903.11A

4-101.19

6-501.12A

The kitchen hand washing sink is blocked by a table. Hand washing sinks shall be conveniently
accessible at all times. Please move the table.

No soap was provided at the hand washing sink in the kitchen upon arrival for this inspection. Hand soap
shall be provided at each hand washing sink at all times. CORRECTED ON SITE by providing hand soap.

Bags of clean linens were observed sitting on the floor. Clean linens shall be stored at least 6 inches
above the floor to prevent contamination. CORRECTED ON SITe by moving the bags of linens to an
elevated location.

Soiled linens were observed overflowing from a pail and on the floor in the facility. Soiled linens shall be
kept in a clean, nonabsorbent receptacle or in a clean washable laundry bag. Please keep soiled linens
contained and off of the floor.

Debris was observed in drawers holding paper bags, single service forks, and crackers. Food and
single-use/single-service items shall be stored where they are not exposed to contamination. Please clean
the drawers.

The shelf on the outer wall at the end of the kitchen sink is made of plywood and it is worn with exposed
raw wood. Equipment surfaces exposed to splash and drips shall be smooth, nonabsorbent, and durable.
Please seal or replace the shelf.

The floor in the kitchen was generally dirty with litter and residue. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the floors.

9/12/19

COS

COS

9/12/19

9/15/19

9/26/19

9/15/19
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4-601.11A
4-202.11A

6-501.111

7-201.11

7-208.11B

4-202.11A

2-301.14D

Residue was observed on the coffee pot and the plastic rim of the pot was melted. Food contact surfaces
shall be clean to sight and touch and shall be smooth and free of imperfections that prevent effective
cleaning and sanitizing. CORRECTED ON SITE by replacing the coffee pot.

Live spiders were observed in the closet by the coffee maker. The presence of spiders shall be controlled
to minimize their presence on the premises. Please remove all evidence of spiders from the facility and
begin appropriate abatement efforts. If you are unable to control the pest population in the facility then
please begin using a professional pest control service.

Chlorine test chemicals for drinking water were stored in a drawer containing single use food bags and
plastic wrap. Toxic materials shall be stored separately or below food, clean equipment, utensils, clean
linens, and single use items. CORRECTED ON SITE by removing the single use bags and plastic wrap.

First aid supplies and medicines were stored in a drawer above food storage. First aid supplies shall be
stored in a kit or container and located to prevent contamination of food, clean equipment, utensils, clean
linens, and single use items. CORRECTED ON SITE by moving the first aid supplies.

Flaking paint was observed inside the white GE microwave and the door of the black Frigidaire microwave
is broken. Food contact surfaces shall be smooth and free of cracks and breaks that prevent effective
cleaning. Please replace the microwaves. According to the owner, the GE microwave does not work and the
Frigidaire microwave is used temporarily. The owner said a new microwave is ordered and when it arrives
the two damaged microwaves will be removed from the facility.

Kitchen staff were observed drinking beverages and vaping then returning to work in the kitchen without
washing hands. Employees shall wash their hands immediately before engaging in food preparation activities
after engaging in any other activities that contaminate hands. CORRECTED ON SITE by discussion.

COS

9/19/19

COS

COS

9/26/19

COS

4-501.11A

6-501.11

5-205.15B

5-502.12

6-501.18

Water leaks from the bottom of the Hot Point refrigerator onto the floor. Equipment shall be maintained in
good repair. Please repair the refrigerator so it does not leak water.

The counter top around the kitchen sink is water damaged and soft and water pools behind the sink and
runs under the sink where the counter is damaged. Physical facilities shall be maintained in good repair.
Please repair the counter and re-seal the sink to the surface.

Water overflows from the indirect drain below the left-hand basins of the kitchen sink when the water runs.
Plumbing systems shall be maintained in good repair. Please repair the drain so it drains adequately to
prevent overflow.
UPSTAIRS STORAGE AREA:

A full box of trash was observed in the upstairs storage area. Refuse shall be removed from the facility at
a frequency that will minimize the development of objectionable odors and other conditions that attract or
harbor insects and rodents. Please remove the box of trash from the facility.
RESTROOMS:

Residue on the the sinks, faucets, and caulk around the hand washing sinks in the men's and women's
restrooms. Sinks and plumbing fixtures shall be cleaned as often as needed to keep them clean. Please
clean the sinks and faucets.

9/26/19

9/26/19

9/15/19

9/15/19

9/15/19
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7-102.11

4-601.11A

2-401.11

4-601.11A

3-101.11

Spray bottles of green liquid were observed with out labels identifying their contents on the cleaning
chemical rack in the kitchen and in the bar. Working containers of toxic materials shall be labeled with the
common name of the contents. CORRECTED ON SITE by labeling the bottles as "Mr. Clean".

Food residue and debris were observed on the booster seat and the high chair in the facility. Booster
seats and high chairs are considered food contact surfaces. Food contact surfaces shall be clean to sight
and touch. Please clean and sanitize the booster seat and chair after each use. CORRECTED ON SITE.

Kitchen staff was observed "vaping" in the kitchen drinking from open beverage containers in the kitchen,
and an ash tray containing cigarette ashes and butts was also observed in the kitchen. Employees, shall eat,
drink, and use tobacco or "vaping" products only in designated areas where contamination of food, clean
equipment, utensils, clean linens, and single-use/single-service items cannot result. Please do not smoke or
vape in the kitchen and use only containers with lids and straws for employee beverages. CORRECTED ON
SITE by discussion with manager and removing the ash tray and open beverage containers from the kitchen.
UPSTAIRS STORAGE:

Dust was observed on food holding equipment on upstairs storage shelves. Food contact surfaces shall
be clean to sight and touch. According to the owner, the equipment is rarely used. Please wash, rinse, and
sanitize food equipment stored upstairs before use. CORRECTED ON SITE by discussion with the owner.
BAR:

Several of the beer coolers are turned off and they contain bottles of liquor and drink ingredients were in
the coolers with mold and residue on them. Food shall be safe and unadulterated. Please discard the drink
containers from the coolers that are not running.

COS

COS

COS

COS

9/15/19

4-601.11C

6-501.11

6-501.12A

5-501.114

5-102.13B

BAR:
Several of the beer coolers are turned off because the facility does not currently sell alcohol. There is

water, residue, and debris inside the coolers that are not running. Non-food contact surfaces shall be free of
residue and debris accumulations. Please clean and dry the insides of the cooler.

Many damaged tiles and gaps/holes in the floor were observed in the bar area. Physical facilities shall be
maintained in good repair. Please repair the floor in the bar.

Litter and debris were observed on the floor behind and beneath equipment in the bar. Physical facilities
shall be cleaned as often as needed to keep them clean. Please clean beneath and behind equipment.
OUTSIDE DUMPSTER:

There was no drain plug in the outdoor dumpster. A plastic bag and food debris was pulled out of the
drain hole by an animal. Drains in refuse receptacles shall have drain plugs in place. Please replace the
drain plug in the dumpster.
WATER SYSTEM:

Private water supplies required to have continuous disinfection shall be tested weekly by the operator for
required chlorine concentrations. The results shall be maintained in a log which is available for review by the
regulatory authority. When the disinfection system is repaired, establish a log in which is recorded the
weekly tests of the chlorine concentration.

9/19/19

9/26/19

9/19/19

9/26/19

9/19/19
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5-102.11A
(2)

5-102.16A

2-201.11 to
2-201.13

WELL HOUSE:
The cover for the housing around the well casing is degraded so it no longer protects the well head from

precipitation. The cap on the well head is not an outdoor type well cap. Please either repair the housing
cover or replace the cap on the well casing with an outdoor type well cap to prevent entry of contaminants.

The facility is served by a private well which is equipped with a chlorinator. Residual chlorine was not
detected in the facility water when tested at the kitchen sink and from the hose at the well house. The
chlorinator shall maintain a free chlorine concentration between 0.5 parts per million (ppm) and 4 ppm.
Please repair the chlorinator to maintain the required chlorine concentration in the water at the facility.
HEALTH:

An employee illness policy was not present in written form. Please develop a written policy that requires
food employees and conditional employees to report to the person-in-charge information about their health
and activities that relate to diseases that are transmittable through food. Alternatively, the FDA Employee
Health and Personal Hygiene Handbook may be used citing specific pages employees must read and signing
a reporting agreement. The handbook and the Missouri Food Code are available online.

NOTE: This facility operates an On-site Wastewater Treatment System. The vicinity of the system was
observed during this inspection. No surfacing sewage was observed and no sewage odor was detected.
NOTE: This facility operates a private well. A water sample from the well was not collected during today's
inspection because the chlorinator is not functioning properly. Sample collection will be coordinated with the
owner on a future date.

9/26/19

9/15/19

9/26/19
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