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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.

2

Bonne Terre BP 416 Benham Street Bonne Terre, 63628

Pizza cold table: ambient, mushrooms, 38, 40 Hot dog on roller grill 142

beef 40 Walk-in cooler 36

Landshire sandwich cooler: ambient 36 Walk-in freezer 0

Pizza chest freezer 0 Heated pizza cabinet: ambient 160

Fryer food chest freezer 0

4-601.11A

4-202.11

3-302.11

NOTE: The facility kitchen has been closed for several weeks due to the COVID-19 pandemic operational
restrictions and resulting decrease in retail food business. Typically, the kitchen produces a wide variety of
breakfast and lunch foods. At the time of this inspection, the kitchen is only preparing pizzas for hot holding
and hot dogs offered on the hot dog roller. According to the owner, the facility will get a cook on July 6, 2020.
The kitchen will then ramp-up operations at that time and transition to preparing food at a level which is more
typical for them.
Because the kitchen is not staffed and fully operational at the time of this inspection; this visit will be regarded
as more of a pre-opening inspection than a routine inspection. A full and more complete routine inspection
will be conducted this month after July 6th.

An accumulation of dried food debris was observed on the fry cutter stored on the lower shelf of the work
table in the kitchen. Food contact surfaces shall be clean to sight and touch. Please ensure that food
equipment is cleaned and sanitized after use. COS by moving to warewashing.
The non-stick cooking surface is mostly worn off of an electric skillet stored on the lower shelf of the work
table in the kitchen. Multi-use food contact surfaces shall be smooth, free of breaks, open seams, cracks,
chips, inclusions, pits, and other imperfections which inhibit adequate cleaning and sanitation. Please
equipment from service.
A bag of raw chicken breast were observed stored atop ready to eat foods in the fryer food freezer in the
kitchen. Food shall be protected against cross contamination by storing raw animal food away from and
below ready to eat foods. COS by relocating the raw chicken breast to the walk-in cooler.

COS
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COS

4-601.11C

4-601.11C

6-202.11

4-203.11

6-501.11

Food debris and splatters were observed inside and on the upper interior of the cooler compartment of the
pizza cold table. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean the interior of the cooler compartment.
A minor accumulation of food debris was observed inside the pizza crust freezer in the kitchen. Nonfood
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the
interior of the freezer.
The lower level of the hot-bar display is equipped with unshielded/non-coated, glass incandescent lightbulbs.
Lightbulbs installed in areas of food preparation, storage, or exposed food, shall be shielded, coated, or
otherwise shatter-resistant. Please replace the bulbs with shatter-resistant bulbs.
Two analog food thermometers were present in the kitchen for cooks' use and were tested for accuracy.
One was accurate and one was inaccurate by four degrees F. Food thermometers shall be accurate to
within two degrees F. COS by calibrating.
Holes were observed in the walls below the mop sink and above the hand wash sink in the ware washing
room. Physical facilities shall be maintained in good repair. Please repair the holes.
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