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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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Christine's Cafe 1107 East Chestnut Street Desloge, 63601

Over easy egg from grill* 138 Hot hold table: meat balls, chili, peas and carrots 168, 148, 196

Cooked potatoes from flat grill 167 Flat grill: Omelette, sausage 188, 213-220

Cooked potatoes hot hold 145 Frigidaire freezer: Ambient 18

Prep cooler - top: Sliced tomatoes 41 True Refrigerator: Ambient, Lettuce, Cooked Corn, Ham 35, 41, 40, 38

Prep cooler - bottom: Amb, ham, turkey 35, 36, 37 Outside Walk-in refrigerator: Ambient, Beef Ribeye 41, 40

4-501.114A

3-302.11A

4-601.11A

4-601.11A

 4-601.11A 

3-501.17A

No chlorine was detected in buckets of sanitizer solution in the kitchen and dining area. Chlorine sanitizer
solution for food contact surfaces shall be between 50 and 100 parts per million. CORRECTED ON SITE by
remixing the sanitizer solution.

Uncooked chicken packages were stored in contact with packages of whole muscle pork in the Frigidaire
freezer. Raw animal derived foods shall be stored separately or in the following vertical order to prevent
cross contamination: Poultry on the bottom, then ground meats (burger and sausage), then whole muscle
meats (stakes, bacon, roasts), then fish and seafood at the top. Fully cooked/ready-to-eat foods shall not be
stored below any raw animal derived foods. CORRECTED ON SITE by separating the chicken and pork
packages.

A buildup of dried on grease and food residue was observed on several metal pans stored on the shelf
below the flat grill. Food contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by
placing the pans in the warewashing area for cleaning.

An accumulation of dust and grease was observed on the hood above the cook line. Because the hood is
located directly above food preparation it is considered a food contact surface. Food contact surfaces shall
be clean to sight and touch. Please clean the hood.

Dried food residue was observed on several dishes stored on clean equipment racks. Food contact
surfaces shall be clean to sight and touch. Please inspect dishes after wash/rinse sanitizing to ensure all
residue is removed. CORRECTED ON SITE by placing the dishes in the warewashing area.

An open cooked ham was observed in the True refrigerator with no label indicating the discard date.
Potentially hazardous foods held in refrigeration shall be marked with a discard date that is the date of
opening or preparation plus six additional days. CORRECTED ON SITE by labeling with a discard date.

COS

COS

COS

3/11/19

 COS 

COS

3-302.11A
(4)

3-305.11A

4-601.11C

4-601.11C

4-901.11A

4-903.11A

Several foods stored in the Frigidaire freezer in uncovered containers. Foods shall be stored in packages,
covered containers, or wrappings to prevent cross contamination. Please keep food storage containers
covered.

An accumulation of ice was observed in the bottom of the Frigidaire freezer where it is encroaching on
food packages. Foods shall be stored in a clean dry location where it is not exposed to contamination.
Please remove the ice from the bottom of the freezer.

Debris, dust, and residue accumulations were observed on the inside and the front of the oven/range.
Non-food contact surfaces shall be kept free of accumulations of debris, dust, and residue. Please clean the
range.

An accumulation of debris was observed on the shelf below the flat grill where clean equipment was
stored. Non-food contact surfaces shall be kept free of accumulations of debris and residue. Please clean
the shelf.

Several metal pans stored on the shelf below the flat grill were observed stacked with moisture between
the pans. After wash/rinse/sanitizing clean equipment shall be air dried before stacking for storage and/or
before food contact use. CORRECTED ON SITE by removing the wet nested items to the warewashing
area.

An accumulation of residue was observed on the plastic drain board racks at the 3-vat sink. Clean
equipment and utensils shall be stored in a clean location where they are not exposed to contamination.
Please clean the drain racks.

3/8/19

3/11/19

3/15/19

3/11/19

COS

3/8/19

A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
*Consumer warning on menu indicates risks of eating undercooked eggs.
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Ice chest in dining area: Ambient 5

Chest freezer: 10

3-302.11A

3-302.11A

Raw chicken packages were observed stored above raw ground beef in the outside walk-in refrigerator.
Raw chicken shall be stored separately or below raw ground beef. CORRECTED ON SITE moving the raw
chicken.

Uncooked chicken packages were observed above and in contact with uncooked pork chops in the chest
freezer. Raw chicken shall be stored separately or below whole muscle pork. Please rearrange the raw
meats to prevent cross contamination.

COS

3/8/19

6-501.11

6-501.12A

6-501.12A

6-501.12A
5-205.15B

4-101.19

Throughout the kitchen and warewashing areas several broke tiles were observed and exposed with gaps
was observed at the threshold between the kitchen/warewashing room. The broken tiles and exposed wood
with gaps create crevices that allow the accumulation of residue and debris that is not easily cleanable.
Physical facilities shall be maintained in good repair. Please repair or replace broken tiles and repair the
threshold so there are no gaps and exposed wood.

Plumbing below the 3-vat sink and the handwashing sink have grease and residue accumulations.
Physical facilities shall be cleaned as often as needed to keep them clean. Please clean all exposed pluming
pipes at these sinks.

Debris accumulations were observed along floor wall junctures throughout the kitchen, warewashing,
area, and office, particularly under and behind shelves and utilities. Physical facilities shall be cleaned as
often as needed to keep them clean. Please clean the floors in the areas stated above.

There is a significant accumulation of residue and water damaged tiles were observed beneath the mop
sink. Plumbing systems and physical facilities shall be maintained in good repair. Please determine if there
is an ongoing leak in the mop sink drain and repair if there is a leak. Also, please clean the residue from
below the sink and repair the damaged floor tiles.

A raw pine board was observed behind the new hand sink in the kitchen and there is a space between the
sink and the wall. Non-food contact surface of equipment that are exposed to splash and spillage shall be
constructed of a nonabsorbent smooth material. Please seal the board and the space around the sink to
prevent absorption of moisture and accumulation of residue.
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4-601.11C

4-203.12B
4-204.112A
and E

6-501.14A

6-501.12A

A black residue was observed on the door of the outside walk in refrigerator. Non-food contact surfaces
of equipment shall be free of accumulations of residue. Please clean the refrigerator door.

The digital installed thermometer on the Frigidaire freezer read zero when the actual temperature was 18.
Refrigerators and freezers shall be equipped with a thermometer placed in the warmest portion of the unit
and in an easily readable location. The shall display the temperature in 2 degree increments and be
accurate within plus/minus 3 degrees Fahrenheit. Please place an accurate thermometer in the freezer.

An accumulation of dust was observed on the fans in the dining area. Ventilation systems shall be
cleaned so they are not a source of contamination. Please clean the fans.

The carpet in the back dining area was dirty. Physical facilities shall be cleaned as often as needed to
keep them clean. Please clean the carpet.

3/11/19

3/11/19

3/11/19

3/11/19

Christine Ellis March 8, 2019

Daniel Huff 1645 3/22/19


