
  

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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Pizza Hut 401 North State Street Desloge 63601

Beverage cooler/dining, ambient 40 Salad bar, top: eggs, cottage cheese 37, 39

Traulsen Wings freezer, ambient 12 Salad bar, bottom: ambient, eggs 39, 32

Sausage pizza, oven 206 Pasta prep cooler, top: ham, cooked pasta 40, 40

Walk-in freezer, ambient 20 Pasta prep cooler, bottom: ambient, chix wings, 32 33

Hot hold: pastas 156, 144 Walk-in cooler: ambient, chicken wings, cheese 38, 36, 39

NOTE

4-601.11A

4-601.11A

4-601.11A

4-601.11A

3-501.16A

TEMPERATURES, continued, in degrees Fahrenheit:
Pizza prep cooler (left side), top: sausage 45, salami 45, pepperoni 44
Pizza prep cooler (middle), top: chicken 45, hamburger 44, chicken 49
Pizza prep cooler (right side), top: cheese 51, cut tomatoes 51
Pizza prep cooler, bottom, left side 40; right side 40

Mold was observed on the housing around the soda dispenser nozzles in the wait beverage station. Food
contact surfaces shall be washed, rinsed, and sanitized at least daily for non-potentially hazardous food.
Please clean entire area around nozzles to prevent debris/mold from getting into beverage.
Debris was observed on a plate, stored above the pass-through heated table. Food contact surfaces shall

be clean to sight and touch. CORRECTED ON SITE by placing wash, rinse, and sanitize.
Food debris observed on several spatulas, stored in three containers on the prep table. Please inspect all

spatulas in these buckets and re-clean those with food debris. Please pre-clean equipment and utensils
before cleaning in the warewash machine; inspect for cleanliness prior to storing. COS by scrubbing and
re-cleaning all spatulas in the buckets.
Several pasta bowls, stored by the pasta prep cooler, were observed with debris on them. COS by taking

to warewashing machine for cleaning.
The temperatures of the food in the top of the pizza prep cooler were between 45 and 50F. Potentially

hazardous food shall be held at 41F or lower. According to manager, the food was placed in this unit
approximately 1.25 hours prior to taking these temperatures. NOTE: potentially hazardous food held in this
cooler was moved to the bottom of the cooler at 40F. A repair person will be on site today.

7/5/18

COS

COS

COS

7/6/18

4-901.11

4-601.11C

4-501.11A

4-601.11C

4-501.14

6-501.12A

6-501.12A

Metal inserts were stored wet-nested on the clean equipment rack. Equipment shall be allowed to
completely air dry prior to storing nested. CORRECTED ON SITE by unstacking to allow drying.
Black debris, possibly mold, was observed on the outside glass access doors on the walk-in cooler.

Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation.
Water was pooling in the bottom of the pizza prep cooler. Please determine source of water and repair.

Keep cooler dry to reduce mold and bacterial growth.
Accumulation of debris observed on the racks holding delivery bags, and on the rack that holds dirty

dishes. Please clean racks as often as needed to keep clean.
Debris observed on the spray nozzle and faucets of the 3-vat sink. Warewashing equipment shall be

cleaned at least daily. Please clean all surfaces of warewashing equipment and sinks daily. COS by cleaning
Mold and debris observed on the wall behind the 3-vat sink. Physical facilities shall be cleaned at a

frequency to prevent debris accumulation. Please clean and use a sanitizer on the wall to reduce mold
growth. COS by cleaning
Black mold and debris observed on the doors and outside areas of the walk-in freezer and the walk-in

cooler. Please clean doors and outsides of coolers as often as needed to keep clean. COS by cleaning.

COS

7/9/18

7/9/18

7/9/18

COS

COS

COS

A line through an item on page one indicates it was not observed or is not applicable.
A copy of this report will be emailed to this store.
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4-601.11A

4-601.11A

Food debris observed on several pans, stored on the rack by the walk-in freezer. Please pre-clean
equipment and inspect for cleanliness before storing. COS by taking to 3-vat for pre-cleaning.
Food debris observed on several pizza pans, stored in the back storage area. Please inspect all

equipment and return those with food debris to the warewashing area.

COS

7/5/18
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