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Reach-in cooler
Mini fridge
Cold Line: Guac, Pico, tomato
Shredded cheese, lettuce
Heating cabinets #1 & #2

38
10
34, 32, 40
30, 32
128, 166

Walk-in cooler
Walk-in freezer
Reaheated chicken

28
0
168

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

4-601.11A Food debris was observed on the underside of the cold line pass-through canopy and on upper
surfaces between the canopy and the walls of the cold line unit. Food contact surfaces shall be
clean to sight and touch. Please wash, rinse, and sanitize this area as needed to keep clean.
4-601.11A Mold and dried soda syrup was observed on the nozzle housing of the soda fountain located at
the drive up beverage station. Food contact surfaces shall be clean to sight and touch. Please
wash, rinse, and sanitize this area daily.
4-601.11A Plastic amber pans were observe on clean storage shelving with food residue inside. Food
contact surfaces shall be clean to sight and touch. COS by washing, rinsing, sanitizing.
4-202.11A A plastic amber pan stored in clean storage in the ware washing area was observed to be cracked
2
and broken. Multi-use food contact surfaces shall be free of breaks, cracks, chips and similar
imperfections. COS by voluntarily discarding the equipment.
4-601.11A Grease and food debris was observed on a steamer sleeve stored on the clean equipment shelf in
the ware washing area. Food contact surfaces shall be clean to sight and touch. COS by
washing, rinsing and sanitizing.

10-22-15

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

4-601.11C Food debris was observed in the hot wells of the hot holding units to the right of the cold line area.
Non-food contact surfaces shall be kept free of an accumulation of dirt, food and other debris.
Please clean the hot wells as needed to keep clean.
6-501.12A An accumulation of dirt and debris was observed below the beverage station at the drive-up area.
Physical facilities shall be cleaned as often as necessary to keep clean. COS by cleaning the
floor below this area.
6-501.11 Grout was observed to be missing from between the floor tiles located below the beverage station
at the dirive-up window. Dirt and debris was observed to be accumulating in the ungrouted areas.
Physical facilities shall be maintained in good repair. Please repair the grout at this area.
6-501.12A An accumulation of dirt and food debris was observed on the floor throughout the kitchen area,
especially under equipment and in corners and along wall/floor junctures. Physical facilities shall
be cleaned as often as necessary to keep clean. Please clean the floors as often as necessary to
keep them clean.
4-901.11A Steel steam table pans were observed wet nested in the equipment drying area at the three
compartment sink. After cleaning and sanitizing, equipment and utensils shall be air dried prior to
using or placing in clean storage. Please air dry equipment after cleaning and sanitizing. COS by
separating containers to provide adequate circulation to air dry the equipment.

,QLWLDO

COS
COS

COS

&RUUHFWE\
GDWH 

,QLWLDO

11-3-15

COS

11-3-15

COS

('8&$7,213529,'('25&200(176

All cold and hot held foods are held by time as a public health control (TPHC). Times of disposition were observed on hot and
cold held foods. TPHC is established for cold held items. TPHC will be established for hot held foods.
3HUVRQLQ&KDUJH7LWOH
,QVSHFWRU
02  

Jenni Willis
John Wiseman

7HOHSKRQH1R

 

',675,%87,21:+,7(±2:1(5¶6&23<

(3+61R
1507
&$1$5<±),/(&23<

'DWH

October 19, 2015

✔ <HV
)ROORZXS
)ROORZXS'DWH 11-3-15

1R
($

0,66285,'(3$570(172)+($/7+$1'6(1,256(59,&(6
%85($82)(19,5210(17$/+($/7+6(59,&(6
 FOOD ESTABLISHMENT INSPECTION REPORT

3$*(

(67$%/,6+0(171$0(

$''5(66

&,7<=,3

Taco Bell

412 North State Street

Desloge, 63601

)22'352'8&7/2&$7,21

&RGH
5HIHUHQFH

7(03LQ)



4

RI

)22'352'8&7/2&$7,21

7(03LQ)

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

5-203.14B The facility is equipped with a plumbed pressure washing system. The compressor and chemical 11-3-15
feed system is located in the rear of the kitchen, mounted on the wall near the mop sink. The hot
and cold water supply to the unit was not protected from back flow. A plumbing system shall be
installed to preclude back flow of a solid, liquid, or gas contaminant into the water supply at each
point of use at a food establishment. Please install an American Society of Sanitation Engineers
(A.S.S.E) approved hose bibb vacuum breaker between the hot and cold water supply to the
pressure washing system.

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

6-501.12A An accumulation of oil and food debris was observed below the fryers in the frying and ware
washing room. Physical facilities shall be cleaned as often as necessary to keep clean. Please
clean this area as often as necessary to keep clean.
6-501.11 The ceramic cove molding sealing the wall to the floor beside the frying units in the frying and
ware washing room was observed to be damaged, pulling away from the wall, and collecting dirt
and food debris. Physical facilities shall be maintained in good repair. Please repair the molding
in this area to restored it to a cleanable surface.
3-305.11A Two cases of soda syrup were observed stored on the floor in the dry storage area. Food shall be
protected from contamination by storing it at least six inches off of the floor. COS by moving the
3
soda syrup off of the floor.
5-502.11 Two bags of garbage were observed stored on the floor beside the rear exit of the facility. Refuse
shall be removed from the premises at a frequency that will minimize odors and conditions that
attract or harbor insects and rodents. COS by removing the garbage to the outside dumpster.
3-305.11A Ice was observed dripping from the walk-in freezer cooling unit onto cases of food below. Food
shall be protected from contamination by storing it where it is not exposed to splash, dust, or other
2
contamination. COS by placing a tray below the drip to protect food.
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GDWH 
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&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

&RUUHFWE\
GDWH 

6-501.12A Food and debris was observed on the floor of the walk-in cooler. Physical facilities shall be
cleaned as often as necessary to keep clean. COS by cleaning the floor of the walk-in cooler.
6-501.12A Food and debris was observed on the floor of the walk-in freezer. Physical facilities shall by
cleaned as often as necessary to keep clean. COS by cleaning the floor in the walk-in freezer.
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