
  

FOOD ESTABLISHMENT INSPECTION REPORT
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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.

Rose Mier, #1390

5

WalMart Super Center #95 407 North State Street Desloge, 63601

3-202.15

3-302.11A

Temperatures (F): Bakery, Meat Dept., Produce
Bakery W/I freezer=8, Bakery W/I cooler=38
LTB=9, MTC-4B=38, MTC-4A=34
MTD-4A=36, 4B=36, 4C=38, 5A=34, 5B=38,5C=32
Produce Berry coolers: 38, 40
LTA-1B=0, LTA-1A=0, MTC-5B=34,5A=30, 6B=28, 6A=28
LTB-5A=0, 6A=0,6C=0,5B=0, 6D=0, 6B=0
MTC-7B=30, 7A=38
LTB-8D=0, 8B=0, 8A=0, 8C=0, 8E=0, 8F=0
MTC-9B=36, 9A=36, 10B=32, 10A=34, 12C=34, 12B=34, 12A=34
MTC-11F=30, 11D=36, 11B=34, 11A=30, 11C=32, 11E=32
MTC-13A=32, 13B=38, 13F=36, 13E=28, 13C=32, 13D=32

RETAIL AISLES
A #10 can of Great Value Green Beans, 2 cans of Milnot (12 oz) were badly dented either on a seam or

crimp-dented. Packaging shall protect the contents. CORRECTED ON SITE by disposal
Cartons of raw shell eggs were stored above milk in the dairy walk-in cooler. Raw animal derived foods

shall be stored separately from or below ready-to-eat and fully-cooked food. CORRECTED ON SITE by
moving eggs with other eggs.

COS

COS

6-501.12A

6-501.12A

4-203.12B

4-601.11C

4-601.11C

6-501.14A

Bakery
Minor debris was observed on the floor below the three compartment sink in the bakery area. Phyiscal
facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor below the three
compartment sink.
Mildew and debris was observed on the floor and surrounding tiles at the mop sink area in the bakery
department. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean and
disinfect the mop sink area.
RETAIL AISLES

The thermometer in freezer LTB-4A read -40F. Thermometers shall be accurate to within 3 degrees F in
freezers and refrigerators.

Accumulation of debris observed in the bottom shelves of several of the freezers in Aisles A2-A5.
Nonfood contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean
bottom shelves of freezers.

Mold and debris observed on the beverage holders inside the dairy and Pepsi beverage coolers at the
front of the store. Please clean and sanitize the trays.
WALK-INS AND WAREHOUSE

Accumulation of dust observed on the fan covers on the condensers in the walk-in dairy cooler.
Ventilation systems shall not be a source of contamination. Please clean fan covers as often as needed to
keep clean.
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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.

Rose Mier, #1390

5

WalMart Super Center #95 407 North State Street Desloge, 63601

TEMPERATURES, in degrees Fahrenheit
LTB-4D -9 LTA-3D 8 MTD-9D 40 Beverage coolers at front of store
LTB-4D -5 LTA-3C 0 MTD-10A 39 31, 38, 41, 41, 36, 39, 41, 42, 44, 42
LTB-4B -5 LTA-3B .8 MTD-10B 41
LTB-4A -4 LTA-7A -5 MTD-10C 35
LTB-3A 0 LTA-8A 7 MTD-10D 33
LTB-3C -6 LTA-8B 2 MTD-12 37
LTB-3B -3 LTA-8C -6 MTD-8C 36
LTB-3A -3 LTA-10A 1 MTD-8B 36
LTA-3A 9 LTA-10B .8 MTD-8A 34
LTA-4A 3 LTA-10C -5 MTC-14A 37
LTA-4B 13 LTA-10D 2 MTC-14C 29
LTA-4C -5 LTA-9C 2 MTC-14D 25
LTA-6A 9 LTA-9B 10 MTC-14B 34
LTA-6B -2 LTA-9A -3 Walk-in dairy cooler 39
LTA-6C 8 LTA-7D -2 Walk-in large freezer 0
LTA-6D 0 LTA-7C -3 Walk-in small freezer 0
LTA-10D -2 LTA-7B -2 Walk-in pick-up cooler 36
LTA-5C 3 MTD-9A 35 Walk-in meat prep room 41
LTA-5B 6 MTD-9B 40 Walk-in meat cooler 26
LTA-5A 5 MTD-9C 40 Walk-in produce cooler 40

5-205.15B

4-501.14C

6-501.12A

6-501.11

BATHROOMS
One urinal in the men's restroom at the back of the store was not functioning. Plumbing fixtures shall be

maintained in good repair. Please repair urinal.

DELI PREP ROOM/WAREWASHING
An accumulation of grease and residue was observed on the pre-rinse spray nozzle, hoses, and the

faucet of the 3-vat sink. Warewashing equipment shall be cleaned at least every 24 hours when in use.
Please clean the pre-rinse nozzle, hoses, and faucet at the 3-vat sink.

An accumulation of grease and residue was observed on the wall behind the 3-vat sink. Physical facilities
shall be kept clean. Please clean the wall behind the 3-vat sink.

The 3-vat sink has separated from the wall behind it so there is a gap almost an inch wide between the
sink and the wall. Physical facilities shall be maintained in good repair. Please secure and caulk the 3-vat
sink to the wall.
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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.

Daniel Huff #1645

5

WalMart Super Center #95 407 North State Street Desloge, 63601

4-202.11A

DELI TEMPERATURES:
Reach In Retail "Fresh Deli Wall": Ambient - 32-35
Deli Islander: Ambient, Chilled Wing Dings - 32-36, 41
Sara Lee Meat Display Case: Ambient, Chicken Breast - 37-38, 37
Meat and Cheese Display Case: Ambient, Butter Ball Turkey Pastrami - 39, 38
Prima Della Meat Case: Ambient, Prima Della Roast Beef - 38, 38
Fryer, Chicken Patty, Popcorn Chicken, Chimichanga, Corn Dog - 178, 175, 174, 172
Rotisserie Chicken from oven - 182
Hot Hold Display Cabinet: Ambient, Fried Chicken, Potato Wedge - 170-195, 169, 166
Hot Hold Display Cabinet; General Chicken, Hot Wings, Wing Dings - 154-161, 146, 161
Cold Display Cabinet: Ambient, Broccoli/Pasta Salad, Potato Salad, Chicken Salad - 39, 39, 40

DELI PREP ROOM/WAREWASHING
The cutting surfaces of the backup prep table near the 3-vat sink are scarred and marred so they are not

cleanable. Black residue was observed in the scars of the surfaces. Multi-use food-contact surfaces shall
have smooth cleanable surfaces that are free of imperfections. Please resurface or replace the cutting
surfaces at the prep table.

3/19/19

4-601.11C

4-601.11C

3-305.11A

6-501.18

DELI
An accumulation of debris and residue was observed on the bottom shelf of the central Deli prep table

where single use food containers were stored. Non-food contact surfaces of equipment shall be free of
debris and residue accumulations. Please clean the shelf.

Debris and corrosion were observed on the bases of meat slicers No. 1 and 2. Non-food contact surfaces
of equipment shall be free of debris and residue accumulations. Please debris and corrosion from the bases
of the slicers.

Boxes of condiments and salt/pepper packets on the bottom shelf to the right of the fryers are exposed to
grease splatter from the fryer. Food shall be stored where it is not exposed to contamination from drips and
splatters. Please shield the condiments and salt/pepper packets from splash or move them away from the
fryer where they are not exposed to splatters.

An accumulation of residue was observed on the the two hand washing sinks at each end of the deli cook
line. Plumbing fixtures shall be kept clean. Please clean the hand sinks.

3-12-19

3-12-19

3-5-19
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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.

Daniel Huff #1645

5

WalMart Super Center #95 407 North State Street Desloge, 63601

4-601.11A

4-602.11C

NOTE

DELI
Grease droplets forming on the edge of the hood above the fryers. Food contact surfaces shall be clean

to sight and touch. The hood above the fryer is considered a food contact surface because it is located
directly above food preparation operations. Please clean the droplets from the hood.

DELI PREP AREA
When staff was questioned about cleaning frequency of the in-use prep table the staff member reported that
the surface is wiped on with a single use towel throughout the day and then wash/rinse/sanitized at the
of each day. The table is used for potentially hazardous foods including sliced meat and cut lettuce. Food
contact surfaces used for potentially hazardous foods shall be wash/rinse/sanitized at least every 4 hours
when in use. CORRECTED ON SITE by discussion with manager.

DELI WALK IN FREEZER
Boxes of uncooked chicken patties were observed in boxes that also had a smaller box of sandwich buns

below the chicken. Uncooked chicken shall not be stored above fully cooked/ready-to-eat foods. According
to managers at this facility the chicken patties are pre-cooked. Further action for this item shall be
determined by contacting the manufacturer for clarification if the chicken is pre-coooked or uncooked.

3-5-19
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4-601.11C

4-601.11C

Debris and residue was observed inside the drawers and the outside surfaces of a plastic tote containing
labels for cooked deli items. Non-food contact surfaces of equipment shall be free of debris and residue
accumulations. Please clean the plastic tote.

An accumulation of debris and residue was observed beneath a plastic label holder attached to the
bottom shelf of the tables below the meat slicers. The plastic label holder is attached in a way that allows
debris and residue to get underneath but is not removable for cleaning. Non-food contact surfaces of
equipment shall be free of debris and residue accumulations. Please clean the shelf and devise a way to
prevent accumulations beneath the plastic label holder.
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