
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

Nicholas Joggerst EPHS #1687

10:34 am 1:19 pm

Feb. 28, 2020 3
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Paige Prasuhn February 28, 2020

Rose Mier 1390

■

March 12, 2020



  

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.

Nicholas Joggerst EPHS #1687

3

Pizza 101 South 101 South Division Street Bonne Terre 63628

True freezer/cookline: ambient 0 Cooltech cooler/cook line: ambient, pasta, cooked chix 40, 39, 41

Chicken, countertop (prepping) 44, 39 Walk-in cooler: ambient, hamburger pizza sauce 41, 40

Cooler for glasses/bar, ambient 40 Salad prep cooler, top, right side: shrimp, spinach, tom. 31, 38, 35

Black and Decker bar cooler, ambient 39 Salad prep cooler, top, left side: cheese, sausage 36, 34

2-door cooler/salad prep area: ambient; cheese 44-47, 40-48

7-201.11A

4-601.11A

4-601.11A

4-601.11A

4-601.11A

7-201.11A

3-501.16A

A container of Dawn dishsoap was stored in a basket above the 3-vat sink. Chemicals shall be stored
where clean equipment and utensils, clean linens, single use items, and food cannot be contaminated.
Please store dish detergent below or separately from the sink. COS by moving to chemical area
Grease observed on a spatula, stored in the clean utensil holder. Food contact surfaces shall be clean to

sight and touch. CORRECTED ON SITE by moving spatula to 3-vat sink for cleaning.
Several plastic containers, stored in a tub below a work table and used to hold dough, were soiled with oil.

Food contact surfaces shall be cleaned after use. Please clean and sanitize all food-contact surfaces after
use. COS by taking to 3-vat for cleaning
Debris observed on all surfaces of Huskey pizza dough roller. According to staff, this equipment is no

longer used. Please clean and sanitize. All unused or non-functional equipment shall be removed from the
facility. Please remove this piece of equipment if it will not be used in the future.
Food debris observed on the insides of the bowls, ledges, and shafts of both Welbilt floor mixers. Please

clean all surfaces of mixers after use to protect food that is placed in the bowls from contamination.
A can of spray paint was stored on the table by the latte machine in the bar. Chemicals shall be stored

separately from or below clean equipment and food. Please remove paint from the food storage and
preparation areas. COS by moving to chemical area
The 2-door cooler in the salad prep area had an ambient temperature that ranged from 44 to 47F. Grated

cheese held in this cooler had a temperature that ranged from 40 to 48F. Potentially hazardous food shall be
held at 41F or lower. Please adjust or repair to lower temperature so food is held at 41F or lower. Please do
not use this cooler to store potentially hazardous food until it reliably keeps the temperature of food at 41F or
lower. COS by adjusting thermostat. Final temperature of cooler was 42. Cooler will continue to be monitor

COS

COS

COS

3/5/20

2/28/20

COS

3/5/20

3-304.12B

4-901.11A

4-903.11A

4-601.11C

4-904.11B

6-501.11

4-302.14

The handle of a scoop was stored in contact with the food in a container of yeast, stored inside the
Cooltech cooler in the cook line. Handles of in-use utensils shall be stored so it does not touch the food.
Please keep handles out of food, or store outside the container on a clean and sanitized surface. COS
Several plastic containers, stored in a large tub below a work table and used to store dough, were wet

nested. Equipment shall be completely air dried before storing nested. COS by taking to warewashing
Pizza paddles were stored in a soiled tray that also held non-sanitized equipment beneath the latte

machine. Clean and in-use equipment shall be stored on a clean and sanitized surface. COS by moving
Debris observed on the bottom shelf and the door seals of the cooler used to hold glasses in the bar.

Clean equipment shall be protected from contamination. Please clean inside of cooler and door seals as
often as needed to keep clean.

The handles of utensils, stored in a container on the pizza oven mantel, were stored down. Handles shall
be stored up to protect food contact surfaces from contamination when retrieving utensil. COS by taking to
warewashing area for cleaning.
A ceiling tile was missing in room holding food and the mop sink, exposing insulation. Physical facilities

shall be maintained in good repair, and food protected from contamination. Please replace the ceiling tile.
There were no thermolabels available to check the temperature of the surface of the equipment sanitized

in the heat sanitizing warewashing machine. Please provide thermo-labels to ensure the surface
temperature of equipment reaches correct sanitizing temperature. NOTE: according to manager, the labels
are ordered and will be delivered on Tuesday.

COS

COS

COS

2/28/20

COS

3/12/20

3/6/20
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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.

Nicholas Joggerst EPHS #1687

3

Pizza 101 South 101 South Division Street Bonne Terre 63628

Salad prep cooler, bottom, right side: ambient, eggs 41, 38

Salad prep cooler, bottom, left side: ambient, beef, chix 41, 43, 40

7-201.11B

2-401.11B

A bottle of dish detergent was stored on a shelf above the the 3-vat sink in the warewashing room.
Chemicals shall be stored separately from or below clean equipment. Please store detergents in a location
where food, equipment, linens, and single use items cannot be contaminated from accidental spills. COS by
placing soap by chemicals

An open glass beverage was stored on top of the ice maker. Food shall be protected from
contamination. Employees may drink from lidded and strawed containers as long as the container is stored
in a location where food and food-related items cannot be contaminated. Please do not store open
containers of beverages on top of the ice maker. COS by dumping drink

COS

COS

4-903.11A

5-501.114

An apron was hanging on the handle of a scoop behind the ice soda dispenser. Used aprons shall be
stored where they cannot contaminate clean equipment. Please store in-use aprons in a designated location
where food and food-related items cannot be contaminated, and store soiled aprons in a cleanable laundry
container. COS by placing apron with employee coats

There was no plug in the drain in the outside trash receptacle. Plugs shall be installed in drains of
outside trash receptacles. Please request a plug be installed from your trash disposal company.

COS

3/5/20
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