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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

Dori's Bar and Grill 6100 Highway Y French Village, 63036

Cold table: ambient, tomato, 30, 35 Frigidaire J, K 40, 20

cheese, cooked chicken 37, 35 Frigidaire A, C 36, 10

Whirlpool freezer in kitchen 16 Frigidaire B, D, chest freezer E 38, 0, 10

Frigidaire F, G 38, 20 Chicken from fryer 193

Chest freezer H & I 0, 0 Bar coolers: 40,40,40,40

3-501.17A
3-501.18

4-601.11A

3-302.11A

4-601.11A

2-401.11B

Containers of alfredo sauce and coooked turkey stored in the kitchen cold table was marked with
a prep date of 1/23 and 1/13 respectively. Other foods in this cooler have been marked with the
start or preparation date. Potentially hazardous foods held refrigerated shall be marked with a
discard date that is not greater than six days from the date of preparation or opening from a
manufacturer sealed container. Potentially hazardous food that is past it's discard date shall be
discarded. COS by discarding the foods which are past the discard date and accurately dating
remaining foods.
Food debris was observed inside the breading shaker at the prep station in the kitchen. Food
contact surfaces shall be clean to sight and touch. COS by moving the equipment to
warewashing.
Raw beef was stored above ready to eat foods in the Whirlpool freezer in the kitchen. Food shall
be protected from cross contamination by storing raw animal foods away from and below ready to
eat foods. COS by moving the beef.
Metal particles were observed inside the gear housing of the table mounted can opener in the
kitchen. Food contact surfaces shall be clean to sight and touch. Please remove the metal
particles and clean and sanitize the can opener daily.
An employee beverage was stored atop the prep table in the kitchen. Employees may drink from
closed containers if the container is handled and stored to prevent contamination of food,
equipment and single use items. COS by relocating the beverage.

COS

COS

COS

2-22-19

COS

4-601.11C

4-601.11C

6-501.12A

6-501.18

4-601.11C

4-601.11C

Minor food debris was observed inside the cold table cooler in the kitchen. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the interior of the cold table.
Food splatters were observed on the underside of the shelf above the prep area. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean this area.
Minor dust and food debris was observed on the floor below cooking equipment in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor below equipment as often as necessary.
The kitchen hand wash sink was dirty. Plumbing fixtures such as hand wash sinks shall be
cleaned as often as necessary to keep them clean. Please clean the hand wash sink daily.
An accumulation of food debris was observed inside the Whirlpool freezer in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the interior of the kitchen.
An accumulation of food debris was observed on the exterior of the table top oven in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the oven.
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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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Dori's Bar and Grill 6100 Highway Y French Village, 63036

4-601.11A

5-202.13

4-501.17
4-501.114

3-501.17A
3-501.18

4-501.114
A

Food debris was observed on surfaces of the pizza peels below the pizza oven. Food contact
surfaces shall be clean to sight and touch. COS by moving the peels to ware washing.
The hand sprayer at the pre-wash sink near the mechanical dishwasher was hanging below the
top edge of the sink. An air gap of at least one inch must be maintained between a water supply
inlet and the flood level rim of sinks. Please ensure that the air gap is reliably maintained.
A chlorine residual was not detected in the rinse cycle of the mechanical dishwasher. Further
observation of the dishwasher showed that nether the detergent nor the sanitizer were added at
the appropriate time during the wash cycle. Until the dishwasher has been repaired to add all
necessary chemicals and the proper times and volumes; discontinue it's use and wash, rinse and
sanitize all equipment in the three compartment sink.
Various potentially hazardous foods stored in the 'G' refrigerator in the kitchen area were marked
with the start date and some were past the actual discard date. Potentially hazardous foods held
refrigerated shall be marked with a discard date that is not greater than six days from the date of
preparation or opening from a manufacturer sealed container. Potentially hazardous food that is
past it's discard date shall be discarded. COS by discarding the foods which are past the discard
date and accurately dating remaining foods.
The chlorine concentration in a bottle marked 'bleach sanitizer' was measured at a concentration
greater than 200 ppm. Chlorine sanitizers shall be prepared and used at a concentration of 50 -
100 ppm. Please remake the sanitizer to correct concentrations.

COS
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COS
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4-501.14

4-601.11C

An accumulation of grease and debris build-up was observed on the interior of the mechanical
dishwasher. A ware washing machine shall be cleaned at a frequency necessary to prevent
recontamination of food equipment. Please thoroughly scrub all grease and debris from the
interior of the dishwasher and the inside of the dishwasher doors.
An accumulation of dirt, debris and blood was observed inside the 'I' chest freezer in the kitchen
area. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please clean and disinfect the interior of the chest freezer.
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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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Dori's Bar and Grill 6100 Highway Y French Village, 63036

3-302.11A

3-501.18

3-302.11A

Packages of raw chicken, raw beef and raw fish were piled together in a tub in the 'G' refrigerator
in the kitchen area. Food shall be protected from cross contamination by separating different raw
animal foods from each other. COS by rearranging the foods.
A container of moldy food was observed in the 'K' refrigerator in the kitchen area. Food which is
unsafe shall be discarded. COS by discarding the food.
Raw shell eggs were observed stored above produce in the 'C' refrigerator in the kitchen area.
Food shall be protected from cross contamination by separating different raw animal foods from
each other. COS by rearranging the foods.

Note: The bacteriological water sample will be collected at the time of the follow-up inspection.

Note: The condition of the lagoon was observed at the time of this inspection. The berm and the
area around the lagoon is mowed and free of woody vegetation. The fence is in good repair the
the gate is locked. A 'Keep Out" sign is posted on the fence in two places. The berm is in good
condition and covered with grass and other low vegetation. An aerator was observed in use in the
lagoon.
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