
  

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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Miller's Quick Shop 441 Rue Martel Bonne Terre, MO 63628

Burrito/Hot hold 146 F Corn Dog/Hot Hold 142 F

Jalapeno Popper/Hot Hold 137 F Fish/Hot hold 135 F

Chicken Tenders/ Hot hold 157 F Potato Wedge/Hot hold 139 F

Chicken wings/ Hot hold 161 F pepperoni pizza/pizza hot hold 136 F

shredded cheese/prep cooler 41 F pepperoni/prep cooler 40 F

Note
Temps:

3-302.11A

4-601.11A

6-501.111

6-501.111

These temps taken in the prep cooler: sausage 40 F, beef 38 F, mushrooms 38 F, Ambient 38 F
Ambient 0 F Frigidaire freezer, Fried Chicken 191 F Fryer, Ambient 0 F Ice Cream Freezer,
Ambient 39 F Walk in cooler, Ambient 0 F Holiday Freezer, Ambient 9 F Saturn Freezer, Ambient
0 F Chest Freezer
 Raw sausage rolls observed stored above ready to eat and fully cooked foods in the Frigidaire
freezer. Please store raw foods below ready to eat foods to prevent cross contamination.
Dried food debris on the slicer stored on the gray shelving by the 3-vat sink in the kitchen. Please
wash, rinse and sanitize.
Fly strip observed stored directly above the open corn meal box in the kitchen. Please store fly
strip where if flies fall off they will not contaminate food products.
Dead mosquitoes observed on the counter by the soda fountains. Please remove pests and
evidence of pests.

5-202.12A

6-202.14

6-501.12A
4-601.11C
4-601.11C
6-501.12A
4-601.11C

6-501.12A
4-601.11C
3-305.11A

6-501.12A
3-305.11A

The handle for hot water at the bathroom handsink was observed broken off. Please repair so that
hot water is available at the handsink of at least 100 F.
The restroom door self closure is not fully self closing the door. Please adjust so that the door is
fully self closing.
Accumulation of dust on the lights and ceiling in the kitchen area. Please clean to sight and touch.
Accumulation of debris in the door seals of the true prep cooler. Please clean to sight and touch.
Accumulation of debris on the side of the Frigidaire freezer by the 3-vat sink. Please clean.
Accumulation of debris on the floor throughout the kitchen. Please clean.
Accumulation of flour and debris on the gray shelving where the flour bucket is stored. Please
clean.
Accumulation of flour on the window sill in the kitchen. Please clean.
Accumulation of dust on the fan on the counter above the scale. Please clean.
Eggs observed stored in a box on the floor in the walk in cooler. Please store food at least six
inches off of the floor.
Accumulation of debris on the floor below the shelving in the walk in cooler. Please clean.
J cups observed stored on the floor in the down stairs area. Please store food and food contact
items at least six inches off of the floor.
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