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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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Dori's Bar and Grill 6100 Highway Y French Village, 63036

No temperatures were taken

during this visit.

3-501.17A

4-501.114
A

At the time of this inspection, the facility is still using preparation dates on refrigerated potentially
hazardous foods. The Food Code requires that all potentially hazardous foods stored refrigerated
be marked with the discard date. The discard date is determined as being six days after the date
of preparation.
At the time of this follow-up, a chlorine residual was not observed in the rinse cycle of the
mechanical dishwasher. Chlorine sanitizers shall be in the range of 50-100 ppm. Observation of
the addition of chemicals during the wash/rinse/sanitize cycles indicate that the system chemicals
are being added in an incorrect order. The chlorine sanitizer is being added during the wash
cycle. It should be added during the rinse cycle. The rinse aid is being added too early in the
rinse cycle; resulting in most of it being flushed down the drain. The washing detergent is not
being added at all. Until the dishwasher has been repaired; wash, rinse and sanitize all food
equipment in the three compartment sink.
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All core violations have been corrected.
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