
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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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Chandler Fudge 303 North Division Street Bonne Terre 63628

There were no temperatures taken during this visit.

All priority violations noted on the February 2, 2018 routine inspection have been corrected.

4-302.14

6-202.15A

Test strips were not available to check the concentration of sanitizer. Test kits shall be available at all
times. Please provide test kits that will check the concentration of chlorine between 50 and 100 ppm in
solutions. NOTE: Test strips have been ordered; test strips that were provided during the routine inspection
are being used.
Daylight was observed between the front entry door and the frame. Outside openings shall be sealed to

reduce entry points for pests. Please seal around door.
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A line through an item on page one indicates the item was not observed or not applicable.
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