
  

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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Bow Tie Catering 208 North Harry Jr. Street Desloge, 63601

True 2-door fridge in kitchen 38 Green beans 183

True 1-door freezer in back room 18 Cooked chicken 189

True 2-door freezer in back room 0 Cooked corn 180

True 2-door fridge in back room 40 Flavor View heating cabinet 164

True 1-door fridge in back room out of service

6-501.111
ABCD

3-501.17A

3-501.17A

A dead insect was observed on the floor behind the canned food rack. The presence of insects
and other pests shall be controlled to minimize their presence on the premises by:
A. Inspecting incoming shipments of food and supplies,
B. Routinely inspecting the premises for evidence of pests,
C. Using methods such as traps or professional pest abatement services, and
D. Eliminating harborage conditions.
Please remove evidence of pests and continue to monitor for further evidence.
A date of disposition was not observed on a package of cooked pasta and a package of shredded
cheese stored in the True 2-door refrigerator in the kitchen. Potentially hazardous foods stored
refrigerated for longer than 24 hours shall be clearly labeled with the day or date by which the food
will be used, sold, or discarded. COS by affixing dates of disposition.
A cooked beef brisket and a container of cooked chicken was observed in the True 2-door
refrigerator in the back room without a date of disposition. Potentially hazardous foods stored
refrigerated for longer than 24 hours shall be clearly labeled with the day or date by which the food
will be used, sold, or discarded. COS by affixing dates of disposition.

COS

COS

COS

6-202.14

3-302.12

4-901.11A

The door to the facility toilet room was observed to be propped open. A toilet room located on the
jpremises shall be completely enclosed and provided with a tight-fitting and self-closing door.
COS by closing the door.
Two bulk containers of non-descript foods were observed stored in plastic containers on the
bottom shelf of the kitchen prep table. Foods removed from their original containers and not
readily identifiable shall be identified with the common name of the food.
A plastic pitcher was observed wet nested in the cabinets of the kitchen island. After washing and
sanitizing, equipment shall be air dried prior to storage. COS by washing, rinsing, sanitizing, and
air drying.
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