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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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Little Caesar's Pizza 1137 North Desloge Drive Desloge 63601

Pizza, oven 211 Ham, prep table, top 32

Sausage, prep table, top 33 Cheese, prep table, top 41

Hamburger, prep table, top 29 Peperonni, prep table, top 41

Ambient, prep table, bottom 36 Chicken wings, oven 209

Ambient, hot hold cabinet 138

4-601.11A

4-601.11A

4-601.11A

Accumulation of splatters and debris observed around the housing of the soda dispenser
nozzles. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and
sanitize area around nozzles daily.

Accumulation of debris observed on the shaker and its lid holding cornmeal. Please wash,
rinse, and sanitize container daily.
Accumulation of dried food splatters observed in the microwave above the pizza prep table.

Food contact surfaces shall be clean to sight and touch. Please wash, rinse, sanitize a minimum
of every four hours while in continual use, or after each use if used less than every four hours.

5/1/15

5/1/15

5/1/15

6-304.11

6-501.18

6-202.14

6-501.18

6-501.12A

4-601.11C

3-305.11A

6-501.12A

The mechanical vent in the bathroom did not appear to be working. Ventilation shall be
provided in bathrooms. Please repair or replace fan.
The handwashing sink in the bathroom was dirty. Plumbing fixtures shall be cleaned as often

as needed to keep clean. Please clean frequently.
The door to the bathroom did not fully self-close. Bathroom doors shall be tight-fitting and

self-closing. Please adjust to make the door fully self-closing.
The handwashing sink in the front of the kitchen was dirty. Please clean as often as needed to

keep clean.
Debris accumulation on floor around and under equipment throughout the establishment.

Physical facilities shall be cleaned as often as needed to keep clean. Please clean floor in all
areas thoroughly.
Accumulation of debris observed on the open-wire rack and many of the containers held on the

rack, located by the pizza oven. Nonfood contact surfaces shall be cleaned at a frequency to
prevent debris accumulation. Please clean.
Paint was peeling on the underside of the hood, potentially contaminating food with paint chips.

Please repair hood to prevent food contamination.
Accumulation of dust and debris on pipes and cords behind pizza oven. Please clean as often

as needed to keep clean.
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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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Water, in-use utensil container 72 Ambient, walk-in cooler 40

3-304.12F

5-205.11B

6-301.12

4-601.11C

6-501.12A

6-501.12A

6-501.12A

In-use utensils were stored in a container of water at 72F above the pizza-prep table. In-use
utensils shall be stored in water at 135F or higher, OR on a surface that is cleaned and sanitized
at least every four hours, OR in the food with the handle above the surface of the food. Please
store in-use utensils using one of the approved methods to prevent growth of pathogens.
Large pieces of food debris was observed in the handwashing sink closest to the dough press.

Handwashing sinks shall be used only for handwashing. Please clean sink and use only for
handwashing.
There were no disposable towels available at the handwashing sink closest to the dough press.

Hand drying provisions shall be provided at handwashing sinks at all times. Please keep
dispenser filled.
Accumulation of debris observed on the soap and towel dispensers at the handwashing sink

closest to the dough press. Please clean as often as needed to keep clean.
The FRP board around the handwashing sink was stained with splatters. Please clean as

often as needed to keep clean.
Debris and spills observed on the floor beneath the shelves in the walk-in cooler. Please clean

as often as needed to keep clean.
Accumulation of dust noted on the grates over the fans of the condenser unit in the walk-in

cooler. Please clean as often as needed to reduce contamination from dust.
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5/1/15

5/1/15
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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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Little Caesar's Pizza 1137 North Desloge Drive Desloge 63601

Ambient, Northland freezer 10

6-501.111
C,D

Small flying insects observed in the mop sink. Pests shall be controlled to minimize their
presence in the facility. Please remove habitat by hanging wet mops, placing linens in laundry or
drying, and cleaning mop sink and mop bucket after use and begin use of an approved method of
treatment.

5/15/15

3-305.11A

4-601.11C

4-601.11C

6-501.11

6-501.11
4-601.11C

4-601.11C

6-501.16
6-501.18

Pizza dough was stored on racks in the walk-in cooler. The top trays were not covered.
Please protect dough by covering the top of each rack.
Accumulation of debris on the scale, food processor, and pan stored on the shelf beneath the

work table next to the dough roller. Please clean as often as needed to keep clean.
Accumulation of debris on the inside of the drawer of the table next to the dough roller. Please

clean as often as needed to keep clean.
Several stained ceiling tiles observed throughout the facility. Facility shall be maintained in

good repair. Please ensure there are no leaks, then either paint or replace the tiles.
Ceiling tile missing next to wall above walk-in cooler. Please seal to reduce pest entry points.
Accumulation of dried dough on around the handle and outside surfaces of the floor dough

mixer. Please clean all surfaces after use.
Accumulation of dried debris on the outside surfaces of the dough roller. Please clean all

surfaces after use.
Accumulation of debris observed in the mop sink and mop bucket. In addition, wet mops and

cloths were stored in the mop sink. Plumbing fixtures shall be clean. Mops and linens shall be
hung to dry. Please clean mop sink and mop bucket after use, hang mops and linens to dry (or
place in laundry).
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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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4-702.11

4-601.11A

4-601.11A

The concentration of sanitizer in the 3-vat sink was approximately 100 ppm. According to
manufacturer's label, the target concentration is 200 ppm. Food contact surfaces shall be
sanitized after cleaning and before use. Please use sanitizer test strips to ensure the correct
concentration of sanitizer is used in solutions. Replace solution when soiled or no longer reads
200 ppm when tested. NOTE: The concentration of sanitizer tested 200 ppm when checked at
the hose outlet. Please replace sanitizer solution in buckets and sink when the concentration falls
below 200 ppm. NOTE: the solution was replaced with fresh sanitizer in the sink.
Mold observed growing on the inside of the ice maker. Please remove ice, wash, rinse,

sanitize, and air dry before returning to service.
Debris accumulation observed on the ice scoop stored in the ice inside the ice maker. Please

wash, rinse, and sanitize daily. Inspect for cleanliness after cleaning.

5/1/15

5/3/15

5/1/15

4-601.11C

6-501.12A

4-601.11C
4-601.11C

6-202.15A

Mold observed at the top seal line on the frame of the Northland freezer. Please wash, rinse,
and sanitize to reduce mold growth. Clean top of freezer.
Dust accumulation observed on the pipes of the water heater. Please clean as often as

needed to keep clean.
Dust accumulation observed on the portable radio, stored on the water heater. Please clean.
Accumulation of debris on the wire rack next to the Northland freezer. Please clean as often

as needed to keep clean.
Daylight observed around frame of door of outside storage building. Please seal to reduce

pest and debris entry.
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