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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.

4

La Pachanga 20 North Wood Road Bonne Terre, 63628

Hot held: beans, chicken, 144, 150 Cold table #2: ambient, raw beef, raw chicken, 40, 36, 38

reheated cheese sauce, 111 -discard cut tomatoes 37

freshly made cheese sauce 104 adj 148 Chicken from grill 205

Cold table #1: ambient, sour cream, pico 40, 40, 40 Cooling cheese sauce:12:15, 12:30, 1:00 110, 84, 58

Chest freezers: 0, 10, 0

3-403.11

3-501.17A

4-601.11A

3-501.17A

A freshly made container of cheese sauce and a reheating container of cheese sauce were
present in hot holding at the cookline. The freshly made sauce was measured at 104F and the
reheating sauce was measured at 111F. Potentially hazardous foods which are reheated for hot
holding shall be heated to 165F prior to placing in hot holding. The freshly made sauce must be
heated to 135F prior to placing in hot holding. After these temperatures are attained; the food
may be held at 135F or greater. The fresh sauce was heated to 148 on the stove top and placed
in hot holding. The reheated sauce was discarded.
None of the potentially hazardous foods stored in the two kitchen cold tables were marked with
discard dates. Potentially hazardous foods held refrigerated shall be marked with a discard date
that is not greater than six days from the date of preparation or opening from a manufacturer
sealed container. Please mark all potentially hazardous foods with a discard date.
Food splatters were observed inside the kitchen microwave. Food contact surfaces shall be clean
to sight and touch. Please clean the microwave interior as often as necessary.
None of the potentially hazardous foods stored in the walk-in cooler were marked with discard
dates. Potentially hazardous foods held refrigerated shall be marked with a discard date that is
not greater than six days from the date of preparation or opening from a manufacturer sealed
container. Please mark all potentially hazardous foods with a discard date.

COS
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5-205.15B

4-302.12

4-204.112

4-601.11C

6-501.12A

No water was supplied to the hand wash sink at the west side of the kitchen. According to the
manager, the water has been shut off to the sink due to a plumbing leak. A plumbing system shall
be maintained in good repair. Please repair the plumbing issue and restore function to the sink.
A functional hand wash sink is located near the ware washing area.
A thermometer could not be located for cooks use. At least one food thermometer in the
operational range of 0 - 220F in two degree increments and accurate to within two degrees F shall
be provided. A digital equivalent is acceptable.
A thermometer was not located in either of the cookline cold tables in the kitchen. Mechanically
refrigerated food storage units shall be provided with a thermometer that is accurate to withing
three degrees F. Please place a thermometer in all refrigerators and freezers.
An accumulation of food debris was observed in the cold wells and the lower compartment of the
kitchen cold tables, and on the exterior of the tables. Nonfood contact surfaces shall be kept free
of an accumulation of dust, dirt, food residue and debris. Please clean the inside and outside of
the cold tables.
Minor food debris was observed on the floor below equipment in the kitchen. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the floor below the
equipment.
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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.

4

La Pachanga 20 North Wood Road Bonne Terre, 63628

Walk-in cooler: ambient, raw shrimp, 40, 39

raw beef, beans 44, 43

Wait Station: beef cooler, 38

keg cooler 44

3-302.11

3-501.14

4-601.11A

4-601.11A

4-903.11A

Raw animal products were intermingled with ready to eat foods in the kitchen chest freezers.
Food shall be protected from cross contamination by separating raw animal food from ready to eat
foods. Please separate foods appropriately.
Freshly made cheese sauce in a large Cambro in the kitchen was measured at 120F. According
to the cook, the cheese sauce was cooling at ambient temperatures prior to placing in the walk-in
cooler. Potentially hazardous foods shall be cooled from 135F to 70F within two hours and from
70F to 41F withing an additional four hours. COS The cheese sauce was actively cooled in an ice
bath to 58F within the two hour required time allotment and them placed in the walk-in cooler.
An accumulation of food debris and metal fragments was observed in the gear housing of the
table mounted can opener in the kitchen. Food contact surfaces shall be clean to sight and touch.
Please clean and sanitize the can opener daily.
Several soiled knives were stored in the equipment drying rack in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please ensure that all food equipment is adequately
cleaned.
An employee tooth brush and tooth paste was observed on top of a stack of single use food trays
in the dry storage room. Employee clothing and electronics were also intermingled with facility
supplies and equipment in this room. Please protect food, equipment and single use items from
contamination by employee items.
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4-601.11C

3-305.11

An accumulation of food debris and mold was observed on open wire shelving in the walk-in
cooler. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean and disinfect the wire shelving in the walk-in cooler.
Condensation water was observed dripping from the cooling unit in the walk-in cooler onto
containers of food. Food shall be protected from sources of contamination. Please place a trey
below dripping water.
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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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La Pachanga 20 North Wood Road Bonne Terre, 63628

3-501.16B

3-302.11

Refried beans and raw beef stored in the walk-in cooler were measured at 43F and 44F
respectively. The ambient temperature of the cooler was 40F. Potentially hazardous foods held
refrigerated shall be held at 41F or less. Lower the walk-in cooler temperature to maintain food
temperatures at 41F or less.
Raw shell eggs were stored above ready to eat foods in the walk-in cooler. Food shall be
protected from cross contamination by separating raw animal food from ready to eat foods.
Please store raw eggs on the lowest shelf.
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