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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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Jake's Express Shop and Deli 6104 Highway Y / P.O. Box 52 French Village 63036

Ambient, Whirlpool freezer 11 Small prep table: bottom, ambient, cut tomatoes 32, 35

Ambient, Frigidaire freezer 11 Ambient, Idylis chest freezer 5

Chicken, deep fryer 207, 208, 207 Large prep table, top - tomatoes, lettuce, cheese 40, 37, 39

Gravy, hot hold 145 Hamburger, grill 200

Cheese, hot hold 147 Large prep table, bottom: ambient, bologna, turkey 41, 37, 35

NOTE

3-501.16A

3-501.17A
and B

3-302.11A

3-501.16A

TEMPERATURES, in degrees Fahrenheit:
Whirpool refrigerator: ambient 41, sausage patties 67, crumbled sausage 47, ham 36
Small prep table: top - sausage patties 38, raw eggs 77-80, boiled egg 33

Fully cooked sausage in the Whirlpool refrigerator had an internal temperature of 67F. According to staff,
the sausage is commercially pre-cooked and frozen. This sausage was thawed at room temperature. Food
shall be thawed in a refrigerator; submerged under cold, running water; in the microwave if cooked
immediately after thawing; or as part of the cooking process. Please thaw foods using one of these methods.
CORRECTED ON SITE by voluntarily discarding sausage and discussion with staff.

Many of the foods held in the Whirlpool refrigerator and prep coolers were either not date labeled, are not
date labeled correctly. Ready-to-eat and fully-cooked potentially hazardous food that is held for more than
24 hours shall be labeled with the date of disposition, which is the date of preparation (or opening if
commercially prepared) plus an additional six days. This includes chubs of deli meat that are opened and
portions cut off (the chub shall be labeled as well as the sliced portions. The remaining chubs may be frozen
to extend their "life"). Please label all foods meeting the requirements above.

Raw chicken was stored above fully cooked foods in the Frigidaire freezer. Raw animal-derived foods
shall be stored separately from or below fully-cooked and ready-to-eat foods to prevent cross contamination.
Please place chicken by itself on the lowest shelf.

Raw eggs, held in the small prep cooler, had an internal temperature between 77 and 80F. According to
 staff, these eggs were left out during breakfast. Please remove smaller quantities and replace back in cooler
 frequently to prevent internal temperatures from rising above 45F. COS by voluntarily discarding eggs

COS

5/11/17

5/11/17

COS

3-304.14B

6-301.14

4-601.11C

4-101.19

4-601.11C

6-501.14A

6-501.12A

4-101.19

4-204.112

A cloth towel was in the vat of the handwashing sink in the kitchen. Wiping cloths shall be stored in
sanitizer between uses, or placed in laundry when soiled or damp. Please store wiping cloths in sanitizer.

The sign at the kitchen handwashing sink was worn and illegible. Please install a new sign at this
handwashing sink.

Absorbent paper used to line shelves throughout the kitchen were soiled. Non-food contact surfaces shall
be cleaned at a frequency to prevent debris accumulation.

Absorbent paper was used to line working and storage surfaces throughout the kitchen. Non-food contact
surfaces that are exposed to splash, spillage, or other food soiling or that require frequent cleaning shall be
constructed of a nonabsorbent and smooth material. Please do not use absorbent shelf liners; finish shelves
and counters to make them nonabsorbent, if necessary.

Accumulation of debris observed on the bottom of the Frigidaire freezer in kitchen. Please clean freezer
shelves as often as needed to keep clean.

The portable fan was dirty on all surfaces. Ventilation systems shall not be a source of contamination.
Please clean all surfaces and blades as often as needed to keep clean.

The wall behind the stove and oven were dirty with splatters. Physical facility shall be clean. Please
clean wall as often as needed to keep clean.

Cardboard lined a drawer holding utensils. Non-food contact surfaces shall be made of nonabsorbent
material. Please remove cardboard and refinish drawer if needed to make smooth and nonabsorbent.

Thermometers were not found in most of the refrigerators, freezers, and prep coolers. Please install
accurate thermometers in convenient-to-read locations in each of the coolers lacking one.

5/11/17

5/12/17

5/12/17

5/12/17

5/31/17

5/13/17

5/31/17

5/13/17

5/12/17

NOTE: This water is supplied from a well shared with Dori's Bar and Grill. The water was sampled in November 2016 during an inspection
of Dori's facility and found to be satisfactory for drinking.
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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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Chicken, grill 180 Retail beverage coolers, ambient 38, 41, 41, 41

Ambient, McCray freezer, retail 0 Ambient, Dippin Dots freezer, retail 0

Ambient, 3-door cooler, retail 41 Ambient, Frigidaire freezer 10

Ambient, Whirlpool freezer 5 Walk-in cooler: ambient, ham 41, 42

4-601.11A

4-202.11A

3-501.17

NOTE

3-302.11A

7-201.11B

4-601.11A

4-601.11A

Debris observed on the fry scoop, stored on the shelf below the flat grill. Food-contact surfaces shall be
clean to sight and touch. Please wash, rinse, and sanitize scoop. Please protect clean equipment and
utensils from contamination while in storage.

The non-stick coating on two frying pans, stored in the cabinet next to the stove, was deteriorating. Food
contact surfaces shall be smooth and free of imperfections. Please dispose of frying pans.

Sausage patties, stored on top of the inserts in the top of the small prep cooler, were dated with the date
they were removed from the freezer. Please date with a 7-day disposal date.

NOTE: sausage patties and cheese were stored on top of the inserts in the small prep cooler. These are
potentially hazardous foods that shall be held so their internal temperature remains at 41F or lower. Because
they were stored on top of the inserts, it is unlikely they would remain cold over time. Please do not stack
potentially hazardous foods on top of inserts in the prep coolers.

Raw sausage was stored above ready-to-eat and fully-cooked foods in the bottom of the small prep table.
Please store raw animal-derived foods in a container on the bottom shelf.

Bleach, sanitizer, and cleaners were stored on the drain board of the 3-vat sink. Chemicals shall be
stored below or separately from equipment on which clean equipment or food may be placed. Please store
chemicals below sink.

Debris observed on the hot dog roller, which was not in use during this visit. Cooking equipment shall be
clean. Please clean and sanitize after use at least daily.

Mold observed on the outer rings of the nozzles, and the nozzle housing, of the Pepsi soda dispenser.
Please wash, rinse, and sanitizer nozzles and housing at least daily.

5/11/17

5/12/17

5/11/17

5/11/17

5/11/17

5/11/17

5/11/17

5-205.15B

4-903.11A

6-501.12A

4-601.11C

4-302.14

4-601.11C

6-501.14A

4-601.11C
4-601.11C
4-601.11C

5-501.17

The spray head at the 3-vat sink does not turn off when the water is turned on at the faucet. Please repair
or replace to maintain plumbing in good condition.

Debris observed on the plastic drain rack on 3-vat sink. Clean equipment shall be protected from
contamination. Please wash, rinse, and sanitize drainer and drip catcher as often as needed to keep clean.

Accumulation of debris observed on the pipes below the 3-vat sink. Please clean pipes as often as
needed to keep clean.

Debris observed inside the Hot and Fresh hot hold display case. Nonfood contact surfaces shall be
cleaned at a frequency to prevent debris accumulation. Please clean case at least daily.

There were no test strips available upon request. Test strips shall be provided at all times to check the
concentration of sanitizer solutions, which should be between 50 and 100 ppm chlorine. Please provide test
strips to check chlorine concentration in sanitizer solutions.

Debris observed in the cabinets below the Cappuccino machine. Please clean cabinets as often as
needed to keep clean.

The vent in the employee bathroom was dirty. Ventilation systems shall not be a source of contamination.
Please clean vent as often as needed to keep clean.

Debris observed in the bottom of the Dasani cooler. Please clean.
Debris and mold observed on the fan cover in the top of the Pepsi cooler. Please clean.
Debris and mold observed on the fan cover in the top of the Everfresh cooler. Please clean.
There was no lid on the trash can in the customer bathroom. Bathrooms used by females shall have a

trash can with a lid. Please provide.
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7-201.11B

3-302.11A

4-501.114A

NOTE

Single-use paper plates were stored below motor oil and treatment on the shelf next to the sink in the
storage area. Single-use items shall be stored separately or above chemicals and toxins.

Raw poultry was stored above fries, tator tots, and fully-cooked foods in the Whirlpool freezer, located by
the stairwell. Raw animal-derived foods shall be stored below all other foods. Please place poultry on the
bottom by itself.

Chlorine concentration in sanitizer solution was greater than 200 ppm. Chlorine shall be between 50 and
100 ppm in sanitizer solutions. Prepare sanitizer by mixing approximately 1/2 to 1 teaspoon of regular,
unscented household bleach in each gallon of water. COS by diluting to 100 ppm.

The lagoon for sewage treatment was checked during this visit and appeared to be operating correctly.
Woody vegetation which was growing on the embankment should be removed.

5/11/17

5/11/17

COS

5-205.15B

3-304.12B

6-501.18
6-301.12

4-904.11A

4-601.11C
6-202.15A

A leak was observed around the ice maker. Please repair. NOTE: owner was aware of the leak and has
been working on its repair.

The in-use scoop was stored on a lid on top of the ice maker. The lid was dirty. In-use utensils shall be
stored on a clean and sanitized surface. Please wash, rinse, and sanitize scoop and scoop holders at least
daily.

The handwashing sink by the ice maker was dirty. Please clean sink as often as needed to keep clean.
The dispenser failed to dispense paper towels at the handwashing sink by the ice maker. Paper towels

shall be available at handwashing sinks at all times, and equipment shall be maintained in good repair.
Please repair or replace the dispenser.

A box of single-use cups, and a box of single-use straws, were stored on the floor in the storage room.
Also, the cups were stored next to bleach. Single use items shall be stored at least six inches off the floor to
protect from contamination. Please elevate single-use items off floor and store chemicals separately.

Debris observed on the bottom shelf of the Frigidaire freezer (near the stairwell). Please clean freezer.
The back entry door was not self-closing. Outside entry doors shall be fully self-closing and sealed.

Please install a device to make this door self-closing.
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5/12/17
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