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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

Casey's General Store #3802 300 North Desloge Drive Desloge, 63601

Delfield freezer ambient 8 Retail sandwich reach-in ambient 34 - 40

Pizza prep cooler: ambient, egg, 30, 38 Pizza held by time 142

mushroom, ham 41, 41 Cream in dispenser 36

Delfield cooler ambient 38 Walk-in cooler 30

Pizza from oven 194 Walk-in freezer 0

4-501.114
C

4-501.114
C

2-301.14

The quaternary ammonia sanitizer present in the sanitize bucket in the kitchen was measured at
less than detectable. Quaternary ammonia sanitizers shall be used at the concentration indicated
by the manufacturer of the product. COS by making the sanitizer to 300 ppm.
Quaternary ammonia sanitizer present in the sanitizer basin of the three compartment sink was
measured at less than detectable. Quaternary ammonia sanitizers shall be used at the
concentration indicated by the manufacturer of the product. When attempting to remake the
sanitizer solution, the employee dispensed the solution from the wall-mounted chemical dispenser
installed above the sink. Observation of the chemicals supplied to this dispenser revealed that the
chemical reservoirs were empty. According to the manager, this equipment is not intended to be
used. COS The sanitizer in the sink was prepared at the recommended concentration manually.
Please remove the wall-mounted chemical dispenser from above the sink.
Very little hand washing was observed by the kitchen employees. Employees were observed
donning single use gloves without first washing their hands. Employees were observed wearing
single use gloves while touching numerous surfaces in the kitchen, including ready to eat foods.
Employees shall wash their hands immediately before engaging in food preparation including
working with food, clean equipment and utensils, and single use items. Please ensure that
employees are washing their hands as required. Please be aware that single use gloves must be
replaced when they become contaminated. COS by discussion with management.

COS

COS

COS

4-204.112
D

4-601.11C

3-304.12A

3-304.14B

4-302.14

The ambient thermometers present in the pizza prep cooler and the under counter freezer were
located in the back of the units, making observation difficult. Temperature measuring devices
shall be easily readable and conspicuously located for convenient observation. Please locate
cooling unit thermometers where they can be easily read. COS by relocating.
Minor food debris was observed on the floor of the Delfield cooler in the kitchen. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the cooler interior as needed. COS by cleaning.
A paper cup was observed stored in an open bag of popcorn chicken in the Delfield freezer. Food
dispensing utensils shall be stored with their handles above the the food. COS by removing the
cup from the bag of food.
A wet wiping cloth was observed stored on the pizza prep surface. Cloths in use for wiping
counters and other equipment surfaces shall be held in an approved chemical sanitizer. COS by
moving the cloth to the sanitizer bucket.
Quaternary ammonia test strips were not available to determine the proper concentration of the
sanitizer used in the kitchen. A test kit that accurately measures the concentration of the sanitizer
in ppm shall be provided. Please provide a test kit for the sanitizer used.

COS

COS

COS

COS
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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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Casey's General Store #3802 300 North Desloge Drive Desloge, 63601

Sandwich cooler ambient 30

4-601.11A

7-102.11

4-601.11A

3-501.17A

4-601.11A

3-501.19

Food splatters were observed on the upper interior surfaces of the kitchen microwave. Food
contact surfaces shall be clean to sight and touch. COS by cleaning.
A spray bottle of unlabeled blue cleaner was observed in use in the drive-up area. Working
containers of toxic materials shall be labeled with the common name of the material. COS by
labeling.
Mold was observed on the deflector inside the ice machine in the drive-up area. Food contact
surfaces shall be clean to sight and touch. COS by cleaning.
Cream present in the dispenser in the retail area was not labeled with a discard date. Potentially
hazardous foods held refrigerated shall be marked with a discard date. The manufacturer's
instructions indicated that the product should be marked with a discard date that is 14 days after
opening. COS by marking the product with an accurate discard date.
An accumulation of debris was observed on the nozzle housing of the customer access soda
fountains. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize
these surfaces daily. COS by cleaning.
All hot items offered in the retail area are held by time as a public health control. The kitchen
maintains a log of batches of food types and when they are placed in retail and when they are to
be removed and discarded. The facility's holding time for these foods is one hour. This policy has
been established at the time of this inspection and a TPHC form completed.

COS

COS

COS

COS

COS

COS

5-205.11A
6-501.18
6-301.11
6-301.12
5-501.16C
6-501.12A

Access to the hand wash sink in the back storage area was blocked by a box. Soap and paper
towels were not supplied to the sink. An accumulation of debris was inside the sink and a waste
can for used paper towels was not available. The box was removed from the area, soap and
paper towels were provided. COS

An accumulation of soda syrup was observed on the floor and on table surfaces below the soda
dispensers in the back storage room. Physical facilities shall be cleaned as often as necessary to
keep them clean. Please clean this area.

COS
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