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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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Dairy Queen 1006 Highway K Bonne Terre, 63628

Walk-in Cooler; Ambient and Ice Cream Mix 38, 40 Hamburger Freezer Ambient 10

Walk-in Freezer Ambient 0 Fry Freezer Ambient 0

Bev Air Hotdog Cooler Ambient 31 Burger Off Grill 158

Bev Air Cooler Ambient 30 Burger Prep Table Top; Sliced Tomato and Lettuce 48, 40

Bev Air Freezer Ambient 0 Burger Prep Table Bottom Ambient 33

4-601.11A

3-501.16A2

4-601.11A

There was a accumulation of metal particles observed inside the head of the table mounted can opener in
the prep area; this poses the risk of potential contamination. Food Contact Surfaces shall be kept clean to
sight and touch. Please wash, rinse and sanitize the table mounted can opener.
Sliced tomatoes stored in the burger prep table had a observed temperature of 48 Fahrenheit. Potentially

Hazardous Foods (PHFs) shall be held cold at 41 Fahrenheit or lower. Other temperatures from the table
were within normal ranges. Please ensure foods are properly cooled after prep before being placed in service
tables. CORRECTED ON SITE by discarding the tomatoes.
There was mold observed growing on the upper surfaces of the deflector in the ice machine. Food Contact

Surfaces shall be kept clean to both sight and touch. Please dispose of all ice inside the ice machine and
wash, rinse and sanitize the interior parts of the ice machine.

6/9/2020

COS

6/9/2020

4-501.11B

6-501.11

6-501.18

3-301.11C

6-501.14A

4-204.112B

The interior side of the door to the walk-in cooler was observed to have damage to the lower corner.
Doors, seals and gaskets of equipment shall be maintained in good repair. Please replace the door. NOTE:
The owner stated that the replacement door had been ordered and was inside the establishment and merely
needed to be installed when a technician was available.
There were several stains observed on the ceiling in the back preparation and storage area; these stains

could indicate the presence of leaks. Physical facilities shall be maintained in good repair. Please replace or
paint over the stained tiles and observe for the return of stains which would indicate a leak that needs
repairing.
The piping underneath the three vat sink was observed to have an accumulation of debris. Plumbing

fixtures shall be kept clean. Please clean the piping underneath the three vat sink.
Employee food was observed stored in the walk-in cooler without being in a labeled container. Employee

food shall be stored on a bottom shelf inside a specifically labeled container to minimize chances of cross
contamination. Please store employee food inside a labeled container.
The condenser fans in both the walk-in cooler and walk-in freezer were observed to have debris, possibly

mold, building up on the grates. Intake and exhaust vents shall be kept clean to prevent them from becoming
potential sources of contamination. Please wash, rinse and sanitize the condenser fans.
There was no ambient temperature thermometer observed inside the walk-in cooler. Coolers that hold

Potentially Hazardous Food shall have a permanent or integral thermometer to measure ambient
temperature. Please install a ambient air temperature measuring thermometer in the walk-in cooler.
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Dairy Queen 1006 Highway K Bonne Terre, 63628

Service Line Milk Cooler Ambient 34

Shake Mix Cooler Service; Ambient and Mix 37, 38

Shake Mix Drive-Up; Ambient and Mix 37, 39

Drive-Up Freezer Ambient 11

Ice Cream Cake Freezer Ambient 11

4-601.11C

4-601.11C

4-501.11A

4-601.11C

6-202.15A3

There was an accumulation of debris and spills observed in the bottom of the drive-up freezer. Non-Food
Contact (NFC) Surfaces shall be kept free of an accumulation of debris. Please clean the bottom of the
drive-up freezer.
There was an accumulation of grease and debris on the door slides of the fry freezer. NFC Surfaces shall

be kept free of an accumulation of debris. Please clean the door slides of the fry freezer.
One of the freezers in the service line was non-operational. Equipment shall be in good repair and function

as intended. Please repair or replace the freezer. NOTE: According to the owner the freezer was on a work
order and they had ordered a replacement but received a cooler instead.
The tops of the deep fryers were observed to have an accumulation of food debris. NFC Surfaces shall be

kept free of an accumulation of debris. Please clean the deep fryers.
The bottom sweep on the door to the play area was observed to let in daylight. Outer openings shall be

tight sealing in order to prevent potential pest infiltration. Please replace the bottom sweep on the door.
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