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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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BSG (Benham Street Grill) 406 Benham Street Bonne Terre, 63628

Hot held: corned beef tray 1, tray 2 104, 138 Three door cooler in back room: ambient, chili 34, 134

Cold table: ambient, mushrooms, chicken 38, 37, 40 True cooler in back room 38

Frigidaire freezer #1, #2, #3, #4, #5, #6 0,20,10,0,0,0 Buffet: potaotes, cabbage, corned beef 157,163,174

Sandwich cold table: ambient, sliced tomato, 38, 40 Hot held: soup, chili 117, 125

turkey, ham 39, 41 Salad bar cold table: amb, cottage cheese, pot salad 32, 39, 38
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An accumulation of 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 the can opener.
Food debris was observed on metal pans in clean storage in the kitchen. Food contact surfaces shall be
clean to sight and touch. Please ensure that all food equipment is adequately cleaned.
Hot held corned beef in the kitchen was measured at 104F. Potentially hazardous foods held hot shall be
held at 135F or greater. The corned beef was placed in the oven and heated to 174F before returning to hot
holding.
Discard dates were not observed on any of the potentially hazardous food stored in the kitchen cold table.
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.
An accumulation of food debris was observed inside the microwave above the kitchen cold table. Food
contact surfaces shall be clean to sight and touch. Please clean the inside of microwaves as often as
necessary.
Food residue was observed on utensils stored in plastic totes on the metal shelf in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please ensure that food utensils are adequately cleaned.
Raw frog legs were stored above ready to eat foods in the kitchen freezer. Food shall be protected from
cross contamination by storing raw animal foods away from and below ready to eat foods.
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A utensil basket was observed stored in the hand wash sink in the dishwashing area. Hand wash sinks shall
be used for hand washing only. COS The basket was removed from the sink.
A build-up of grease and debris was observed on the floor sink below the three compartment sink in the
dishwashing area. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the floor sink.
A faucet leak was observed at the hand wash sink in the dishwashing area. A plumbing system shall be
maintained in good repair. Please repair the leak.
An accumulation of grease and debris was observed on the hand sprayer at the three compartment sink.
Plumbing fixtures shall be cleaned as often as necessary to keep them clean. Please clean the hand
sprayer.
Metal pans in clean storage were wet-nested. After cleaning and sanitizing, food equipment shall be air
dried. Please ensure that food equipment is dry prior to placing in storage.
A single use plastic container was observed inside a pan of beans in the kitchen cold table. Utensils used for
dispensing potentially hazardous foods shall be positioned with their handles above the surface of the food.
Please do not use unhandled scoops as food dispensing utensils.
An accumulation of food debris was observed on most of the coolers and freezers in the facility. Nonfood
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the
inside of all of the coolers and freezers in the facility.
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