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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.

3

Mineral Area Elks Lodge #2583 1438 East Chestnut Street Desloge, 63601

True cooler: ambient, hotdogs 38, 40 Frigidaire refrigerator/freezer 36, 0

Hot hold chili @ 3:25pm 58 Chest freezer #1 0

Chili heated for hot holding 153 Chest freezer #2 0

Hot hold cheese sauce @ 3:25pm 56

Cheese sauce heated for hot holding 166

3-501.17A

4-601.11A

3-403.10
3-403.11

A discard date was not observed on an open package of hot dogs in the True refrigerator.
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 hermetically sealed package.
COS by dating.
An accumulation of metal particles was observed in the gear housing of the table mounted can
opener in the kitchen. Food contact surfaces shall be clean to sight and touch. Please clean the
can opener often to prevent the accumulation of metal fragments that can contaminate food when
the container is opened. COS by cleaning.
Hot held chili and cheese sauce in a hot holding device were measured at 58F and 56F
respectively at 3:25pm. These same foods were measured again at 98F and 115F at 4:15pm.
Potentially hazardous food from a hermetically sealed container (the chili) heated for hot holding
shall be heated to 135F within two hours prior to placing in hot holding. Potentially hazardous
food that is reheated from refrigerater temperatures for hot holding (the cheese sauce) shall be
heated to 165F prior to placing in hot holding. Both foods were removed from hot holding and
placed on the stove to heat rapidly.

COS

COS

COS

6-501.12A

4-501.11B

6-501.12A

4-601.11C

4-203.11B

Dead insects were observed on the floor near the furnace in the kitchen and on the floor in the
storage room. No live insects were observed. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please remove dead pests.
The door seals are broken on both doors of the True refrigerator in the kitchen. Equipment
components such as door seals shall be kept intact and in god repair. Please replace the broken
seals.
An accumulation of dirt and debris was observed on the kitchen floor; especially below tables and
equipment. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the floor in the kitchen.
Minor dust and debris was observed on lower table surfaces in the kitchen. Nonfood-contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
dusty areas.
The food thermometers available for cooks' use are not adequate to measure a full range of food
temperatures. Please obtain a food thermometer that has an operable range of 0F to 220F, which
is graduated in two degree increments and is accurate to within two degrees F. A digital
equivalent is acceptable. Note: A metal stemmed thermometer was located in the kitchen. It was
calibrated to accuracy. Please use this thermometer for checking food temperatures. Discontinue
use of the other two thermometers. COS
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5-205.11B
3-501.13

Individually packaged and frozen fish fillets were observed thawing in the kitchen hand wash sink.
Hand wash sinks must be used for hand washing exclusively. Potentially hazardous foods shall
be thawed under temperature control, in cold running water, in a microwave if cooked immediately
thereafter, or as part of the cooking process. COS by removing the fillets to another sink with
running water.
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