
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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Save-A-Lot Don Hawkins Clint Price/ Manager

3 Northwood Drive 0730 St. Francois

Bonne Terre, 63628 573-358-2233 573-358-4099

Clint Price/ Manager 6/2/2020

Nicholas Joggerst 1687 6/16/2020



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

Save-A-Lot 3 Northwood Drive Bonne Terre, 63628

Chest Freezers (South) 18,13,20,11,15 Fresh meat case 36,34,31

Aisle 9 ice cream/Frozen Foods 2,14,16,20,7 R-T-E/Raw bacon and sausage case 39,40,40

West Wall Freezer (near receiving) 3,20,1 Hot dog Chest freezer 28

Pick 5 Freezer Case -3,-8,0 Milk Cooler 38,36,40

Chicken Chest Freezer 22

3-302.11A

3-302.11A

3-302.11A

3-202.15

4-601.11A

2-301.14H

4-501.114

Raw fish was in contact with packaged potatoes; also Raw sausage was above cooked sausage biscuits in
the Pick 5 Case. Food Shall be protected from cross contamination by separating in the vertical order top to
bottom: Ready-to-Eat, Seafood, Whole Muscle Meats, and Poultry/eggs. Please rearrange in the following
order.
Ground Turkey was above whole muscle Pork Butt in fresh food case. Food Shall be protected from cross
contamination by separating in the vertical order top to bottom: Ready-to-Eat, Seafood, Whole Muscle Meats,
and Poultry/eggs. Please rearrange in the following order.
Raw bacon was observed above cooked ham and cooked bacon in the R-T-E cooler/ raw bacon cooler. Food
Shall be protected from cross contamination by separating in the vertical order top to bottom: Ready-to-Eat,
Seafood, Whole Muscle Meats, and Poultry/eggs. COS by rearranging food items in correct order.
A can of baked beans was dented and crimped on its seam. Food packages shall be in good condition to
protect their contents. COS by discarding.
There was a build-up of debris inside the scale and on the slicer not being used in meat dept. Food-contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize, these items and allow to air dry.
An Employee was observed donning gloves without washing hands in meat dept. Employees shall wash
hands before donning gloves and before working with food. COS by discussion.
No sanitizer was available at the 3-Vat possibly due to cold water being turned off. A chemical sanitizer used
in a sanitizing solution for a manual operation at contact times specified under 4-703.11C shall be used in
accordance with EPA-registered label-use instructions. Please provide sanitizer at the 3-vat.

COS

6/3/2020

4-601.11C

5-205.11A,
5-205.15B

6-101.11A3

6-201.13B

6-501.12A

4-903.11A

Debris was observed in the bottom of the Milk cooler and R-T-E Cooler. Non food-contact surfaces shall be
clean to sight and touch. Please clean out the coolers so they are clean.
When trying to use the hand-wash sink in the meat cutting room the sink failed and started leaking; the
problem was temporarily solved by turning off the cold water. A plumbing system shall be maintained in good
repair; hand-washing sinks shall be maintained. Please repair the sink so it functions properly.
Blocks of wood in the meat cutting room used to stabilize the pluming system were unpainted and subject to
moisture. Surfaces subject to moisture in prep areas shall be non-absorbent. Please paint these 2x4 blocks
so they do not rot or support mold growth.
There was no coving in the meatpacking room observed. Floors in food establishments in which water flush
cleaning is used shall be graded to drain and the floor and wall junctures shall be coved and sealed. Please
Trim out the wall junctures with non-absorbent material.
Debris was observed beneath the slicer on the floor and beneath the 3-vat/hand-wash sink. Physical facilities
shall be cleaned at a frequency to prevent an accumulation of debris. Please clean out the debris as
necessary to prevent an accumulation.
Single-service items were stored on the floor of the meat packing room. Single service items shall be kept six
inches up off the floor. COS by moving up off floor.

6/16/2020

COS

A line through an item on page 1 means not observed or not applicable.
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Save-A-Lot 3 Northwood Drive Bonne Terre, 63628

Egg Case 35,33,36 Meat cutting Fridge overflow 40

Veggie Cooler (Cut Lettuce/Dressing) 45(adjusted)41 Storage Freezer 11

Pepsi coolers: Aisles 4,3,2 44,43,41

Meat Room 45

4-602.11D2

3-501.16A2

4-601.11A

7-201.11A

When questioned, employees stated equipment in the meat packing room was cleaned every 24 hours. The
temperature of the room was 45-48F. Utensils and equipment used to prepare potentially hazardous food
may be cleaned less than every 24 hours based on temperature. This corresponding temperature has a
cleaning frequency of 16 hours. Please clean equipment and utensils every 16 hours or turn temperature
down so it maintains 41F.
Cut Lettuce was held at a temp of 45 degrees. Potentially hazardous Foods shall be held at 41F. COS by
turning Temperature down on thermostat.
There was a build-up of debris on the scale and on the station used to wrap food in the back staging room.
Food-contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize, these items and
allow to air dry.
Toxic Materials were stored near and on the sink used to wash vegetables. Toxic items shall be separated so
they cannot contaminate food by the use of separation or a barrier. Please separate the items.

6/3/2020

COS

6/3/2020

6-301.14

6-501.114
A,B

There was no hand wash sign in the bathroom next to the employee bathroom in the staging area. A sign or
poster shall be provided at all hand-washing sinks used by food employees and shall be clearly visible to all
employees. COS by providing signage.
There was an abundance of clutter and unused items on top of the freezers in storage. The premises shall be
free of unused items and litter. Please dispose of unused items.

COS

6/16/2020
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