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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.

5

C-Barn #3 108 South Desloge Drive Desloge, 63601

Frigidaire cooler/freezer 40, 0 shake freezer 0

Cut lettuce & tomatoes 72, 71 GE upright freezer 0

Hot hold hot dog 170 Walk-in cooler 34

Coffee Mate creamers 49

Gehl nacho cheese 138

3-501.17A

4-601.11A

4-601.11A

4-601.11A

3-501.16B

3-301.11B

Dates of disposition were not observed on containers of biscuits and gravy stored in the kitchen
refrigerator. Potentially hazardous foods stored refrigerated shall be marked with a discard date
that is not greater than six days after preparation. COS by marking with discard date.
Food residue and rust was observed on the kitchen can opener. Food contact surfaces shall be
clean to sight and touch. Please thoroughly clean and sanitize the can opener daily.
An accumulation of food residue was observed on the food contact and non-food contact surfaces
of the pizza oven. Food contact surfaces shall be clean to sight and touch. Please thoroughly
clean all surfaces of the pizza oven.
Food residue was observed on the surfaces of the prep table adjacent to the pizza oven. Food
contact surfaces shall be clean to sight and touch. Wash, rinse, and sanitize food contact
surfaces as necessary.
Cut lettuce and tomato were stored in plastic containers at ambient temperatures in the retail area.
The food was measured at 72F and 71F. Potentially hazardous foods shall be maintained at a
temperature of 41F or less for refrigerated items. COS by discarding the food.
A customer was observed removing lettuce from a plastic container with their bare hands. Bare
hand contact with ready to eat foods shall not be permitted. Please provide a means for
customers to access condiments in a sanitary manner. COS by disposing of food.

COS

3-12-16

COS

COS

6-202.15A

5-205.11A

5-205.11B

3-305.11A
2
4-601.11C

4-601.11C

Upon arrival, the front door of the facility was observed to be propped open. The outer openings
of a food establishment shall be protected against the entry of insects and pests by use of solid,
self-closing, tight-fitting doors. COS by closing the doors.
The kitchen hand was sink was obstructed by brooms and other equipment. The hand wash sinks
shall be accessible at all times. COS by moving the equipment.
An employee beverage was observed stored in the hand wash sink in the kitchen. Hand wash
sinks shall be used for hand washing exclusively. COS by removing the beverage.
Uncovered bags of frozen food were observed in the freezer in the kitchen. Food shall be
protected from sources of contamination. Please cover the foods in the freezer.
An accumulation of food debris was observed on the interior surfaces of the Frigidaire refrigerator
in the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the interior of the refrigerator.
A heavy accumulation of grease and food debris was observed on the hood screen above the
pizza oven. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean all components of the hood including the exterior surfaces of the
hood.
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COS
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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4-601.11A

3-501.16B
3-501.17A
4-301.11

4-202.11A
2

4-601.11A

A heavy accumulation of dried soda syrup was observed on the nozzle housing of the customer
access soda fountains and the drive up window soda fountains. Food contact surfaces shall be
clean to sight and touch. Please clean the soda fountain nozzles and nozzle housing daily.
The Coffeemate creamer offered for customers at the beverage station was measured at a
temperature of 49F. Potentially hazardous foods held refrigerated shall be maintained at a
temperature of 41F or less. The cartons of creamer were not marked with dates of disposition.
Potentially hazardous foods held refrigerated shall be marked with a discard date not to exceed
six days from the date that it was prepared or opened. COS by discarding the creamer.
Refrigerate the creamer prior to placing it in the dispenser, mark all cartons of creamer with the
date that it was opened and the discard date, and ensure that the dispenser will maintain a
product temperature of at least 41F.
The white and blue ice buckets located beside the ice machine were observed to be cracked.
Multi-use food contact surfaces shall be free of breaks, cracks and imperfection that prevent
effective cleaning and sanitation. Please remove these items from service.
Mold was observed on the baffle and walls of the ice machine. Food contact surfaces shall be
clean to sight and touch. Remove the ice from the unit, wash, rinse, sanitize and air dry the
interior of the ice machine before returning to service.

3-12-16

COS

3-12-16

3-304.12C

4-601.11C

3-302.12

6-301.11

6-501.16

Various pieces of food utensils were observed scattered on the prep table adjacent to the pizza
oven. In between uses, utensils for handling food shall be stored on a clean sanitize surface and
washed and sanitized at least every four hours. Soiled utensils shall be removed to ware washing
when not in use.
Dust and food debris was observed on surfaces of food packages, single service items and table
surfaces on the lower shelf of the kitchen prep table. Non-food contact surfaces shall be kept free
of and accumulation of dust, dirt, food residue and debris. Please clean the surfaces in this area.
An unlabeled spray bottle of water was observed on a shelf above the burger grill. Working
containers of food that are not readily identifiable shall be marked with the common name of the
material. Please label the bottle.
Hand washing soap was not present at the hand wash sink in the back room area. Hand wash
sinks shall be provided with soap. Please provide soap at this location.
Wet mops were observed stored on the floor and in a mop bucket of water in the back room area.
After use, mops shall be placed in a position that that allows them to air dry without soiling walls,
equipment, or supplies. Please provide a sanitary way to hang wet mops to dry between uses.
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4-202.11A
2

4-501.114
A

5-203.14B

3-701.11A

An aluminum ice scoop was observed stored on a shelf above the chest freezer in the ware
washing area. Multi-use food contact surfaces shall be free of breaks, cracks and imperfection
that prevent effective cleaning and sanitation. Please remove this item from service.
The chlorine sanitizer at the three compartment sink was measured at a concentration greater
than 200 ppm. Chlorine sanitizer shall be in the range of 50-100 ppm. Please use sanitizers at
the correct concentration.
The mop sink in the back room area is equipped with a wye connector with a hose bibb vacuum
breaker installed between the faucet and the why connector. The vacuum breaker and the why
comnnector is leaking and both are heavily encrusted with hard water deposits. A plumbing
system shall be installed to preclude the back flow of materials into the municipal water supply. If
a why connector is to be used at this location, replace the connector with a new one and provide a
hose bibb vacuum breaker on each arm of the connector. If a why connector is not used, install a
vacuum breaker on the faucet.
A package of Select Brand allergy medication was observed on retail shelving past the
manufacturers discard date. Food that is unsafe, adulterated, or not honestly presented shall be
discarded or reconditioned according to an approved procedure. COS by removing the product
from sale.

3-12-16

COS

3-305.11A
3

6-501.12A

6-101.11A
6-201.11
6-501.11

6-202.15A
3

Single service cups, lids, and foam containers were observed stored on the floor in the back room
area. Single service items shall be protected from contamination by storing them at least six
inches off of the floor. Please store single service items off of the floor.
Ice, water and debris was observed on the floor of the walk-in cooler. Physical facilities shall be
cleaned as often as necessary to keep clean. Please clean the cooler floor.
The floor throughout the ware washing area and back room area was observed to be damaged to
the extent that it cannot be effectively cleaned. The painted portions of the wood floor are worn
through to bare wood in several places. The tiles, especially in the ware washing area, are
broken, unattached or missing and the bare sub-floor is exposed in several places. Floors, floor
coverings, walls, wall coverings, and ceilings shall be designed and constructed, and installed so
they are smooth, durable and easily cleanable where food establishment operations are
conducted. Additionally, the physical facilities shall be maintained in good repair.
Daylight was observed between the front entry doors. The outer openings of a food establishment
shall be protected against the entry of insects, rodents and other pests. Please seal the gap at
this location.
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5-501.114

4-302.14

One of the two facility dumpsters was observed to not have a plug installed in the drain hole.
Drains in receptacles and waste handling units for refuse, recyclables, or returnables shall have
drain plugs in place. Please install a drain plug in the dumpster.
Chlorine sanitizer test strips were not available to determine the correct sanitizer concentration. A
test kit or device that accurately measures the concentration in mg/L of sanitizing solutions shall
be provided. Please obtain and use a test kit appropriate to the type of sanitizer being used.
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