
  

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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North County R-1 Intermediate School 801 E. Elm St. Desloge, 63601

Green beans hot held service line 150 Milk from milk cooler 37

Pasta hot held service line 179 prepared salads in cooler #4 42

Pasta sauce as prepared 192 Pineapple in cooler #4 40

Burgers hot held in CresCor cabinet 152 Cooler #3 & #4 amb 38, 40

Walk-in freezer amb 20 Vegetable salad in cooler #3 35

3-501.17A

4-202.11A

Discard dates were not observed on a container of cut vegetables and an opened package of
shredded cheese in cooler #3 in the kitchen. Potentially hazardous foods held refrigerated shall
be marked with the day or date, not to exceed seven days, by which time the food will be
consumed or discarded. COS by marking the food with discard dates.
Plastic pitchers stored on the lower shelf of the west prep table and plastic containers stored
below the service line were observed with cracks in the plastic. Multi-use food contact surfaces
shall be free of cracks, breaks and imperfections that prevent effective cleaning and sanitation.
Please replace damaged equipment. COS by removing equipment from service.

COS

COS

6-501.19

4-901.11B

2-301.14H

The the door to the restroom which opens into the warewashing area was observed to be propped
open. Except during cleaning and maintenance, toilet room doors shall be kept closed. COS by
closing the door.
An employee was observed drying food trays from the dishwasher with a dry towel. After cleaning
and sanitizing, equipment and utensils may not be cloth dried. Please air dry equipment after
cleaning and sanitizing. COS by discussing with the manager.
A food service employee was observed donning clean single use gloves without first washing their
hands. Food service employees shall wash their hands prior to donning new gloves. COS by
discussing with the employee.
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