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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.

2

North County R1 Primary Elementary School 405 Hillcrest Drive Desloge, 63601

Reheated in Oven: Burger, Hot Dog 197, 170 Carter Hoffman Refrigerators, #1 and #2: Ambient 40 and 38

Hot Hold Burgers 148 Cres Cor Hot Hold Cabinets, #1 and #2: Ambient 142 and 140

Walk-In cooler: Ambient, Sliced Turkey 34, 38 Milk Cooler #1: Ambient, Milk 37, 39

Walk-In freezer: Ambient 20 Milk Cooler #2: Ambient, Milk 31-41, 41-43*

District Freezer: Ambient <0

3-501.16A
(2)

3-501.17A
and B

4-601.11A

Individual containers of milk from milk cooler #2 had an internal of 42F to 43F. Potentially hazardous
foods shall be held at 41F or lower. The ambient temperature of the cooler ranged from 31F to 41F. Based
on the observed ambient temperatures it appears that the temperature of the milk increased because the
cooler doors are opened through much of the breakfast and lunch service periods. Please minimize the time
that the doors are opened during service and alternate coolers between student groups to allow refrigerated
temperatures more time to stabilize. The milk temperature was at 41F approximately 1 hour later after being
measured at higher temperatures. CORRECTED ON SITE by discussion with the kitchen manager.
 A container of cut lettuce in the walk-in cooler were labeled with the date of opening but no discard date.
Open containers of ready-to-eat potentially hazardous food shall be labeled with a discard date that is the
date of opening/preparation plus a maximum of 6 additional days. Please label opened lettuce with a discard
date. CORRECTED ON SITE by labeling.

Debris and a dead insect were observed inside an empty bulk food container. Food contact surfaces shall
be clean to sight and touch. CORRECTED ON SITE by cleaning and sanitizing.

NOTE: The hot water sanitizing dish washer reached adequate sanitizing temperatures based on the thermo
test label attached to an equipment item and passed through the cycles of the mechanical warewashing
machine. The thermo test label will be attached to the Health Center copy of this routine inspection report.

COS

COS

COS

6-501.14A An accumulation of dust was observed on the fan above the warewashing machine. Ventilation systems
shall be cleaned so they are not a source of contamination. Please clean the fan. CORRECTED ON SITE
by cleaning.

COS

A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
Lunch Menu: Cheeseburgers, Hot Dogs, Fries, Peaches, and Milk
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