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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.

4

Royal Buffet 1140 North Desloge Drive Desloge 63601

Cold hold fruit bar, choc. pudding 43 Hot hold bar #1: egg drop soup, black pepper chicken 168, 170,

Cold hold salad bar, tomatoes 38 Hot hold bar #1: General Tso's Chix, chix and broccoli 175, 150

True cooler, cook line, ambient 35 Hot hold bar #2: chix teriyaki, butter potatoes 180, 162

Soft serve mix, hopper: chocolate, vanilla 40, 40

Beverage cooler: milk, tapioca, ambient 36, 36, 36

NOTE

NOTE

5-202.14

3-501.17A

3-202.15

7-201.11B

All food held on the hot and cold buffet bars are held using Time as a Public Health Control; all food is
discarded after four hours after removing from temperature control.

Temperatures, continued, in degrees Fahrenheit:
Cook line: pepper steak with onion, wok: 168, fried meat dumplings, wok: 177; fried peanut butter chicken,
deep fryer: 208; lo mein, wok: 197; brown rice, hot hold cooker: 155
Cold hold: vegetable prep cooler: top - lo mein 41; cut cabbage 41; cooked chicken 39; shrimp 40

bottom - rehydrated rice noodles 39; ambient 39
Cold hold: raw meat prep cooler: top - raw beef 39; raw chicken 38; bottom - ambient 33

The backflow prevention device on the Bunn tea brewer was not rated by the American Society of
Sanitary Engineers (ASSE). Backflow prevention devices shall be ASSE approved.
The date on the gallon of opened milk, stored in the cooler in the beverage area, was the date of opening.

Potentially hazardous food held more than 24 hours shall be labeled with the date of disposition, which is the
date of opening plus an additional six days. CORRECTED ON SITE by labeling with disposal date.

A can of oyster sauce, stored on the dry foods rack, was dented on its side seam. Packaging shall
protect the contents. Please inspect cans for dents at delivery and reject those that are not safe. Please
store can in a designated are, or mark for return. CORRECTED ON SITE by pulling the can and labeling for
return to distributor.
A butane lighter was stored on the island shelf with and above food and food-related items. Chemicals

shall be stored separately or below food and food-related items. COS by placing in a tub

2/13/19

COS

COS

COS

5-205.15B

4-501.11B

4-601.11C

4-601.11C

4-901.11A

3-304.12F

6-501.110B

4-501.14C

A leak was observed under the handwashing sink in the beverage station. Plumbing shall be maintained
in good repair. Please repair leak. CORRECTED ON SITE by tightening fitting
Torn door seals were observed torn on the right side door of both prep coolers in the cook line. Equipment

shall be maintained in good repair. Please replace the door seals on both these doors.
Debris observed in some of the creases in the door seals on the cook line prep coolers. Please clean the

seal creases as often as needed to keep clean.
Debris observed in the drawers, located in the work table holding the table-mounted can opener. Nonfood

contact surfaces shall be cleaned at a frequency to prevent debris accumulation. CORRECTED ON SITE by
cleaning drawers.
Several containers, stored on the island shelves and the tray rack by the 3-vat sink holding clean

equipment, were wet nested. Equipment and utensils shall be completely air dried before storing nested.
Please inspect all equipment on this shelf and re-wash and sanitize all those that are wet nested.
An in-use scoop for the white rice was stored in a container of water at ambient room temperature. Water

for in-use utensils shall be at 135F or higher. CORRECTED ON SITE by removing scoop and using a scoop
that is not stored in water. The scoop will be replaced with a clean scoop at least every four hours.
A used apron and a shirt were stored on a shelf also holding food and clean equipment. Personal items

and soiled linens shall be stored in an area where food and food-related items cannot be contamination.
CORRECTED ON SITE by placing these items in employee area.

The handle and sprayer head at the pre-clean sink for the mechanical dishwasher were dirty.
Warewashing equipment shall be cleaned at least daily. Please clean. CORRECTED ON SITE by cleaning

COS

2/13/19

2/13/19

COS

1/28/19

COS

COS

COS

A line drawn through an item on page one indicates the item was not observed or is not applicable.
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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.

4

Royal Buffet 1140 North Desloge Drive Desloge 63601

Walk-in freezer, ambient 15 Walk-in cooler: lo mein, cooked chix, cooked shrimp 42-43, 42, 41

Walk-in cooler: cooked chix, boiled eggs, soft serve mix 41, 41, 41

Walk-in cooler, ambient 39

4-601.11A

4-601.11A
4-903.11A

4-601.11A
4-202.11A

4-601.11A

3-202.15

4-601.11A

3-302.11A

Several pieces of equipment, stored on the clean equipment shelves, were observed with debris on them.
Please clean all surfaces of equipment and inspect for equipment prior to storing. Please inspect all
equipment and reclean and sanitize those with debris on any of their surfaces.

Debris was observed on the knives and drawer in which they were stored, located across from the 3-vat
sink. Utensils shall be clean to sight and touch, and clean equipment protected from contamination while in
storage.
Cutting boards, stored on the mobile tray rack next to the 3-vat sink, were stained and heavily grooved.

Food contact surfaces shall be smooth and cleanable. Please sand down or replace all cutting boards that
are not able to be effectively cleaned and sanitized.

Debris observed on a plate, stored on the clean equipment rack near the mechanical dish washer.
Please invert or cover the equipment on this rack to protect it from contamination.

One #10 cans of Heinz tomato ketchup and 3 cans of Gehl's banana pudding, stored on the can rack in
the mop room, were crimp-dented or dented on one of their 3 seams. CORRECTED ON SITE by marking for
return.
Dried food debris observed on the in-use scoops, stored in the bulk containers of dry powders in the room

with the mop room. Please wash, rinse, and sanitize the in-use scoops. CORRECTED ON SITE by
removing for cleaning and sanitizing.

Food was stored in an incorrect order in the walk-in freezer. Raw fish and whole-muscle beef were stored
above fully-cooked foods such as potatoes. Food shall be stored to prevent cross contamination. Please
store all raw animal-derived foods separately from or below all other food. Store raw animal-derived food
vertically: poultry on bottom, then whole muscle meat, then ground meat, then fish and seafood. COS

1/28/19

1/28/19

1/30/19

1/28/19

COS

COS

COS

4-601.11C

4-902.11A

5-205.11B

5-501.115

3-302.15A

4-203.12B

Ice buckets, stored on the top of the ice maker, were observed with debris in them. According to owner,
these buckets are used only for carrying ice to fill the cold-hold buffet bar, never for ice that will be food.
Please clean the buckets as often as needed to keep clean.

Debris observed on the blue wood shelves above the bulk containers of dry powders in mop room.
Please clean as often as needed to protect the dry powders from contamination.

A leak was observed in the inlet water line of the ice maker. Plumbing shall be maintained in good repair.
Please repair the drain line. CORRECTED ON SITE by tightening fitting.
Litter and debris observed in the enclosure for the outside dumpster. Enclosures shall be kept free of litter

and unused equipment. Please clean enclosure.
According to the owner, some fruit, such as bananas and oranges, are not washed prior to peeling or

cutting. All produce shall be washed before peeling, cutting, serving whole, or cooking. CORRECTED ON
SITE by discussion with owner.
The integral thermometer on the walk-in freezer read -8F when the actual temperature was 15F.

Thermometers shall be accurate to within 3 degrees F for coolers. Please install an accurate thermometer
on the inside of this freezer.

1/28/19

1/29/19

COS

2/13/19

COS

1/29/19
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Royal Buffet 1140 North Desloge Drive Desloge 63601

7-102.11

NOTE

NOTE

A sprayer holding a liquid, identified as a degreaser by the owner, was labeled as a herbicide. Working
containers of chemicals shall be labeled with the common name of the contents. Please label sprayer. COS

Food is cooked and cooled on-site, but was not observed during this visit. Please ensure food is cooled from
135F to 70F within two hours, and from 70F to 41F within another four hours. If the first benchmark is not
met, reheat the food to 165F for 15 seconds and begin the cooling process again. If the second benchmark
is not met, discard the food. Please use a log to monitor the time and temperature of the cooling process.

According to the owner, the frozen dessert license was received from MO DHSS, even though the fee was
paid. Please contact MO DHSS frozen dessert program to obtain a copy of the frozen dessert license by the
follow-up date.

A copy of this report will be emailed to Mr. Zheng.
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