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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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McDonald's 411 North State Street Desloge 63601

Walk-in freezer, ambient -2 Walk-in cooler: ambient, yogurt, milk 42, 38, 38

Beverage Air prep cooler, ambient 40 Beverage Air cooler: ambient, gravy 33, 38

Ambient, burrito refrigerator/freezer 40/19 Chicken nuggets freezer drawer, ambient 0

Ambient, fries freezers 2 and -4 Chicken nuggets, fryer 208

Ambient, salad cooler (below make line) 44 Cooler, below make line: ambient, ham, liquid egg, salad 44, 46, 48, 49

 4-601.11A 

3-302.11A

4-601.11A

 3-501.16A 

Black debris, possibly mold, was observed on the deflector of the ice maker. Food contact surfaces shall
be clean to sight and touch. Please dispose of ice, wash, rinse, sanitize, and air dry entire insides of the
machine before returning to service.

A package of raw bacon was stored on top of fully-cooked foods in the Beverage-air cooler, located
across from ice maker. Raw animal-derived foods shall be stored below all other foods to prevent
cross-contamination. Please store all raw animal-derived foods on lowest shelves. COS by moving bacon

Food debris observed on the inside, tops of both Qing ovens, located on the table also holding the
table-mounted can opener. Please wash, rinse, sanitize Qing ovens a minimum of every four hours, more
often if needed to keep clean.

The cooler located below the make line had an ambient temperature of 44F. Food temped in this cooler
had temperatures of: ham 46F, liquid egg 48F, and salad 49F. Food shall be held at 41F or lower. Please
do not store food in this cooler until it reliably holds food at 41F or lower. NOTE: all food held in this cooler
was moved to another cooler.

9/3/17

COS

9/1/17

9/3/17

5-202.12A

4-501.14

4-901.11A

4-203.12A

4-501.11A

5-205.11A

4-903.11A

The handwashing sink for the warewashing area lacked hot water. Handwashing sinks shall be supplied
with hot and cold running water through a mixing valve. Please plumb this sink to supply hot (minimum
100F) water.

The outside top and insides of the doors on the mechanical warewash machine were dirty. Warewashing
machines shall be cleaned at least once each day, more often if needed to keep clean. Please clean all
surfaces of warewashing machine.

Some of the equipment stored on the clean storage rack was wet nested. Equipment and utensils shall
be completely air dried before storing nested. Please allow air drying of all equipment.

The digital readouts on the Beverage Air burrito refrigerator and freezer were not accurate. The readouts
read 32F, but the measured temperatures were 40 and 19. Please install accurate thermometers on the
insides of these units, and repair/replace/or remove integral thermometers.

The cooler, located below the make line, lacked a thermometer, and water was dripping from the
condenser and pooling in the bottom of the cooler. Please install an accurate thermometer in a
convenient-to-read location, and repair unit so water does not drip from condenser. Keep bottom of cooler
dry.

A portable floor fan was stored in front of the handwashing sink in the beverage area "hall" near the front
of the store. Handwashing sinks shall be accessible at all times. Please do not block sink.

A box of plastic cutlery was stored on the floor below the service counter. Single-use items shall be
stored a minimum of six inches off the floor. Please elevate. COS by placing cutlery on shelf.
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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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McDonald's 411 North State Street Desloge 63601

Grilled chicken, grill 192 to 198 Pick up drive up window: drawers 40, 40

Hamburgers, grill 170 Softserve mix, hopper 37, 37

Ambient, raw meat freezer 8 Frappe cooler: ambient, mix 41, 40

Egg cooler: ambient, raw shell egg 40, 38 Cappucino cooler, ambient, milk 42, 40

Drawer coolers, ambient, in service line 40, 42 Juice dispenser, ambient 42

NOTE Cream, in dispenser 42F

4-903.11A

4-903.11A

6-301.14

Single-use items were stored below an unshielded drain in the cabinets below the customer self-service
soda dispenser. The plastic sleeves were observed wet from splatters. Single use items, food, clean
equipment, or clean linens shall not be stored beneath unprotected wastewater drains. Please discard all
items stored below the drain, and all items that have evidence of being wet (such as the paper napkins).
Please do not store these items in this cabinet.

A box of paper "souffle cups" was stored touching a trash can in the cabinet below the catsup dispenser.
The trash can was observed overflowing with trash in the cabinet. Single use items shall be protected while
in storage. Please discard this box of souffle cups. Please do not store single-use items in the same cabinet
with the trash can.

There were no signs in the bathrooms to remind users of the importance of washing hands after using the
bathroom. Please install handwashing signs in each bathroom.

9/2/17

9/1/17

9/1/17

Shawnta Crocker September 1, 2017

Rose Mier
1390

■

Sept. 7, 2017


