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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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Beijing House 60 C Nesbit Drive Bonne Terre, 63640

Kitchen cold table: ambient, raw beef, 37, 37 Walk-in cooler: ambient, raw chicken, 40, 41

raw chicken 37 cooked chicken, raw shrimp 40, 40

Hot held rice 163 Stir fried noodles as prepared 190

Upright freezer 0

Chest freezer 0

4-601.11A

4-601.11A

7-201.11B

4-601.11A

4-601.11A

3-302.11

4-601.11A

An accumulation of food debris was observed on the inside and outside of the kitchen microwave. Food
contact surfaces shall be clean to sight and touch. Please thoroughly clean the microwave.
A pair of soiled tongs with dried food residue were observed hanging from the shelf above the kitchen cold
table. Food contact surfaces shall be clean to sight and touch. Please ensure that in-use food utensils are
cleaned or replaced at least every four hours when in constant use.
A small bowl of medicines and other unidentifiable items were stored on open wire shelving above the bulk
food storage near the walk-in cooler. Medicines and toxic materials shall be stored to prevent contamination
of food, equipment and single use items. Please relocated all medicines to where they cannot contaminate
anything food related.
Food residue was observed on knives and cleaver on the magnetic holder above the three compartment
sink. Food contact surfaces shall be cleaned as often as necessary to keep them clean. Please ensure that
all food equipment is adequately cleaned.
A build-up of food debris and metal fragments was observed inside the table mounted can opener in the
kitchen. Food contact surfaces shall be clean to sight and touch. Please clean the can opener.
A tray of raw pork was stored atop a tray of cooked pork in the upright freezer in the kitchen. Food shall be
protected from cross contamination by storing cooked and ready to eat foods above raw animal foods.
Please ensure that cooked food is stored above raw meats.
Debris and black mold was observed on surfaces of plastic containers on the top shelf in the walk-in cooler.
Food contact surfaces shall be clean to sight and touch. Thoroughly clean these items.
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5-205.11A

4-903.11A

4-601.11C

4-601.11C

4-601.11C

4-601.11C

Boxes and buckets of food were stored in front of the hand wash sink. Hand wash sinks shall be accessible
at all times. Please remove items from in front of the hand wash sink.
Cardboard boxes of single use items were observed inside the mop sink. Single use items shall be stored to
prevent contamination. Please do not use the mop sink for storage of food related items.
An accumulation of food debris was observed inside the cold well compartment of the kitchen cold table.
Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
clean the inside of the cold well compartment of the cold table.
Food residue and grease was observed on the inside and outside of the kitchen cold table, including in the
door seals. 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 table.
The areas around and above the kitchen cold table is generally cluttered with a wide variety of food stuffs,
soiled equipment, and various personal items. Nonfood contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean these areas and remove personal items
from the preparation area. Be advised that beverages consumed while working must be in a closed
container and stored where they cannot contaminate food, equipment and single use items.
An accumulation of food residue was observed on wire shelving and bulk food containers near the walk-in
cooler. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean everything in this area.
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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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Beijing House 60 C Nesbit Drive Bonne Terre, 63640

3-501.16B

3-501.17A

Frozen beef was observed in a tub covered with a cloth in the kitchen. It appears that the cook was in the
process of slicing the beef but was diverted to cooking. The food should be held refrigerated when not being
processed or cooked. Please move the meat to the walk-ion cooler until the cook can work with it.
None of the potentially hazardous foods stored in the walk-in cooler were marked with a discard date.
Potentially hazardous foods which require discard dates include: cooked or partially cooked meats, cooked
vegetables, cooked noodles, cut melon and bean sprouts

Note: A written criteria for use in excluding persons from food service based on physical symptoms or
medical diagnoses was provided to the operators of the establishment.
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4-601.11C

4-101.19

4-601.11C

3-501.13

6-501.12A

4-903.11

An accumulation of food debris was observed on the surfaces of 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
thoroughly clean the shelving in the walk-in cooler.
Soiled cardboard was observed in use as shelf liner in the walk-in cooler. Nonfood contact surfaces that are
exposed to splash, spillage or food soiling shall be constructed of durable, non-absorbent and cleanable
materials. Please remove the dirty cardboard.
An accumulation of food residue and grease was observed on surfaces of the rice cookers in the kitchen.
Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
thoroughly clean the surfaces of the rice cookers so they are free of all grease and food residue.
Thawing shrimp in a container of still water was observed inside the three compartment sink in the kitchen.
Perishable food shall be thawed in the cooler, under cold running water, or in the microwave if it is then
immediately cooked. Please thaw foods appropriately.
An accumulation of dirt and 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 thoroughly clean the floor in the
kitchen area.
Parts of a disassembled grinder were observed stored atop dirty cardboard boxes near the three
compartment sink. Food equipment, especially cleaned equipment shall be protected from sources of
contamination. Store clean equipment where it cannot get dirty.
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Beijing House 60 C Nesbit Drive Bonne Terre, 63640

4-601.11C

3-304.12C

A build-up of food debris was observed on surfaces of the rolling rack near the three compartment sink.
Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
thoroughly clean the rack.
An in-use cleaver was observed wedged into the seam between the cold table and the adjacent steel table.
This is an inappropriate method of storage for and in-use food utensil. Store in-use utensils on clean
surfaces.
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