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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.

3

Mike's Pub, LLC (The Pub) 9365 Berry Road Bonne Terre, 63628

Pizza cold table: ambient, sauce, 38, 36 Roper Refrigerator/Freezer: ambient, raw chicken 30, 0, 36

lettuce, ham 40, 37 HotPoint Refrigerator/Freezer: ambient, potato salad 34, 0, 36

Maytag freezer 15 Gibson freezer, hamburger as prepared 0, 183

GE Refrigerator/Freezer: ambient 38, 5 Bar beer cooler #1 & #2 20, 32

cooked chicken, raw burger 38, 37

3-501.18A

3-501.17A

7-202.12A

3-501.17A

3-302.11A

3-302.11A

7-201.11B

A bag of sliced ham and sliced roast beef stored in the bottom of the pizza cold table were past their discard
dates. Potentially hazardous food which is past it's discard date shall be discarded. COS by discarding the
food.
A bag of sliced turkey without a discard date was observed in the bottom of the pizza cold table. Potentially
hazardous foods held refrigerated shall be marked with a discard date that is not greater than six days from
the day of preparation or opening from a manufacturer sealed container. COS by discarding.
A can of Raid ant and roach killer was observed below the three compartment sink in the kitchen. Only those
insecticides which are permitted for use in a food establishment shall be permitted in the facility. Please
remove the insecticide from the premises.
An open bag of cooked chicken was observed in the GE refrigerator without a discard date. According to the
cook, the bag was opened this day. Potentially hazardous foods held refrigerated shall be marked with a
discard date that is not greater than six days from the day of preparation or opening from a manufacturer
sealed container. COS by marking the food with a discard date.
Raw hamburger was stored above ready to eat food in the GE refrigerator. Food shall be protected from
cross contamination by storing it so that it cannot be contaminated by other foods. COS by rearranging the
foods.
Raw chicken was stored above raw fish in the HotPoint freezer. Food shall be protected from cross
contamination by storing it so that it cannot be contaminated by other foods. COS by rearranging the foods.
Hand soap and primer paint was stored on the top of cabinetry in which single use items were stored. Toxic
items shall be stored so they cannot contaminate food, equipment, or single use items. Please relocate the
paint and soap.

COS

COS

5-18-20

COS

COS

COS

5-18-20

5-205.11A

6-301.12

4-903.11A

6-202.15A

4-601.11C

3-304.14

6-501.12A

A small chest freezer has been placed directly in front of the hand wash sink in the kitchen. Hand wash sinks
shall be conveniently accessible at all times. Please relocate the chest freezer.
Paper towels were not available at the kitchen hand wash sink. The towel dispenser has come off of the
cabinet above the sink. All hand wash sinks shall be provided with a sanitary means of hand drying. Please
reattach the towel dispenser.
A case of pizza boxes were observed stored on the floor beside the cold table in the kitchen. Single use food
items shall be protected from sources of contamination by storing them at least six inches off of the floor.
Please store single use items off of the floor.
A visible gap was observed at the bottom of the screen door in the kitchen. The outer openings of a food
establishment shall be protected against the entry of insects and rodents by use of solid, self-closing,
tight-fitting windows and doors. Please close the gap at the bottom of the door.
Food debris was observed inside the oven and in the storage area below the oven in the kitchen. Non-food
contact surfaces shall be kept free of an accumulation of dist, dirt, food residue and debris. Please clean
these areas.
The kitchen employee was observed wiping the pizza prep surfaces with a wet cloth which was not stored in
sanitizer. Wet wiping cloths for cleaning counter and equipment surfaces shall be stored between uses in an
approved chemical sanitizer. Prepare a bucket of bleach water at 50-100 ppm for storing wiping cloths.
Minor dirt and debris was observed on the floor in the kitchen area. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the floor.
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Mike's Pub, LLC (The Pub) 9365 Berry Road Bonne Terre, 63628

2-401.11A
B

The kitchen employee stored a personal beverage in an open-top container on the pizza prep surface.
Employee beverages shall be in covered containers and stored so that contamination of food, equipment,
and single use items cannot occur. COS by discussing with the employee.

This facility is served by a private well which is equipped with a chemical disinfection system. The well house
was not observed at the time of this inspection because the owner has the keys and he was not available.
The bacteriological water sample will be collected at the time of the follow-up. Please provide access to the
well house at the time of the follow-up inspection.

COS

4-302.14

6-202.11A

Test strips were not available in the kitchen for testing sanitizer concentrations. A test kit or device which
accurately measures approved chemical sanitizers in parts per million shall be provided for determining
adequate sanitizer strength. Please provide test strips in the kitchen.
Unshielded fluorescent light bulbs were observed on the ceiling in the bar area. Light bulbs installed in areas
of food preparation, storage or service shall be shielded or shatter resistant. Please shield the bulbs.
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