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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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Barney's Gas and Minimart 9217 Berry Road Bonne Terre, 63628

Kenmore Freezer 0 Milk and Macaroni Salad from the Walk-in Cooler 49, 48

Beer Cooler 41 Deli Cooler 41

EdsaeFreezers 1, 2 20, 0

Icecream Freezer 19

Walk-in Cooler 49

7-201.11B
&
7-202.11A

 3-501.16A
2

4-601.11A

3-302.11A

Tomcat Rodent Killer was observed to be stored above granulated sugar inside the storage room. Toxic or
poisonous substances shall be stored where they are separated from and not above food, food equipment or
single service items. Also the rodent killer is not labeled as appropriate for use within a food establishment.
Only those chemicals which are approved for usage within a food establishment shall be used. Please
remove the rodent killer from the facility and do not store toxic material above food, food equipment or single
service items.
The walk in cooler was found to maintain a temperature of 49F with Potentially Hazardous Food (PHF) from
within the cooler registering at 48 and 49F. PHFs shall be kept below 41F when in cold storage. Please
dispose of PHFs that were above 41 for over four hours and remove other PHF to operating coolers that can
maintain a temperature of 41F or less and repair the walk in cooler. Note: Food that was disposed including:
six packages of hot dogs, four containers of macaroni salad, eight Lunchables, five packages of bologna,
nine cartons of eggs and six bottles of milk were disposed of and denatured with bleach. The milk which had
arrived less than one hour ago was moved to the deli cooler until the walk in is fixed.

A build up of debris, possibly mold, was observed on several of the soda dispenser nozzles. Food Contact
Surfaces shall be kept clean to sight and touch. Please wash, rinse and sanitize the soda nozzles to
eliminate potential mold growth.

Ground beef was observed to be stored over Ready To Eat Corn Dogs and Fried Chicken inside the
Edessa Freezer. Foods shall be protected from cross contamination while in storage by storing them in the
proper order listed from top to bottom as: Ready To Eat Foods, Fish and seafood, whole muscle beef and
pork, ground beef and pork and lastly chicken and other poultry products. Please properly store food to
prevent cross contamination.
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6-501.12A

6-501.11
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6-501.12A

4-601.11C

Spider webs were observed on the lower wall between the cricket cabinet and the shelving across from it.
Physical facilities shall be cleaned at a frequency sufficient to keep them clean. Please clean up the
spiderwebs.

Wood paneling inside the storage room just to the right and above the entrance shows signs of decay.
Physical facilities shall be kept in good repair. Please repair or replace the paneling.

Dead flies, rodent droppings and spiderwebs were observed to be on shelving and near the ceiling inside
the storage room. Evidence of pests shall be removed from the establishment to prevent a potential buildup
and the establishment shall be monitored for a return of these signs which will indicate a pest infestation.
Please clean up the evidence of pests and monitor for any return of them.

The Kenmore freezer in the storage room had an accumulation of ice within. Equipment shall be
maintained in good condition and operate as intended. Ice buildup can interfer with the function of the freezer
and potentially contaminate food. Please clear out the ice from the freezer and ensure the defrost function
works properly.

A yellow fluid was observed pooling in the bottom of the cabinet beneath the soda syrup dispensers and
behind the compressor. Physical facilities shall be cleaned as often as necessary to prevent the build up of
debris. Please clean the fluid and locate and eliminate the source of the fluid.

Dust and mildew were observed to be coating most if not all of the plastic slides and shelves that dispense
bottles in the walk in cooler. Non-Food Contact surfaces shall be cleaned as often as necessary to prevent
an accumulation of debris. Please clean the slides and shelving.
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6-501.12A

5-205.11B

4-501.11A

Dust was observed on the floor of the back room in the walk in cooler. Physical facilities shall be cleaned
as often as needed to prevent an accumulation of dust. Please clean the floors of the back walk in cooler.

The handwash sink behind the deli cooler was filled with plastic piping. Handwash sinks shall not be used
for any purpose other than hand washing. Please clear out the handwash sink.

Several lights in the walk in cooler were nonfunctional. Equipment shall be maintained in good repair and
operate as intended. Please replace the lights.
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