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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

Desloge River Mart 300 N. Desloge Dr. Desloge, 63601

Pepsi cooler at drive-up 38 Sandwich prep cooler 32

Delfield cooler in kitchen 36 Sandwich prep cold hold: cheese, ham 41, 41

Delfield freezer in kitchen 0 turkey, roast beef 41, 41

Pizza prep cooler 36 Customer access reach-in sandwich cooler 28

Pizza prep freezer 0 Great American sandwich cooler 30

7-201.11B

7-102.11

2-301.14H

4-501.114
A,C

A can of stainless steel cleaner was observed on the food prep surface in the kitchen. Toxic
amaterials shall be stored were they cannot contaminate food, food contact surfaces, equipment
and single service items. COS by removing the cleaner.
An unlabeled spray bottle was observed stored beside the three compartment sink. Working
containers for storing toxic materials shall be labeled with the common name of the material. COS
by discarding the bottle.
A food service employee was observed donning new disposable gloves without first washing their
hands. Food employees shall wash their hands prior to donning new gloves. COS by discussion
with the staff and manager.
Prepared Chlorox Spray cleaner was observed used as a food surface sanitizer. This product
may not be used as a food contact sanitizer. Only unscented bleach diluted to 50-100 ppm
chlorine or quaternary ammonia prepared at the manufacturer's recommended concentration shall
be used for sanitizing food contact surfaces in this establishment. COS by preparing a bucket of
quaternary ammonia sanitizer with a clean cloth to be used for surface sanitizing.

COS

COS

COS

COS

6-301.12A

6-301.11

3-305.11A
3
4-903.11A
3
4-303.14

6-301.14

4-302.12

Paper towels were not available at the hand wash sinks in the drive-up area, in the kitchen area
and near the ice machine in the back storage area. All hand wash sinks shall be provided with a
sanitary means of hand drying. COS by supplying paper towels to these locations.
The soap dispenser was not attached to the wall at the hand wash sink in the drive-up area. All
hand wash sinks shall be provided with hand soap. COS by attaching the dispenser to the wall.
A box of bakery products and a box of single service items were observed on the floor in the
kitchen. Food and single service items shall be stored at least six inches off of the floor. COS by
removing these items from the floor.

Test strips for determining correct quaternary ammonia sanitizer concentration were not available.
Please obtain appropriate test strips for the sanitizer in use.
Hand wash signs reminding employees to wash their hands are not present at the hand wash
sinks. Please post sings at all hand wash sinks reminding employees to wash their hands.
An appropriately scaled food thermometer was not available for kitchen use. Please obtain a food
thermometer capable of measuring temperatures from 0 - 220 F.
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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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Desloge River Mart 300 N. Desloge Dr. Desloge, 63601

Dippin Dots freezer 0 Gehl's cheese dispensers Not in use

Walk-in freezer 15

Beer cooler 28

Reach-in beer/soda cooler 38

Hunt Bros. Pizza hot display case Not in use

3-501.16A
3-501.19

Note: A Hunt Brothers Pizza heated display case is present at the customer access portion of the
front service area. If this unit will be used to hold food hot, it must be capable of keeping food at a
temperature of 135F or greater. If the food displayed within this cabinet will be held by Time as a
Public Health Control; a written procedure shall be prepared in advance and maintained in the
establishment and made available to the regulatory authority upon request that specifies:
1) The food held by time shall have an internal temperature of at least 135F or greater when
removed from hot holding, or cooked to the appropriate temperature for the type of food it is, prior
to holding by time.
2) The food shall be marked with a discard time that is no greater than four hours from preparation
of removal from hot holding.
3) The food shall be discarded at the time specified on the food.

This facility is approved to operate as a food establishment.

5-205.11B Note: A sink has been installed in the customer self-service coffee island. According to the owner,
this sink is not intended as a hand wash sink. Hand wash sinks shall be use for hand washing
exclusively. Please post a sign at this sink that indicates that it is not a hand wash sink.
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