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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

Lead Belt Golf Club 601 Berry Road Bonne Terre, 63628

GE Freezer/Kitchen Ambient 3 Pepsi Cooler/Dining Room 41

Ge Fridge/Kitchen Ambient 39

 Note 

 4-601.11A 

 4-601.11A 

 4-601.11A 

7-201.11A

4-601.11A

Beer cooler was not functioning during this visit, please keep coolers at 41F or less.

Service Area:

Coffee carafe was soiled in the service area. Food contact items shall be clean to sight and touch. Please
wash, rinse, and sanitize the coffee carafe at least daily.
 Inside surfaces of the microwave are dirty, located in the service area. Food contact surfaces shall be clean
to sight and touch. Please wash, rinse, and sanitize the microwave every 4 hours or as needed to prevent
soil accumulation.
 Food debris was observed on the hot dog roller heaters in the service area. Food contact surfaces shall be
clean to sight and touch. Please wash, rinse, and sanitize the roller every 4 hours or as needed to prevent
soil accumulation.
 Hand sanitizer was stored on top of the microwave next to single-service gloves. Poisonous materials shall
be separated by spacing or partitioning. Please move the sanitizer away from these items.
A red container was observed in the cabinet below the microwave in the service area, with white powder
debris. Equipment food-contact surface shall be clean to sight and touch. Please wash, rinse, and sanitize
the container.

3/4/2020

COS

3/4/2020

4-203.11B

4-601.11C

3-304.12B

4-101.19

4-601.11C

6-202.15A

No food thermometer was available. Food temperature measuring devices shall be accurate within 2 degrees
NOTE: Please use thermometer to make sure hot dos are heated to 165F before holding hot at 135F.

Service Area:

Debris was observed on the coffee maker in the service area. Non-food contact surfaces of equipment shall
be free of food debris. Please wash, rinse, and sanitize the coffee maker at least daily.
Handle was stored in contact with the coffee in the coffee container in the service area. In use utensils shall
be stored with handle above food. Please store the handle above the coffee, with the lid closed.
Paper towels were observed in the drip pan under the hot dog roller in the service area. Non-food contact
surfaces of equipment exposed to spillage shall be constructed of non-absorbent material. Please do not line
the drip tray with paper towels.
An accumulation of dust was observed on the ledge above the beer cooler in the service area. Nonfood-
contact surfaces shall be kept free of dust and other debris. Please clean this ledge of the dust.
A hole was observed in the floor where the drain pipe exited in the service area. Food establishments shall
be protected against insects by closing or filling holes or gaps along floors. Please fill in this hole.

3/12/2020

3/4/2020

4/1/20

4/1/20

A line through an item on page 1 means not observed or not applicable.
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Lead Belt Golf Club 601 Berry Road Bonne Terre, 63628

7-201.11A

7-206.12

4-601.11A

7-202.12A

Kitchen Area:

Dish soap was observed stored adjacent to food and above clean dishes. Poisonous materials shall be
separated from food items by spacing or partitioning. Please move the soap away or below these items.
Uncovered bait station observed beneath three-vat sink. Rodent bait stations shall be in a covered, tamper
resistant station. Please remove these from the premises.
Pan on top of the GE freezer was dusty and dirty. Equipment food-contact surfaces shall be clean to sight
and touch. Please wash, rinse, and sanitize the pan.

Mop Closet:
D-CON bait, raid, ORTHO home defense, and 2 cans of wasp killer were observed in the closet. Poisonous
materials shall be used according to law and this code. Please remove these items from this establishment.

3/4/2020

3/5/2020

3/6/2020

3/6/2020

6-101.11

4-602.13

6-501.12A

5-501.16C

6-501.11

6-202.15A2

Kitchen Area:

Dry wall was cutout of the wall. Materials for indoor walls shall be smooth and easily cleanable. Please
replace this portion of the wall or install an access door over or in the opening.
Soil residue was observed on the portable coolers. Nonfood-contact surfaces of equipment shall be cleaned
at a frequency to preclude accumulation of soil residue. Please wash, rinse, and sanitize the coolers.
Debris and a stain was observed below the 3-vat sink. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please clean this area as at least as needed to prevent soil accumulation.
No trash can was available at the hand-wash sink. A readily available trashcan must be near a handwash
sink if using paper towels. Please place one in the kitchen area.
A hole was observed in the wall behind the 3-vat sink. Walls shall be smooth and easily cleanable. Please
repair the wall.

Dining Room:
Daylight observed at the bottom of the south entry door. Outer openings shall be protected against the entry
of insects by installing tight fitting doors. Please repair this door so it fits tightly and there is no gaps.

4/1/2020

3/9/2020

3/12/2020

3/13/2020

4/1/2020

4/1/2020
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5-203.14B No back-flow device was observed on the hose bibb at the back (west side) of building with a hose attached.
A plumbing system shall be installed to preclude back-flow of contaminant in the main water supply. Please
install an American Society of Sanitary Engineering (A.S.S.E) certified hose bibb vacuum breaker on this
hose bibb.

4/1/2020

6-501.112

6-501.19

3-305.12B

6-501.16

6-501.112

5-501.13A

6-202.15A

Spiderwebs observed behind golf clubs for sale. Trapped insects shall be removed from the premises that
prevents an accumulation or attraction of pests. Please remove the spiders and webs.
Both bathroom doors were propped open. Except during cleaning, toilet room doors shall be closed. Please
do not prop open these doors. COS by discussion and closing doors
A roaster was observed stored in the closet of the bathroom. Food equipment items may not be stored in
toilet rooms. Please wash, rinse, and sanitize the roaster, and store with food equipment.

Mop Closet:
Mop was stored in the mop bucket. Mops shall be stored in a way that allows it to air dry. Please find a place
to hang out the mop to dry and prevent contamination.
Mice droppings were observed under the sink and in the right corner. Please remove evidence of pest at a
frequency to prevent an accumulation. Please begin an approved method of pest control if evidence returns.

Outer building:
Dumpster observed with cracks in the bottom. Waste handling units shall be leak-proof and rodent proof.
Please have your waste company repair or replace the dumpster.
Holes were observed in the vinyl siding and concrete foundation on the south-side of the building. Outer
openings shall be protected against the entry of insects. Please repair these holes by filling in gaps.

3/12/2020

COS

3/19/2020
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