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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.

3

Desloge River Mart 300 North Desloge Drive Desloge 63601

Ambient, Delfield freezer 9 Delfield cooler: ambient, turkey 39, 38

Freezer below pizza oven, ambient 2 Southern wings, buffalo wings, in pizza oven 212, 208

Pizza prep cooler, bottom: ambient 39 Pizza prep cooler, top: sausage, ham, hamburger 39, 45, 39

Hot hold: hamburger patty, taco meat 150, 170 Sandwich prep cooler, bottom: ambient, sausage 37, 36

Ambient, beverage cooler in drive-up 33 Sandwich prep cooler, top: lettuce, tomatoes, cheese 41, 36, 36

3-501.16A

2-102.11C

3-501.17A,
B

4-601.11A

3-501.17B

3-tp1.17B

 4-601.11A 

Diced ham was stored in a container on top of the inserts in the top of the pizza prep cooler. The ham
had an internal temperature of 45F. Potentially hazardous food shall be held at 41F or lower. Please do not
store food on top of the inserts. CORRECTED ON SITE by discarding ham and discussion with staff

When prompted, staff attempted to check the internal temperature of chicken with a sheathed
thermometer. Staff shall demonstrate knowledge of food safety. Please ensure all kitchen staff know how to
use a cook's thermometer, and to sanitize the stem of the thermometer prior to and after insertion in food.

Food was not marked with a date of disposition in the prep coolers. Potentially hazardous food that is
ready-to-eat or fully cooked, and held for more than 24 hours in a refrigerator shall be labeled with the date of
disposition, which is the date of opening (if commercially prepared) or prepared on site, plus an additional six
days. Please label all qualifying foods with a 7-day disposal date. COS by marking foods with a date of
disposal

Dried syrup was observed on the housing above and behind the nozzles on the soda dispenser in the
drive-up window area. Please wash, rinse, and sanitize these areas at least daily.

Coffee Mate creamers were not labeled with the date of disposition. Please label on the box a 7-day
disposal date when placed into the dispenser.

Rich's whipped topping was not labeled with a disposition date. According to manufacturer's label, the
topping must be discarded after five days once placed into dispenser. Please label package when it is
placed in the dispenser with a 5-day disposition date (the day of placing in dispenser plus an additional 4
days)

Mold observed inside the nozzle of the customer self-serve soda dispenser. Food contact surfaces shall
be clean to sight and touch. Please wash, rinse, and sanitize nozzles at least daily.

COS

 7/12/17 

COS

7/11/17

7/11/17

7/11/17

7/11/17

5-205.11A

4-601.11C

6-501.12A

4-903.11A

4-101.19

3-602.11B

Access to the handwashing sink in kitchen was impeded by the storage of cleaning supplies in front of
and around the sink. Handwashing sinks shall be convenient to use and accessible. Please do not store
items on the floor around the handwashing sink.

Mold was observed in the creases of the door gasket on the freezer located below the pizza oven. Please
clean and sanitize door gaskets as often as needed to keep clean and reduce mold growth.

Accumulation of debris (and flies) observed on the floor below the 3-vat sink. Physical facilities shall be
clean. Please clean floor under equipment as often as needed to keep clean.

The plastic dish drainer, stored on the drainboard of the 3-vat sink, was dirty. Clean equipment shall be
protected from contamination. Please clean and sanitize the dish drainer daily.

A cloth towel was used to line the area where the ice scoops are stored on the ice machine in the drive-up
window area. Cloth may not be used for a non-food contact surface in areas of moisture or frequent
cleaning. Please use a tray or container to store scoops in, and clean and sanitize ice scoops and their
holders at least daily.

Food packaged on-site for retail lacked complete labeling. Food shall be labeled with (A) common name
of the food; (B) name and place of distributor; (C) list of ingredients in descending order by weight; (D)
quantity; (E) allergens list. The following foods were observed to lack complete labeling: cinnabuns, David's
cookies, ambrosia, cherry fluff, carrot cake, cream pies, German chocolate cake, red velvet cake, grapes with
mixed cheeses (need cheese ingredients). Please fully label all food sold retail.

7/11/17

7/12/17

7/12/17

7/11/17

7/11/17

7/18/17

NOTE: food held hot in the pizza display cabinet and in the sandwich display cabinet are held by using Time as a Public Health Control.
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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.

3

Desloge River Mart 300 North Desloge Drive Desloge 63601

Ambient, Dippin Dots freezer 0 4-shelf open air cooler, retail: ambient 39, 33, 39

Creamer, dispenser 40, 39 Roller cooker: hot dog, brat 113 to 120

Wings hot hold display case 192 Tomatoes, lettuce, on ice 45, 49

Queso cheese, jalapeno cheese, dispensers 135, 138 Vegetable soup, chicken & dumplings, hot hold retail 163, 153

Ambient, walk-in freezer 0 Ambient: beer cooler, walk-in cooler 30, 36

3-501.16A

3-501.16A

7-201.11B

7-201.11B

Hot dogs and brats, held on the roller cooker, had internal temperatures between 113 and 120F. Food
shall be reheated to 165F and held at 135F or higher. Please adjust thermostat to hold food at 135F once it
is reheated to 165F. COS by adjusting thermostat, final temperatures 162 to 173F

Cut lettuce and cut tomatoes were held on ice for customer self-service. Their temperatures were 49 and
45, respectively. Potentially hazardous food shall be held at 41F or lower. It was observed the ice was
below the bottoms of the food inserts. Please add ice up to the sides of the inserts, then add water, to bathe
the food inserts in an ice bath. Monitor to ensure the food stays at 41F or lower. COS by adding ice & water

A container of Purell soap was stored with single-use items and above food in the cabinet below the
Wings hot hold display case (island cabinet in retail area). Chemicals shall be stored separately from or
below food, single use items, clean linens, clean equipment and utensils. Please do not store soap in this
cabinet.

Bags for retailing ice were stored below the handwashing sink next to the ice maker in the storage room.
The bags were stored touching a crate of cleaners, and received splash from hands when retrieving towels
located above them. Single-use items shall be stored separately from chemicals, and protected from splash.
Please store bags in a protected location.

COS

COS

7/11/16

7/11/16

3-304.12C

3-304.12C

6-501.18

6-501.14A

6-501.18

6-202.15A

4-903.11A

In-use tongs were stored on top of the condiment container holding tomatoes and lettuce in retail area.
Please store tongs in a clean and sanitized container to protect from contamination. Wash, rinse, and
sanitize tongs a minimum of every four hours.

Food debris observed on top of the donut display case where the in-use donut tongs are stored. In-use
utensils shall be stored on a clean and sanitized surface between uses. Please clean and sanitize top of
display case at least daily.

The sink in the men's bathroom was dirty. Sinks shall be kept clean. Please clean sink as often as
needed to keep clean.

The ceiling vents in both the men's and women's bathrooms were dirty. Ventilation systems shall not be a
source of contamination. Please clean vents in both bathrooms.

The handwashing sink in the storage room was dirty. Please clean sink as often as needed to keep
clean.

The outside storage shed was not sealed. Daylight was observed around the roof periphery and at the
top of the door. Please seal building to prevent pest entry.

Single-use items were stored on the floor in the outside storage shed. There is not enough shelving to
hold all the items. Please use pallets to get boxes at least six inches off the floor.

7/11/17

7/11/17

7/11/17

7/18/17
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7/18/17

7/18/17
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