
  

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.

2

Chandler Fudge 303 North Division Street Bonne Terre 63628

Ambient, GE refrigerator/freezer 34, 20

NOTE

4-702.11

4-601.11A

There was no food preparation occurring during this visit.

According to the the PIC, the fudge kettle is not sanitized after cleaning. ALL food contact surfaces shall
be washed, rinsed, sanitized, and air dried after use. Please sanitize after washing with detergent and
rinsing in clear water. To prepare sanitizer, mix 1/2 to 1 teaspoon of regular (do not use pourable or
splashless), unscented bleach in each gallon of water to obtain a concentration of 50 to 100 ppm chlorine.
Do not rinse after sanitizing and air dry to allow the chlorine to evaporate.
Debris was observed inside the freezer. Food contact surfaces shall be clean to sight and touch. Please

clean inside of freezer.
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4-302.14

4-903.11A

6-202.15A

3-302.15A

5-203.13

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.
Dead ants and spiders were observed inside two drawers holding boxes for chocolates. Single-use items

shall be protected from contamination while in storage. Please dispose of boxes in these drawers and clean
drawers.
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.
Strawberries are not washed prior dipping in fudge. All produce shall be washed in clear, running water

prior to serving whole, cutting, peeling, cooking, or other preparation. Please wash all produce before use.
According to PIC, mop water is sometimes disposed of outside on the ground. Mop water is considered

sewage in Missouri and shall be disposed of in a mop sink.
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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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