
  

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.
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Lix Frozen Custard 1123 North Desloge Drive Desloge, 63601

Service area prep cooler amb 32 Whirlpool freezer 6

Soft serv mix choc/vanilla 40, 38

Turbo Air freezer amb 10

Walk-in cooler 38

Display freezer 0

4-601.11A

4-702.11

Food debris was observed inside a plastic container stored in clean storage. Food contact
surfaces shall be clean to sight and touch. COS by placing the container in ware washing.
An employee was observed cleaning and rinsing a food containers without sanitizing the
equipment. Utensils and food contact surfaces of the equipment shall be sanitized after cleaning.
COS by preparing a chlorine sanitizer solution at 50 ppm in the sanitizer basin of the three
compartment sink.

COS

COS

6-501.12A

4-901.11

6-501.112

4-302.12A

Food debris was observed on the floor of the walk-in cooler below the shelving. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the floor of the walk-in
cooler.
Plastic containers were observed to be wet nested in clean storage. After cleaning and sanitizing,
food equipment shall be air dried prior to nesting. Please air dry food equipment after cleaning
and sanitizing.
Dead insects were observed on the floor in the utility closet. Dead insects and other pests shall
be removed from the premises at a frequency that prevents their accumulation, decomposition or
attraction of other pests. Please remove the dead insects.
A food thermometer was not available to determine proper holding temperatures for potentially
hazardous foods. A food thermometer shall be provided and accessible for use in attaining and
maintaining food temperatures. Please provide a food thermometer that is accurate to withing two
degrees Fahrenheit and that is scaled from 0F to 220F.
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