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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.

John Wiseman, #1507                          Jon Peacock, #880

5

Walmart Supercenter #95 407 North State Street Desloge 63601

NOTE  Temperatures, Ambient, in degrees Fahrenheit:
Produce walk-in cooler - 39
Meat walk-in cooler - 30
Meat room - 45
Poultry walk-in cooler - 43
Meat/fish walk-in freezer - 3
Large grocery walk-in freezer - 10
Dairy walk-in cooler - 42

4-501.11A

6-501.12A

4-601.11C

6-501.18

6-501.14A

6-301.14

The cover on the shrink wrap machine in produce prep room was torn and deteriorating.
Equipment shall be in good repair. Please replace cover.

Accumulation of dust observed above the door to the walk-in meat cooler in the meat prep
room. Facility shall be cleaned as often as needed to keep clean.
CORRECTED ON SITE by cleaning.

Dust accumulation observed on some of the wire racks holding dairy products in the walk-in
dairy cooler. This was most evident on the sides of the shelves holding milk products. Nonfood
contact surfaces shall be cleaned as often as needed to prevent debris accumulation. Please
clean.

The sink was dirty in the family restroom located in the back of the store. Sinks shall be
cleaned as often as needed to keep clean. Please clean.

The covering over the mechanical vent in the family restroom had an accumulation of dust.
Ventilation systems shall be cleaned to prevent dust contamination. Please clean.

The handwashing sign to remind users to wash their hands in the family restroom was torn in
half. Please replace sign.

6/23/15

COS

6/23/15
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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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Walmart Supercenter #95 407 North State Street Desloge 63601

3-302.11A

5-203.14B

4-601.11A

3-501.17A

Mechanically tenderized beef and ground pork were stored above whole-muscle beef and pork
in the walk-in meat cooler. Raw foods shall be stored to reduce the risk of cross-contamination.
Please store mechanically tenderized meats below whole muscle meats.
CORRECTED ON SITE by rearranging

There was a "Y" connector on the hose bibb of the mop sink in the maintenance area. A hose
was connected from one arm to a chemical dispenser which was protected with air gaps. The
other arm was connected to a hose that lacked back flow prevention. Please install an American
Society of Sanitary Engineering (ASSE) rated hose bibb vacuum breaker on this arm of the
connector.
Label residue was observed on Rubbermaid containers stored on clean equipment racks in the
deli prep area. Food contact surfaces shall be clean to sight and touch. Please clean of residue.
Eight plastic containers of cold deli salads were observed stored in the walk-in cooler in the deli
prep room without dates of disposition. Potentially hazardous foods held refrigerated for longer
than 24 hours shall be labeled with the day or date by which the food will be sold or discarded.

COS

6/23/15

NOTE MTD10C - 40 MTC11E - 341 LTB4A - 0 LTA10A - 0 Dannon display coolers
MTD10B - 39 MTC11C - 38 LTB4B - 0 LTA8C - 0 32, 33
MTD10A - 36 MTC11A - 28 LTB4C - 0 LTA8B - 4
MTD9D - 42 MTC11B - 36 LTA6C - 0 LTA8A - 7
MTD9C - 43 MTC11D - 35 LTA6B - 2 LTA7A - 0
MTD9B - 43 LTB8F - 15 LTA6A - 1 LTA7B - 20
MTD9A - 43 LTB8E - 11 LTA4C - 1 LTA7C - 3
MTC14C - 38 LTB8C - 10 LTA4B - 4 LTA7D - 6
MTC14A - 33 LTB8A - 28 LTA4A - 1 LTA9A - 0
MTC14B - 30 LTB8B - 6 LTA3A - 5 LTA9B - 1
MTC14D - 33 LTB8D - 5 LTA3B - 0 LTA9C - 8
MTC13F - 31 LTB6B - 3 LTA3C - 1 LTA10D - 2
MTC13E - 33 LTB6D - 4 LTA3D - 3 LTA6D - 2
MTC13C - 40 LTB3A - 0 LTA5A - 2 LTB4D - 0
MTC13A - 40 LTB3B - 0 LTA5B - 0 LTB5A - 22
MTC13B - 32 LTB3C - 3 LTA5C - 1 LTB5B - 25
MTC13D - 34 LTB3D - 4 LTA10C - 0 LTB6C - 10
MTC11F - 33 LTB4A - 0 LTA10B - 3 LTB6A - 14
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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.

John Wiseman #1507      Jon Peacock, #880
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Walmart Supercenter #95 407 North State Street Desloge 63601

NOTE Temperatures, in degree Fahrenheit:
MTC 3A, MTC 3B, MTC 3C, MTC 3D: 38, 40, 38, 36
Deli prep walk-in freezer/cooler : 0, 38
Bakery walk-in freezer/cooler: 0, 36
LTB9 = 0 MTC4A = 32, MTC4B = 32, MTC2A = 40, MTC2B = 40, MTCIA = 36, MTCIB = 37
MTD4A = 39, MTD4B = 38, MTD4C = 40, MTD5A = 38, MTD5B = 42, MTD5C = 33
LTA1B = 7, LTA1A = 1, MTC5B = 30, MTC5A = 31, MTC6B = 35, MTC6A = 41
MTC7B = 34, MTC7A = 36, MTC9B = 33, MTC9A = 41, MTC10B = 34, MTC10A = 36
MTC12C = 38, MTC12B = 38, MTC12A = 39
Wingdings = 194
Gen Tsao = 168
Fried chicken = 210

6-501.14A

5-205.15B

6-501.12A

6-202.15A

5-205.15B

6-501.12A

5-205.15B

Air intake vents of some of the aisle freezers had an accumulation of dust. NOTE: personnel
were in the process of cleaning vents. Please clean as often as needed to keep clean.

Atmospheric vacuum breaker was observed leaking on the mop sink located at the front of the
store on the grocery side. A plumbing system must be maintained in good repair. (Air gap
observed on faucet/hose)

Dust and debris was observed on the floor behind the Reddy Ice machine at the front of the
store on the grocery side. Physical facilities must be cleaned as often as necessary to maintain
cleanliness.

Daylight observed below the cart bay exterior door located at the front of the store on the
general merchandise side.

The men's and women's restrooms located at the front of the store were closed due to
blockage issues. Plumbing system must be maintained in good repair. (Due to the closures, the
restrooms were not inspected).

Dust, food packaging, etc., observed on the floor beneath all the food display shelving.
Physical facilities must be cleaned as often as necessary to maintain cleanliness.

The mop sink in the back warehouse area was not in use due to blockage. Plumbing systems
shall be maintained in good repair.

6/23/15
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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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6-501.11

3-302.12

3-304.12C

5-205.11B

The hand wash sink in the deli service area was observed to be unattached from the wall and
the caulk sealing it to the wall was broken. Physical facilities shall be maintained in good repair.
Please reattach the hand wash sink and seal to the wall.

A spray bottle of water for use at the cake decorating station was not labeled. Working
containers holding food or food ingredients shall be identified with the common name of the food.
COS by labeling the bottle.

The food contact surface of an in-use utensil was in contact with the top surface of an icing
bucket lid in the cake decorating station in the deli service area. During pauses in food
preparation or dispensing, food preparation and dispensing utensils shall be stored on a clean
portion of the food preparation table or some other cleaned and sanitized surface. COS by
moving the in use utensil to a sanitized surface.

A drain cleaning tool was observed in the hand washing sink in the deli prep room. Hand
wash sinks shall be used for hand washing exclusively. COS by removing tool.
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