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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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Imo's Pizza 617 North Cowling Street Desloge 63601

Pizza, oven 200 Beverage cooler, ambient 41

Cooler holding eggs, ambient 37 Pizza prep cooler, top: pepperoni, ham, cheese 38, 39, 38

Pizza prep cooler cooler, bottom, ambient 40 Pizza prep cooler, top: raw sausage, raw hamburger 40, 38

Heated cabinet, ambient 137 Steam hot hold: meat sauce, au jus 165, 164

Chicken wings, cooler 37-38 Chicken wings cooler, ambient 25

4-601.11A

 2-301.14I 

 4-601.11A 

 4-601.11A 

 4-601.11A 
 3-304.12C 

NOTE

Mold and algae observed on the ice chute and lever on the customer self-serve soda dispenser. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize ice chute and lever at
least daily.

Employee was observed entering the kitchen from outdoors, then doing food prep without washing
hands. Staff shall wash hands when entering kitchen or when changing jobs. Please ensure all staff wash
their hands at appropriate times. CORRECTED ON SITE by discussion with PIC

The hood ribs were dirty, posing the possibility of contamination of food from falling debris. Please clean
hood at a frequency needed to protect food from contamination from dripping debris.

Accumulation food splatters observed inside the microwave. Food contact surfaces shall be clean to sight
and touch. Please wash, rinse, and sanitize inside of microwave a minimum of every four hours, more often
if needed to keep clean.

In-use tongs for the chicken wings, stored on the rack by the mixing bowls, were dirty. According to staff,
the tongs are cleaned daily. In-use utensils that are in contact with potentially hazardous food shall be clean
and sanitized a minimum of every four hours. Please schedule replacement or cleaning of the tongs for
every four hours of use.

Spaghetti noodles in the bottom of the salad prep cooler had a temperature of 53F. According to staff,
the spaghetti was cooked this morning about 10:00 am, cooled with cold water, then placed in the cooler at
about 10:30 am. The spaghetti was cooling within time and temperature requirements. Please use a
thermometer to ensure food is cooled from 135F to 70F within two hours, then from 70F to 41F within an
additional four hours.

2/14/18

COS

 2/15/18 

2/14/18

2/14/18

4-903.11A

4-601.11C

4-601.11C

4-204.112A

6-501.12A

3-304.12C

4-901.11

4-203.12B

Debris observed in the bottom of a black canister holding pizza cutters, stored on the table below the box
storage area. Clean utensils shall be protected while in storage. Please clean and sanitize container when
soiled.

Food debris observed inside the heated delivery bags, and debris on the outside surfaces. Please clean
these food bags as often as needed to keep clean.

Debris observed on the outside surfaces of a container of pineapple, stored in the bottom of the prep
cooler. Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please
clean and sanitize container when emptied and as often as needed to keep clean.

A thermometer was not found inside the chicken wings cooler. Thermometers shall be placed in a
convenient-to-read location in the warmest part of the cooler. Please install an accurate thermometer.

Accumulation of debris observed on the floor under the fryers and wings cooler. Physical facility shall be
kept clean. Please clean under equipment as often as needed to keep clean.

Food debris observed on the rack holding in-use bowls and tongs for the wings. In-use utensils shall be
stored on a surface that is clean and sanitized at least every four hours. Please schedule cleaning of the
shelf to protect the in-use bowls and tongs from contamination.

Bowls used for wings, stored on the rack by the fryers, were wet nested. Equipment shall be air dried
before storing nested. Please reclean the bowls and allow complete air drying before storing nested.

The integral thermometer on the True 2-door freezer was not accurate, reading 60F when the temperature
was 10F. Thermometers shall be accurate. A thermometer was not found on the inside of the freezer.
Please install an accurate thermometer in a convenient-to-read location in the warmest part of this freezer.
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A line through an item on page 1 indicates the item is not applicable or was not observed.
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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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Imo's Pizza 617 North Cowling Street Desloge 63601

True freezer, ambient 10 Salad prep cooler, bottom: mostaccoli, spaghetti, ambient 37, 53, 37

Meat ravioli, deep fryer 198-200 Salad prep cooler, top: ham, lettuce, egg 41, 36, 36

Beverage cooler, ambient (back of store) 42 Walk-in cooler: ambient, ham, beef 38, 38, 37

3-304.14B

6-501.14A

3-307.11

5-501.114

4-203.11B

A wet wiping cloth was stored on the counter by the steam table. Wet wiping cloths shall be stored in
sanitizer between uses. Please provide a bucket of sanitizer to store cloths between uses. Place cloths in
laundry when soiled, and replace sanitizer in bucket when soiled.

The wall-mounted fan above the salad prep cooler was dirty. Ventilation systems shall not be a source of
contamination. Please clean all surfaces and blades of fan as often as needed to keep clean.

Personal foods were stored intermixed with facility foods in the beverage cooler, located near the rear
exit. Please store personal foods in a labeled container or shelf on the lowest shelf in the cooler to prevent
contamination of facility food.

There was no plug in the drain of the outside trash dumpster. Outside dumpsters shall have a plug
installed in the drain. Please request the trash company to place a plug in the drain hole.

Two of the cook's thermometers were not accurate, reading 29-30F when the actual temperature of the
iced water was 32.5F. Thermometers shall be accurate to within two degrees F. COS by calibrating
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