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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.

3

Burger King 408 North State Street Desloge, 63601

Salad board prep cooler amb 40 Service area cooler amb 38

cold hold: lettuce, shrd cheese, blue chz 38,40,40 Walk-in cooler amb 32

Burger freezer amb 20 Walk-in freezer amb 0

Hoshizaki freezer 0 Soft serve hopper #1, #2 28, 33

Shake station prep cooler amb 36 Eggs, sausage 170, 184

4-601.11A

4-601.11A

4-601.11A

4-601.11A

4-601.11A

4-601.11A

Food debris was observed on the underside of the canopy above the specialty boards. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize this area.
Dust and debris was observed adhered to the underside of the light canopy above the fry holding
area. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize
this area.
Food debris was observed on the underside of the Duke Unit in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse and sanitize this area.
Food debris was observed on the upper, interior surfaces of the microwave ovens located in the
kitchen. Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize
these surfaces.
Mold was observed on the walls and baffle inside the Manitowoc ice machine. Food contact
surfaces shall be clean to sight and touch. Please empty the unit of ice, wash, rinse, sanitize, and
air dry prior to returning to service.
Mold and debris was observed on the nozzle housing of the soda fountain at the drive-up window.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize this
area.

10-9-15

6-501.12A

6-501.12A

3-302.12

4-601.11C

6-501.12A

4-601.11C

4-601.11C

Food residue was observed on the floor in the walk-in cooler. Physical facilities shall be cleaned
as often as necessary to keep clean. Please clean the floor in this area.
Dust and debris was observed on the fan grille of the cooling unit in the walk-in cooler. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean the fan grilles.
An unlabeled squeeze bottle of water was observed stored in the walk-in cooler. Working
containers of food shall be labeled with the common name of the food. Please label the container.
An accumulation of food debris was observed in the door seals and in the bottom of the salad
prep cooler. Non-food contact surfaces shall be cleaned as often as necessary to keep clean.
Please clean this area.
An accumulation of grease and food debris was observed under equipment in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep clean. Please clean this area.
An accumulation of food debris was observed between the frying units in the kitchen. Non-food
contact surfaces shall be cleaned as often as necessary to keep clean. Please clean these areas.
An accumulation of grease and food debris was observed on top of the hoods located at the fry
station. Non-food contact surfaces shall be cleaned as often as necessary to keep clean. Please
clean this area.
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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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Burger King 408 North State Street Desloge, 63601

2-401.11B
3

4-601.11A

An open employee drink container was observed stored above the food prep area in the kitchen.
An employee may only drink from a closed container that is stored and handled in a way that
prevents contamination of food, clean equipment, linens, and single service items. COS by
discarding the container and discussing with the manager.
Food residue was observed on the blades of a tomato slicer stored in the food prep area. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize prior to
storage. COS by wash, rinse, sanitizing.

COS

COS

4-901.11A

3-304.12A

6-501.12A

4-903.12A
9

6-501.12A

Cleaned and sanitized equipment was observed wet nested on a cart beside the three
compartment sink. After cleaning and sanitizing, equipment and utensils shall be air dried prior to
placing in storage.
A measuring cup was observed in a container of sugar below the Duke Unit with the handle in
contact with the food. In-use utensils shall be stored so that their handles are not in contact with
the food. COS by removing the measuring cup.
Dirt and debris was observed on the floor below equipment at the drive-up area. Physical facilities
shall be cleaned as often as necessary to keep clean. Please clean this area.
Soiled gloves and apron were observed hanging above single service paper napkins. Single
service items shall be protected from sources of contamination. Please located soiled equipment
away from single service items, clean equipment, and food.
An accumulation of dirt, debris and grease was observed on the floor in the outside storage
building. Physical facilities shall be cleaned as often as necessary to keep clean. Please clean
this area.
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