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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.

4

Hub's Pub 10 North Dover Street Bonne Terre, 63628

Pepsi cooler (ambient) 37-38

Walk-in beer cooler (ambient) 33 Walk-in freezer (ambient) 12

Chicken cooling (freezer) 12:10pm (1hour) 62-70 Grilled chicken 173-178

2-door true cooler (ambient) 38 Under-counter freezer(ambient) 20

Walk-in Fridge (ambient) 44 Prep-cooler(ambient) 36

4-601.11A

4-501.114C
2

5-402.13,
3-305.14
3-302.15A

 3-202.13 

Plastic containers holding ice scoops in the service area and back bar area were observed with dirty water.
Food contact surfaces of equipment shall be clean to sight and touch. COS by sending for wash, rinse,
sanitize, and air dry.
Quaternary sanitizer in sanitizer buckets and 3-vat sink was at about 100ppm which was below
manufacturer's specifications. A quaternary ammonium compound solution shall have a concentration
indicated by the manufacturer and as specified under 7-204.11 of the Missouri food code. Please have the
Quaternary Ammonium compound sanitizer adjusted accordingly.
Vegetables and fruit were washed in a mop sink and mop water was dumped outside. Sewage shall be
conveyed to the point of disposal through an approved sanitary sewage system. During preparation, food
shall be protected from environmental sources of contamination. Please dispose of mop water in mop sink
and wash fruits and veggies in a prep sink or 3-vat after sanitizing with sanitizer water.
 Eggs were observed broken in the walk-in cooler. Eggs should be received clean and sound. COS by asking
staff to discard broken eggs and to wash the outside of the eggs that had been affected by broken eggs with
cool water. Please discard container and wash, rinse, and sanitize shelf where eggs had been.

COS

7/9/20

COS

7/7/20

4-904.11B

4-501.11B

6-301.12A

3-305.11A
2,3

6-101.11A3
6-501.12A

4-601.11C

Handles of silverware were down in a container near serving area that were grabbed by employees and
presented to consumers. Silverware that is not prewrapped shall be presented so that only the handles are
touched by employees and consumers. COS by rearranging silverware in a manner that prevents
contamination of mouth contact portion of silverware.
The door seal on the glass door of the walk-in cooler was torn and falling off. Equipment such as doors and
seals shall be maintained in a good state of repair. Please fix or replace the door seal to help keep the
walk-in cooler cool.
No disposable towels were available at the hand-wash sink in the kitchen area and bar area. Individual
disposable towels shall be provided for hand drying. COS by supplying towels.
Pickles were stored on the floor beneath the hand-wash sink in the kitchen where they were exposed to
splashing. Food items shall be stored 6 inches up off the floor and not be exposed to splash or
contamination. Please store items off floor and where they are not exposed to splashing.
The floor of the walk-in freezer had been layered with cardboard and there was food debris on the cardboard
and throughout the freezer. Surfaces subject to moisture such as walk-in coolers shall be non-absorbent, and
physical facilities shall be cleaned as often as necessary to keep them clean. Please remove the cardboard
and clean the freezer at a frequency to prevent an accumulation of debris.
There was some debris in the door seals of the true 2-door cooler. Non food-contact surfaces of equipment
shall be clean of dirt and debris. Please clean at a frequency to prevent an accumulation.

COS

7/21/20

COS

7/8/20

7/8/20

7/9/20

A line through an item on page 1 means not observed or not applicable.
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Hub's Pub 10 North Dover Street Bonne Terre, 63628

Prep-cooler (top) -tomatoe 39 Hot Hold: Marinara, baked beans 164, 170

Hot held: Queso, pulled pork 180, 173 Cooked chicken (4 days old) in walk-in (discarded) 48

Cooked chicken(walk-in) 3:06pm 61-66 cut tomatoes (1 hour old) (walk-in)-moved to true fridge 48

-moved back to walk-in freezer Chicken wings (less than 24 hours)-moved to freezer 43

7-102.11

3-501.16A1

3-501.18A

3-501.14B

A bottle beneath the 3-vat was unlabeled. Working containers for storing toxic materials shall be clearly
labeled with the common name. COS, labeled as sanitizer.
The walk-in cooler was maintaining an ambient of about 44F and food was temping from mid 40F to upper
40F in the cooler. Potentially hazardous food shall be held at 41F or less. I asked that the ambient of the
walk-in be turned down about 5-6 degrees to maintain a temperature of about 40-41F. Employees stated a
professional was on the way to look at the cooler today and turn the temperature down. Please remove all
potentially hazardous food from this cooler unless thawing food.
Cooked chicken that was held in the walk-in for about 4-5 days was temped at 48F. Food that exceeds time
and temperature combinations shall be discarded. I asked that this food be discarded and employees
agreed.

Cooked chicken cooling in the walk-in freezer was temped at about 70 F at 12:10 pm and later at 3:06 pm it
was temped at about 60F. Potentially hazardous Food shall be cooled within 6 hours to 41F from 135F.
Please monitor cooling food to ensure it is reaching these markers at these times. COS by asking staff to add
ice or nestle in ice then place in freezer to rapidly drop temperature.

COS

7/7/20

COS

COS

6-501.11
6-304.11

4-501.11C

4-501.12

4-601.11C

6-101.11A3

The ceiling to the right of the fryer was stained and drooping down possibly indicating a water leak or
damage from smoke and heat from fryer. Physical facilities shall be maintained in good repair. Please look
and see if there is any water leaks or damage above the ceiling to the right of the fryer. If not consider
installing additional ventilation for the fryer to prevent buildup of smoke and steam in the kitchen.
Metal shavings were observed in the table mounted can opener housing. Cutting parts of can openers shall
be sharp to minimize the creation of metal fragments that can contaminate food. COS by wash, rinse,
sanitize of can opener. Please monitor blade and replace if build-up of metal fragments continues regularly or
during food preparation.
The white cutting board in the kitchen was deeply scored on both sides and food material was stuck in some
of the scoring on the cutting board. Surfaces such as cutting boards shall be resurfaced if they cannot be
effectively cleaned, or discarded if they cannot be resurfaced. Please resurface or discard the cutting board.
The sprayer nozzle of the pre-wash sink in the kitchen wash soiled. Non food-contact surfaces of equipment
shall be clean of dirt and debris. Please clean at a frequency to prevent a buildup of soil residue.
Wood behind the pre-wash station in the kitchen was observed to be an absorbent material. Materials for wall
surface characteristics subject to moisture shall be nonabsorbent. Please paint or seal the wood behind the
pre-wash sink.

7/21/20

COS

7/15/20

7/13/20

7/21/20
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Hub's Pub 10 North Dover Street Bonne Terre, 63628

4-601.11A A pizza oven was stored dirty in the alcohol dry storage area. Food-contact surfaces of equipment shall be
clean to sight and touch. Please wash, rinse, sanitize, and air dry racks and drip tray unless otherwise stated
by manufacturer.

7/9/2020

4-802.11E

3-304.12B

A dry wiping cloth was observed heavily soiled in the kitchen. Dry wiping cloths shall be laundered as
necessary to prevent contamination of food and clean serving utensils. COS by laundering towel.
Ice scoop handle was in direct contact with ice in a bin of ice. Utensils shall be stored in food that is not
potentially hazardous with handles above the food with lids closed. COS by moving utensil handle above ice
and closing lid.

COS

COS
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