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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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Beijing House 60 C Nesbit Drive Bonne Terre, 63628

Chicken Lo Mein from Wok 145, adj to 166 Prep Cooler Top: Ambient, Raw Chicken 40, 40

Chicken and Vegetables from Wok 125, adj to 165 Prep Cooler Bottom: Amb, Raw Chicken #1, Cooked Pork 41, 41, 43

Rice in Single Use Container 142 Prep Cooler Bottom: Raw Chicken #2* 55

Rice in Cooker 187 Cooler by the fryer: Amb, Cooked Chicken, Eggroll, Milk 40, 43, 40, 40

Pork fried rice from wok 157

3-302.11A

3-302.11A

3-501.14B

4-601.11C

Raw beef was observed and fish were observed stored above ready-to-eat foods and raw chicken was
observed stored above raw pork in the Frigidaire freezer. Raw animal derived foods (meat and eggs) shall
not be stored above or in contact with packages of fully cooked/ready-to-eat foods. Please re-arrange the
raw meats in the freezer so they are stored below all ready-to-eat foods and in the following vertical order:
Chicken on the bottom, ground meats such as burger or sausage above chicken, next is whole muscle meats
such as beef or pork roasts or steaks, and fish/seafood at the top.

In the chest freezer, packages of raw pork were observed above packages of raw shrimp and packages of
raw chicken were in contact with raw vegetables which are considered ready-to-eat foods. Please rearrange
and provide separation between raw meats and ready-to-eat foods and arrange different types of meat so
they are separated or in the order stated in the previous note.

A bowl of raw chicken in the bottom of the prep cooler with an internal temperature of 55F. According to
the owner, the chicken was cut and placed in the cooler about an hour before the temperature was
measured. When potentially hazardous foods are removed from refrigeration for handling and returned to
refrigeration they shall not exceed a temperature of 41F for more than 4 hours. The chicken was moved to
the walk-in cooler. The temperature of the chicken after 2 more hours was 48F. With just 1 more hour
before the 4 hour limit was reached, the owner placed the bowl in an ice water bath in a tub inside the walk in
cooler. The temperature was measured again in 1 hour and it had dropped to 41F. CORRECTED ON SITE.
After cutting or handling raw meat, place the container on an ice bath immediately for faster cooling.

An accumulation of residue and metal shavings was observed inside the housing of the table mounted
can opener. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the
can opener after each use or at least every 4 hours when it is used.

10/10/19

10/10/19

COS

10/10/19

3-501.13

4-204.112

4-601.11C

3-303.12

4-501.11B

Shrimp and pork were observed thawing in pans on the drain board and a basin of the 3-compartment
sink without water running over the meat. Potentially hazardous foods shall be thawed: 1) Under
refrigeration at 41F or less, 2) Completely submerging under running that is 70F or less and for a period of
time that does not allow the temperature of raw meats to rise above 41F for more than 4 hours, or 3) by
microwaving if the food is immediately transferred to conventional cooking methods. CORRECTED ON SITE
by placing some of the meat under cool running water and placing some in the walk-in cooler.

No thermometers were observed in the Frigidaire freezer or the chest 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 thermometers in the freezers.

The top of the Frigidaire was covered with various clutter and an accumulation of greasy residue and
dead insects. The outer surfaces of the freezer door and the rubber door seals were also soiled with residue
and dead insects. Non-food contact surfaces shall be free of residue and debris accumulations. Please
clean the freezer.

An accumulation of ice was observed inside the Frigidaire freezer and the chest freezer that was
encroaching on food packages. Food shall be stored where it is not in direct contact with ice. Please defrost
the freezers.

The rubber door seals on the Frigidaire freezer and the cooler by the fryer are broken and they have mold
and residue inside the broken portions. Equipment shall be maintained in good repair. Please replace the
broken seals.

COS

10/21/19

10/17/19

10/17/19

10/17/19

NOTE: A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
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Walk-In Cooler: Amb, Cooked Pork, Cooked Chicken 39, 41, 42

Walk-in Cooler: Raw Chicken, Raw Beef 41, 41

4-601.11A

4-202.11A

4-601.11A

4-601.11A

7-201.11

6-501.111

In use scoops in bulk containers of rice and MSG were dirty. Food contact surfaces shall be clean to site
and touch. CORRECTED ON SITE by washing, rinsing, and sanitizing the scoops.

An in-use scoop in a bulk container of sugar was cracked with an attempted welded patch and a rubber
spatula on a shelf above the 3-compartment sink was broken with residue in the crack. Multi-use food
contact surfaces shall be smooth and free of cracks, breaks, or other imperfections that prevent effective
cleaning and sanitizing. CORRECTED ON SITE by discarding the broken utensils.

Greasy residue was observed on a metal pot on the cook line and on the handles and rim of the rice
cooker. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize cookware
and ensure that greasy deposits are removed.

An accumulation of grease and debris was observed inside the overhead hood on the cook line. The
hood is considered a food contact surface because it is located directly above food preparation operations.
Food contact surfaces shall be clean to sight and touch. Please clean the hood.

Bottles of dish detergent were observed on the drain boards of the 3-compartment sink where food clean
equipment and food containers are placed. Toxic materials shall be stored where they cannot contaminate
food or clean equipment. Please store dish detergent and other cleaning chemicals in a separate location or
below the sink. CORRECTED ON SITE by placing the dish detergent below the sink.

Live spiders, spider webs, and many dead insects were observed in the kitchen. The presence of pests in
the facility shall be controlled to minimize their presence on the premises. Please remove all evidence of
insects and spiders from the facility and routinely inspect for return of evidence of pests. Employ an
approved and effective method of pest control if their presence persists.

COS

COS

10/10/19

10/13/19

COS

10/21/19

4-501.14C

4-601.11C

4-501.11B

4-601.11C

4-101.19
6-101.11A

3-305.11A

3-305.11A
4-601.11C

An accumulation of residue was observed on the faucet at the 3-compartment sink. Warewashing
equipment shall be cleaned at least every 24 hours when in use. Please clean the faucet.

An accumulation of greasy residue was observed on the door and rubber door seals of the chest freezer.
Non-food contact surfaces shall be free of residue accumulations. Please clean the freezer.

The hinges on the door of the chest freezer are damaged so the door does not close properly. Equipment
shall be maintained in good repair. Please repair the door hinges on the chest freezer.

An excessive accumulation of grease and residue was observed on the sides of cooking equipment on
the cook line. Equipment non-food contact surfaces shall be free of residue accumulations. Please clean the
outer surfaces of cooking equipment such as the fryer and stove on the cook line.

Soiled and greasy cardboard was observed used as barriers between cooking equipment and on the floor
below equipment on the cook line. Non-food contact equipment surfaces and physical facilities shall be
constructed of smooth, non-absorbent, and durable materials. Please remove cardboard between and
beneath equipment.

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

Residue was observed on the wire racks in the walk-in cooler. Please clean the racks.
Mold and residue was observed on the door seal of the walk-in cooler. Non-food contact surfaces shall

be free of residue accumulations. Please clean the walk-in cooler door seals.

10/10/19

10/17/19

10/24/19

10/17/19

10/13/19

10/17/19

10/17/19
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2-102.11C
(8)(d)

4-601.11A
4-302.12

3-401.11A
(3)

NOTE:
3-501.14A
3-501.15A

Many surfaces in the kitchen were observed with accumulations of dust, debris, greasy residue, and dead
insects. Person's in charge shall demonstrate knowledge and maintain a food establishment in clean
condition and in good repair. Please maintain the facility including equipment and physical components in
clean condition. Please clean floors, walls, equipment, containers, and other soiled surfaces in the facility.

The cook's thermometer in the kitchen was not readily available and when found it was soiled with greasy
residue. Food contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by washing,
rinsing, and sanitizing the thermometer. Please keep the thermometer cleaned and sanitized and readily
available for use in verifying food temperatures.

Chicken from two dishes prepared in the wok were measured at 125F and 145F respectively. Raw
chicken shall be cooked to an internal temperature of 165F. CORRECTED ON SITE by returning the food to
the wok and it was measured at 165F to 166F after additional cooking. Use a cook's thermometer to verify
cooking temperatures.

A large container of cooked pork was observed in the walk-in cooler. According to the owner, the pork
was cooked yesterday. The internal temperature of the pork was 41F. Although the temperature of the pork
during this inspection was 41F, the large container and large pieces of pork observed are not conducive to
rapid cooling as required in the Missouri Food Code. Cooked potentially hazardous foods shall be cooled
from 135F to 70F within 2 hours, then cooled from 70F to 41F within another 4 hours. If 70F is not reached
within 2 hours the food can be reheated to 165F then the cooling process restarted. If 41F is not reached
within another 4 hours then the food shall be discarded. When cooking large batches of food place it on wide
flat pans, cut large chunks into smaller pieces, and use an ice water bath to cool rapidly. Please monitor
cooling time and temperatures with a thermometer and use a written cooling log for tracking.

10/21/19

COS

COS

3-302.15A

4-601.11C

An employee was observed cutting onions and broccoli without washing them first. The employee
explained that the vegetables would be washed after cutting. Vegetables shall be thoroughly washed before
being cut. CORRECTED ON SITE by discussion with employees and washing the vegetables.

A chair was observed behind the service counter with a torn seat and an accumulation of greasy residue.
Please replace the chair.

COS

10/21/19
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2-201.11 to
2-201.13

2-301.14

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.

An employee was observed drinking a beverage and then returning to food preparation activities without
washing hands. Employees shall wash their hands before returning to food preparation work after
conducting any other activities. CORRECTED ON SITE by discussion with employees.

10/21/19
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