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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 BP 416 Benham Street Bonne Terre, 63628

Hot bar: chicken strips, potato wedges, 149, 155 Chicken from fryer 114, adj to 174

corn dogs, burito 124, 125 Hot held hot dogs in retail 123, adj 164

Pizza prep cold holding: amb, 28 Nacho cheese 138

mushrooms, beef, cheese 49, 41, 41 Beverage cooler 34

Kitchen chest freezers #1, #2 10, 0 Sandwich cooler 34

3-501.19

6-501.111

Corn dogs and burritos in the hot bar were measured at 124F and 125F respectively. Signage at
the hot bar indicates that food is held by time but there is no system in place to indicate when the
food was removed from temperature control and when it must by discarded. If time without
temperature control is used and the public health control for potentially hazardous foods; 1.) a
written procedure must be in place indicating the process by which food with be held in this
manner, 2.) the food must be marked to indicate the time that is four hours past the point in time
when the food was removed from temperature control and, 3.) the food must be discarded at the
end of the four hour period. Individual batches of food held in this manner must be marked
separately from the same type of food prepared at different times. Newly prepared food may not
be added to an a container of a previously prepared batch. Time as a public health control will be
established at the time of this inspection for foods offered on the hot bar.
Rodent droppings were observed at various places in the facility such as in under counter storage
in the kitchen and service area, in cabinets below the soda fountains and on the floor in the ware
washing area. The presence of insects and rodents shall be controlled to minimize their presence
on the premises. Control measures should include: 1.) Sealing points of entry into the building
such as holes in interior and exterior walls and gaps around pipes and conduit entering the
building, 2.) Removing clutter and unused equipment inside and outside the building to prevent
harborage conditions, 3.) Keeping the premises free of food debris and, 4.) Using traps and/or
professional control services. Take action to minimize the presence of pest.

1-3-19

1-24-19

4-601.11C

3-304.14

4-203.11B

4-601.11C

6-501.12A

Dirt, dust, food residue and debris was observed on various surfaces throughout the kitchen area
including: table surfaces, storage and shelving, under counter spaces and on equipment surfaces.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please thoroughly clean all surfaces in the kitchen area.
A spray bottle labeled 'disinfectant/mold killer' was observed in the kitchen area. According to the
employee, the solution is a general purpose cleaner and is used to clean counter surfaces. Use
an approved sanitizer prepared at an approved concentration to clean counter, cabinet and
equipment surfaces in the food preparation area. COS by providing a bucket of chlorine bleach
prepared at 50 - 100 ppm.
A metal stemmed thermometer observed on the counter in the kitchen was observed to indicate
an ambient are temperature of 110F. Food thermometers shall be accurate to withing two
degrees F. COS The thermometer was discarded and a new digital thermometer provided.
A dead insect was observed in a plastic condiment storage drawer below the pizza oven.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the drawers.
Food debris and dirt was observed on the floor and base molding throughout the kitchen area,
especially below equipment. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please thoroughly clean the floors, walls and base molding in the kitchen.
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Mini cooler 34

Ice cream freezer 0

Hot held pizza 167

Walk-in cooler 32

Walk-in freezer 0

7-201.11

3-501.17A
4-601.11A

4-601.11A

3-501.16B

4-202.11

A spray bottle of approved insecticide spray was observed on the shelf with food and above food
preparation surfaces. Toxic materials shall be stored so they cannot contaminate food,
equipment, single use items and clean linens. COS by removing the insecticide.
Containers of sliced lunch meat were observed in the pizza prep cooler bearing stickers dated
12/27. According to the kitchen employee, the date is the date of preparation. The employee
further indicated that the sticker was not changed when new food was added to the container on
12/31/18. Potentially hazardous food held refrigerated shall be accurately marked with a discard
date that is six days from the date of preparation of opening. Fresh food should not be added to a
container that previously held older food without first washing, rinsing and sanitizing the container.
Food debris was observed on a vegetable cutter stored at the pizza prep station. Food contact
surfaces shall be clean to sight and touch. COS by moving the equipment to ware washing.
Canned mushrooms held in the cold wells of the pizza prep cooler was measured at 49F.
Potentially hazardous foods held refrigerated shall be held at 41F or less. According to the
manager, the mushrooms were not refrigerated prior to placing in the cold well. Please pre-cool
perishable canned foods prior to placing in cold holding.
A pan with a damaged non-stick surfaces was observed in clean storage in the ware washing
room. Multi-use food contact surfaces shall be free of cracks, breaks, chips, inclusions, pits and
similar imperfections that adversely affect cleaning and sanitation. Please remove the pan from
use.

COS

1-24-19

COS

1-24-19

4-601.11C

4-302.14

4-601.11C

6-501.18
5-205.15B

4-903.11A

4-101.19

An accumulation of food debris was observed inside the pizza prep cooler and in the cooler door
seals. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean and sanitize the interior of the cooler and the door seals.
The facility does not have test strips to ensure that the chlorine sanitizer is prepared at the proper
concentration. Please obtain chlorine test strips.
An accumulation of breading debris was observed in the bottom of the chicken breading station
cabinet. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean this area.
The hand wash sink in the ware washing room is dirty and drains very slowly. Plumbing fixtures
such as hand wash sinks, toilets and urinals shall be cleaned as often as necessary to keep them
clean. Please clean the sink. A plumbing system shall be maintained in good repair. Please
restore adequate drainage to the sink.
Sleeves of foam cups and boxes of single use items were stored on the floor in the ware washing
room. Single use items shall be protected from contamination by storing them at least six inches
off of the floor.
A cloth towel was used as a drain/drip surface for cleaned food equipment at the three
compartment sink. Drain surfaces shall be smooth, easily cleanable and non-absorbent. Please
discontinue using towels for this purpose.
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3-401.11A
3

4-601.11A

3-501.16A

4-601.11A

3-501.17A

Chicken from the fryer was measured at 114F. The employee cooked the food to the pre-set
cooking time for the kind of food indicated on the frying equipment. Raw chicken must be cooled
to an internal temperature of 165F. COS The chicken was dropped back into the oil and cooked
to a temperature of 174F. Use a food thermometer to ensure that food is cooked to the proper
temperature.
Food debris was observed of various pieces of food equipment stored in clean storage in the ware
washing room. Food debris was observed of food equipment drying on the three compartment
sink drain board. Food contact surfaces shall be clean to sight and touch. COS by moving the
equipment to the wash basin.
Hot held hot dogs on the central island were measured at 123F. Potentially hazardous foods held
hot shall be held at 135F or greater. COS by adjusting the temperature. The hot dogs were
measured at 164F after 30 minutes.
Food splatters were observed inside the microwave on the central beverage island. Food contact
surfaces shall be clean to sight and touch. Please clean the microwave interior as often as
necessary.
Various chubs of opened lunch meats were observed in the walk-in cooler without discard dates.
Potentially hazardous foods held refrigerated shall be marked with a discard date that is not
greater than six days after preparing or opening. COS by marking with a discard date.
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COS

4-903.11A

4-501.11B

3-305.11A

4-601.11C

4-601.11C

Sleeves of foam cups were stored adjacent to an open drain in the cabinet below the soda
fountain. Single service items shall be protected from sources of contamination. Please do not
store food related items in this cabinet.
The door of the ice machine is broken. Equipment components such as doors, seals, honges,
fasteners, and kick plates shall be kept intact, tight, and adjusted in accordance with
manufacturer's specifications. Please repair the door.
An employee was observed attempting to clean an interior part of the ice machine located above
exposed ice with a bleach solution measured at a concentration greater than 200 ppm. Food shall
be protected from sources of contamination. Please protect the ice from contamination by
removing parts that must be cleaned or removing the ice from the unit prior to cleaning. COS by
discussion with the manager.
An accumulation of dried cheese was observed on the dispensing nozzle and on the underside of
the Gehl dispenser in the retail area. Non-food contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean this area.
Dust and debris was observed on the surface of the central beverage island in the retail area,
especially below equipment. Non-food contact surfaces shall be kept free of an accumulation of
dust, dirt, food residue and debris. Please clean this area.

1-24-19

COS

1-24-19

Christine Flynn January 3, 2019

John Wiseman
1507

■

1-24-19



  

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.

5

Bonne Terre BP 416 Benham Street Bonne Terre, 63628

3-302.11A Raw shell eggs were stored above ready to eat foods in the walk-in cooler. Foods shall be
prevented from cross contamination by storing raw animal foods away from and below ready to
eat foods. COS by relocating the eggs.

COS

4-903.12A

3-602.11

3-305.11

3-305.11

4-601.11C

4-101.19

Sleeves of plastic lids were stored below the sink in the central beverage island. Single service
items may not be stored below unshielded drain lines. Please relocate the lids.
Ham and turkey sandwiches prepared on the premises were offered for sale in the sandwich
cooler in the retail area. These sandwiches were not adequately labeled. Label information shall
include: The name of the food, a complete list of ingredients including major allergens, the name
and place of the business and, a declaration of weight or quantity.
Cases of potato wedges and buns were observed on the floor in the walk-in cooler. Food shall be
protected from contamination by storing it at least six inches off of the floor. Please store these
items off of the floor.
Cases of food were observed on the floor in the walk-in freezer. Food shall be protected from
contamination by storing it at least six inches off of the floor. Please store these items off of the
floor.
Mold was observed on gravity fed trays dispensing milk products in the walk-in cooler. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the trays.
The toilet seat in the men's room is worn through to the particle board substrate. Surfaces
requiring frequent cleaning shall be smooth and non-absorbent. Please replace the toilet seat.
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