
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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.

2

C-Barn #3 108 South Desloge Drive Desloge 63601

No temperatures were taken during this visit.

4-601.11A

7-201.11A

Food splatters observed in side the microwave oven in the food preparation area. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize a minimum of every four hours
while in continual use, or after each use if used less often.
CORRECTED ON SITE by cleaning microwave.
A container of soda nozzle cleaner, and a container of another chemical, were stored on the drainboard

with clean equipment on the 3-vat sink. Chemicals shall be stored separately or below clean equipment.
CORRECTED ON SITE by moving to container holding chemicals below sink.

COS

COS

4-601.11B

6-501.12A

6-501.11A

4-601.11C

6-501.12A
4-204.112E

Accumulation of debris observed on the wire grate and rollers of the pizza oven. Cooking equipment shall
be free of encrusted baked-on debris. Please clean as often as needed to keep clean.
Accumulation of debris observed on the floor under the handwashing sink in the food prep area. Facility

shall be cleaned at a frequency to prevent debris build-up. Please clean floor under sink.
Dust and debris observed on the hoses and electrical line located behind the Pepsi freeze machine.

Please clean behind machine as often as needed to keep clean.
A gravity-fed shelf liner, holding milk in the walk-in cooler, was observed dirty with possible mold growth.

Please wash, rinse, and sanitizer all shelf liners that are soiled or have mold growth.
Accumulation of debris observed on the floor under the ice maker. Please clean floor under ice maker.
The food thermometer read from 50 to 550F. Food thermometers shall read from 0 to 220F in two degree

increments. Please supply an accurate thermometer that can be calibrated, or a digital thermometer, to
check the temperature of both cold and hot foods.
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