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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 table: amb, raw pork, ham 38, 38, 39 Hot held: au jus, sauce 141, 141

Salad table: amb, hb egg, tomato 28, 35, 35 Walk-in cooler: amb, rst beef, raw pork 36, 38, 38

Pizza from oven 210 Coke cooler in back room 38

Coke cooler in kitchen 32 Coke cooler at service 38

True freezer in kitchen 8

3-501.17A

4-601.11A

4-501.114
C

4-601.11A
6-501.114

4-202.11A

A discard date was not observed on a container of lettuce inside the salad cold table. 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 package. COS by
marking with a discard date.
Food splatters were observed on the interior of the microwave. Food contact surfaces shall be
clean to sight and touch. Please clean the microwave as often as necessary to keep it clean.
The quaternary ammonia sanitizer present in a san bucket in the kitchen was measured at a
concentration less than 100 ppm. Quaternary sanitizers shall be used at the manufacturer's
specified concentration. COS by remaking the sanitizer.
Dirt and food debris was observed on surfaces of the meat slicer and mechanical shredder/slicer
in the ware washing area. Food contact surfaces shall be clean to sight and touch. According to
the manager, this equipment is no longer used. The premises shall be free of items that are
unnecessary to the operation and maintenance of the establishment such as equipment that is no
longer used or that is nonfunctional. Please remove unused equipment.
A cracked plastic container was observed in clean storage in the ware washing area. Multi-use
food contact surfaces shall be free of cracks, breaks, chips, inclusions, pits and similar
imperfections that adversely affect cleaning and sanitizing. Please remove this item from use.

COS
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COS
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4-601.11C

4-204.112

4-601.11C

4-204.112

3-304.12C

6-501.12A

An accumulation of food debris was observed inside the pizza cold table. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the interior of the pizza cold table.
A thermometer was not observed inside the pizza cold table. A thermometer accurate to within
three degrees F shall be placed in each each cold holding unit. Please place a thermometer in
the cold table.
An accumulation of food debris was observed inside the salad cold table. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the interior of the salad cold table.
A thermometer was not observed inside the salad cold table. A thermometer accurate to within
three degrees F shall be placed in each each cold holding unit. Please place a thermometer in
the cold table.
Soiled knives were place on the side of the cold-wells of the salad cold table. In-use utensils shall
be stored on a clean and sanitized surface between uses. If in constant use, the utensils shall be
clean or replaced at least every four hours. Please place the knives of a clean, sanitized surface.
An accumulation of grease and food debris was observed below the fryers in the kitchen.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor in this area.
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Imo's Pizza 617 North Cowling Street Desloge, 63601

4-601.11A Dirt and debris was observed on sheet pans stored on the bottom shelf of the clean storage rack.
Food contact surfaces shall be clean to sight and touch. Please clean and sanitize the pans.

2-5-19

4-204.112

4-601.11C

6-501.14A

6-501.18

5-501.17

The ambient thermometer in the coke cooler in the kitchen area is broken. Please replace the
thermometer.
An accumulation of food debris was observed inside the True 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 freezer.
Minor dust accumulation was observed on the wall mounted fan in the kitchen. Air handling
devices shall be cleaned to prevent contamination of food and equipment. Please clean the fan.
An accumulation of debris and mildew was observed on the backsplash of the prep sink in the
ware washing area. Plumbing fixtures such as sinks shall be cleaned as often as necessary to
keep them clean. Please clean and disinfect this area.
The trash can in the womens restroom did not have a lid. A toilet room used by females shall be
provided with a covered receptacle for sanitary napkins. Please provide a covered waste can in
the restroom.
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