
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

1:29pm 4:00pm

6-11-20 3

Terre du Lac Country club Terre du Lac Country Club, Inc. Terry Mejean

1424 Rue Riviera 1758 187

Bonne Terre, 63628 573-562-7528 573-562-1017

Terry Mejean June 11, 2020

John Wiseman 1507 6-25-20



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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Terre du Lac Country club 1424 Rue Riviera Bonne Terre, 63628

Salad cold table: ambient, sld tomato, 56, 56 Hot held tomato soup 150

sliced lunch meat, pimento 50, 46 Condiment cooler: ambient 50

Cooler drawers op salad: amb, raw fish 40, 37 Walk-in freezer 12

Burger from grill 189 Walk-in cooler: ambient, raw fish, couscous, 36, 37, 41

Cooler drawers at grill: amb, raw burger 41, 40 meatloaf 37

3-501.16B

3-701.11

4-601.11A

3-501.17A

3-501.18

2-401.11

7-102.11

The ambient temperature of the salad table cabinet was measured at 56F. Food inside the cooler measured
at 46F-56F. Potentially hazardous foods held refrigerated shall be held at 41F or less. Do not place
perishable foods in this cooler or its cold-wells until it has been demonstrated to hold food at 41F or less.
A bag of moldy citrus fruit was observed in the salad cooler cabinet. Food which is unsafe shall be
discarded. COS by discarding the food.
Minor food debris was observed inside the microwave at the cookline. Food contact surfaces shall be clean
to sight and touch. Please clean the microwave interior as necessary.
Discard dates were not observed on bags of sliced meat and containers of cheese sauce in the salad cooler
cabinet. 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. These foods
were discarded. Please mark all stored perishable foods with a discard date.
A container of cheese sauce in the salad cooler cabinet was observed to be past the discard date. Food
which is past it's discard date shall be discarded. This food was discarded.
An employee beverage in a foam cup was observed on the prep surface in the kitchen. Employees may
drink from closed containers if the container is handled and stored to prevent contamination of food,
equipment, and single use items. Please locate employee beverages away from prep areas.
A spray bottle of blue liquid labeled "water" was observed near the hand wash sink in the wait area. Working
containers of toxic materials shall be labeled with the common name of the material. Please label
appropriately.
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4-601.11C

6-501.12A

6-301.12

5-205.11B

4-601.11C

3-305.11

3-305.11

4-601.11C

Minor accumulations of food debris was observed on the inside and outside of most equipment at the
cookline and in the kitchen area. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. Please thoroughly clean all equipment and surfaces in the kitchen area.
Minor food debris was observed on floor surfaces throughout the kitchen area. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the floors with particular attention to areas
below equipment, in corners and at wall/floor junctions.
Paper towels were not available at the hand wash sink in the wait area. Hand wash sinks shall be provided
with a sanitary means of hand drying. Please provide towels at the sink.
A whisk was observed in the hand wash sink in the wait area. Hand wash sinks shall be used for hand
washing exclusively. Please do not place equipment in hand wash sinks.
Food residue and pooling water was observed inside the condiment cooler in the wait area. Nonfood
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the
cooler and remove standing water.
Cases of food were observed on the floor in the walk-in freezer. Food shall be protected from contamination
by storing it at least six inches off of the floor. Please store food off of the floor.
A case of pork butts was observed on the floor in the walk-in cooler. Food shall be protected from
contamination by storing it at least six inches off of the floor. Please store food off of the floor.
Mold and debris was observed on the upper and underside of shelving in the walk-in cooler. Nonfood
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
these areas.
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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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Terre du Lac Country club 1424 Rue Riviera Bonne Terre, 63628

Prep area cooler: ambient, Am cheese 35, 38

3-501.17A

3-302.11

2-401.11

4-601.11C

7-201.11

7-102.11
7-202.11

Discard dates were not observed on several items in the walk-in cooler; including couscous, meatloaf, and
meatballs. Potentially hazardous foods held refrigerated shall be marked with a discard date that is not
greater than six days from the date of preparation or opening from a manufacturer sealed container. Please
label all perishable foods with a discard date.
Raw bacon and raw salmon were observed stored above ready to eat foods in the walk-in cooler. Food shall
be protected from cross contamination by storing raw animal foods away from and below ready to eat foods.
Please store these foods appropriately.
An employee beverage was observed on the prep table in the prep area. Employees may drink from closed
containers if the container is handled and stored to prevent contamination of food, equipment, and single use
items. Please locate employee beverages away from prep areas.
An accumulation of food debris was observed on the mounted fry cutter in the prep area. Food contact
surfaces shall be clean to sight and touch. Please clean and sanitize after use or every four hours if in
constant use.
A can of 3 in 1 oil was observed on a shelf above the prep surface in the prep area. Toxic materials shall be
stored so that contamination of food, equipment, single use items and clean linens cannot occur. Please
locate toxic materials away from food and food related items.
A spay bottle of blue liquid labeled "For Ants" was observed hanging from the drain boards in the ware
washing area. Working containers of toxic materials shall be labeled with the common name of the material.
Please label appropriately. Please be aware that only those pesticides approved for use in a food
establishment may be present on the premises.
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6-501.12A An accumulation of food debris was observed on shelving and on the floor in the dry storage area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean this room.
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