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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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Ho Wah Express 415 North State Street Desloge 63601

Cooked white rice, hot hold in cooker 167 Walk-in cooler: ambient, raw chicken, cooked chicken 37, 38

Refried rice (reheated in wok) 160 to 166 Cooked chicken on table top 43-44

Walk-in cooler: cooked rice, cooked lo mein 40, 37

4-601.11A

4-702.11

4-601.11A

3-501.16A

4-601.11A

3-403.11A

3-202.15

Black debris was observed on the white plastic tubs, stored on the shelf below the work table. Food
contact surfaces shall be clean to sight and touch. Please reclean and sanitize all surfaces of these tubs to
remove the black debris.
An employee was observed rising tongs in the 3-vat sink for re-use. Food contact utensils shall be

washed with detergent, rinsed in clear water, sanitized, and air dried after use. Please clean equipment and
utensils correctly.
Debris observed on all surfaces of the Waring food processor. Please wash, rinse, sanitize, and air dry all

surfaces of this machine before storing.
Chicken was removed from the walk-in cooler and left on the table top for cooking upon order during lunch

service; any remaining would be placed back in the cooler. The internal temperature of the chicken was
43-44F just prior to opening for lunch. Food shall be held at 41F or lower. Please hold potentially hazardous
food at 41F or lower. CORRECTED ON SITE by preparing an ice bath to store the bowls of chicken in.
Two food thermometers were greasy. Food contact surfaces shall be clean to sight and touch. Please

clean and sanitize the thermometers before and after each use.
Rice was reheated in the wok to prepare refried rice for hot holding. The internal temperature of the rice

after reheating ranged from 160 to 165F. Food shall be reheated to a minimum temperature of 165F for hot
holding. Please use a clean and calibrated food thermometer to check the temperature of food during
cooking, reheating, hot holding, and cold holding. CORRECTED ON SITE by returning rice to wok and
heating to 168-170F.
A #10 can of Hunsty Bamboo shoots was badly dented on the seam. Food packaging shall protect the

contents of the package. Please label can for return and place in designated area, or discard. COS return

2/6/18

2/6/18

2/6/18

COS

2/6/18

COS

COS

6-501.18

4-901.11A

3-304.12B

3-304.12E

4-601.11C

4-203.11B

3-304.12B

The handwashing sink in the kitchen was dirty. Handwashing sinks shall be kept clean. Please clean the
sink as often as needed to keep clean. COS by cleaning
Metal trays and white plastic tubs, stored on the shelf below the work table, were wet nested. Equipment

and utensils shall be air dried before storing nested. Please allow complete air drying after sanitizing.
A styrofoam bowl was left inside a 5-gallon container of soy sauce. In-use utensils shall be multi-use and

have a handle that is stored above the surface of the food. Please discard the bowl and use utensils that are
cleanable and that have a handle that is above the surface of the food.
A bowl was used to store a plastic spoon; both were stored on top of a lid of a 5-gallon container of

powder. The bowl was dirty. In-use utensils shall be multi-use and stored on clean and sanitized surfaces.
The in-use utensils shall be clean and sanitized as often as needed to keep clean. Please discard plastic
spoon, use a cleanable container in which to store it, and clean and sanitize both at least daily.
Accumulation of debris observed on the lids and containers of 5-gallon buckets containing sauces and

powders, stored under the work table. Please clean outside surfaces and lids of buckets as often as needed
to keep clean, and clean and sanitize insides of buckets when soiled or empty.
Two food thermometers were checked for accuracy. One read 19F when the actual temperature was

32.5F. Thermometers shall be accurate to +/- 2F. Please calibrate thermometers frequently. CORRECTED
ON SITE by calibrating the thermometer.
A metal bowl was stored inside a gray tub of cooked rice, located on the shelf in the cook line. In-use

utensils shall have a handle with the handle stored above the surface of the food. CORRECTED ON SITE
by removing bowl.
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A line through an item on page 1 indicates the items was either not observed or is not applicable.
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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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Ho Wah Express 415 North State Street Desloge 63601

Crab rangoon, chicken in deep fryer 190, 197 Cut napa cabbage, on ice 40

Walk-in freezer, ambient 22 White rice, cooker 199

Prep cooler, top: shrimp, beef, pork (all raw) 38, 38, 37

Prep table, bottom: ambient, cooked lo mein noodles 38, 40

Water in crock pot for in-use utensils 94

4-601.11A

3-501.18A

3-501.16A

7-201.11B

7-102.11

4-601.11A

3-302.11A

Two can openers, stored on the rack with cans, were coated with grease. Food contact surfaces shall be
clean to sight and touch. Please clean to remove all grease and debris, rinse, and sanitize after each use.
A container of cut napa cabbage was held on ice in the cook line. The container was labeled 1/30 - 2/5, a

seven day disposition date. Today is 2/6, so the cabbage is past the disposition date. Food shall be
discarded once it is past the disposition date. Please discard the cabbage. COS by discarding cabbage
A large, gray tub of cooked white rice was stored at room temperature in the cook line. The internal

temperature of the rice was 47F. Cooked rice is potentially hazardous and shall be held at 41F or lower.
Please do not hold potentially hazardous food at room temperature at any time except during actual
preparation. Remove smaller portions at a time and hold on ice, if need be, during heavy ordering times.
COS by returning rice to walk-in cooler.
Dish detergent was stored on the edge of the 3-vat sink. Chemicals shall be stored below or separately

from clean equipment. Please do not store detergents on or above the sink.
Two spray bottles holding liquids were stored on top of the water heater. The bottles were not labeled.

Working containers of chemicals shall be labeled with the common name of the contents. Please label both
bottles.
Debris observed inside a gray tub and on utensils stored in the tub, located on the shelf in the cook line

work table. Equipment and utensils shall be protected from contamination while in storage. Please clean and
sanitize container and all utensils held in it.
Oyster sauce was stored below raw meat in the bottom of the prep cooler. Raw animal-derived foods

shall be stored below ready-to-eat and fully-cooked foods. Please store raw animal foods on lowest shelf
and other foods above them.

2/6/18

COS

COS

2/6/18

2/6/18

2/6/18

2/6/18

4-501.14A

3-304.12F

4-601.11C
4-501.11A

4-203.11A

6-202.15A

4-903.11A

5-501.113

The 3-vat sink was dirty on all surfaces, both inside and outside surfaces, and the pipes below the sink
were dirty. Sinks and facility shall be kept clean. Please clean drainpipes and all surfaces of sink when dirty,
and clean and sanitize the sink vats before use.
The water in the crock pot used to store in-use utensils for rice had a temperature of 94F. Utensils shall

be stored in water that is 135F or higher. Please ensure water is at 135F or higher prior to use.
CORRECTED ON SITE by cleaning and sanitizing crock and utensils and turning temperature of crock pot to
high. Final temperature was 142F. Please use the high setting and heat the water before using for scoops.
Water was pooled in the bottom of the prep cooler, and food debris observed on the doors and other inside

surfaces. Equipment shall be maintained in good condition and kept clean. Please repair to prevent pooling
liquid. Clean entire cooler and keep dry until repaired.
The thermometer on the outside of the walk-in freezer read 12F when the temperature measured on the

inside was 22F. Please cover the outside thermometer and use only the one installed on the inside of the
freezer. Please monitor the freezer temperature, as it should keep food in a fully frozen state.
Daylight showed around the door of the outside storage shed. Outside entries shall be sealed. Please

seal around door to prevent pest, rain, and debris entry.
A box of single-use chop suey containers was stored on the floor of the outside shed. Single-use

containers shall be stored a minimum of six inches off the floor. Please store boxes on shelves or pallets.
The lids on the outside trash dumpster were open. Lids shall be kept closed to reduce pest attraction.

CORRECTED ON SITE by closing lids.
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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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4-601.11A

3-302.11A

3-501.18A

3-501.18A
3-501.11

3-304.11A,
B

Black mold was observed on the sides inside the ice maker. Food contact surfaces shall be clean to sight
and touch. Please discard all ice, wash, rinse, sanitize, and air dry before returning to service.
Raw chicken was stored above shrimp and beef in the walk-in cooler. Food shall be stored to prevent

cross-contamination. Please store food in the following order: raw animal-derived foods stored below all
other foods. Raw animal-derived foods stored in the following order from bottom to top: raw poultry and
eggs on bottom, then ground meats (hamburger, sausage), then whole muscle meats (beef and pork), then
fish and seafood. Please arrange food in cooler to prevent cross contamination. COS by rearranging
Two tubs of tangy chicken, stored in the walk-in cooler, was past the disposition date of 2/4. Food that is

unsafe shall be discarded. Please discard this chicken. CORRECTED ON SITE by discarding chicken.
A large plastic bag of cooked chicken in the walk-in freezer was not fully frozen. According to staff, the

chicken was first stored in the walk-in cooler and labeled to be disposed on 1/16, and was placed in the
freezer on 2/2. Food shall be discarded when past its expiration date. Please do not freeze food that is past
the expiration date. CORRECTED ON SITE by discarding chicken
Large, clear plastic trays were stacked in the walk-in cooler. The trays were lined with used brown paper,

and the trays were dirty. Food shall only come in contact with (A) surfaces of equipment and utensils that are
cleaned and sanitized, and (B) single-use articles. Please discard the liners after one use, and clean and
sanitize the containers before refilling.
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