
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
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.
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Jack in the Box 1208 North Desloge Drive Desloge 63601

Refrigerator/Freezer 1, ambient 35, 0 Cooler 3: Bottom, ambient; top, ham, lettuce 33, 35, 33

Freezer 4, ambient 20 Soft serve mix, hopper 34

Hot hold: eggs, sausage patty 156, 187 Cooler 6 in drive-up, ambient 36

Hamburger patties, grill 197, 208 Walk-in cooler and freezer, ambient 35/10

Refrigerator/freezer 2, ambient 40, 0

4-601.11A

3-304.12C

3-304.12E

4-601.11A

COOK LINES, DRIVE-UP, AND SERVING AREAS
Accumulation of food debris observed inside the Sharp microwave. Food contact surfaces shall be clean

to sight and touch; equipment in continual use that are food contact shall be washed, rinsed and sanitized at
least every four hours. Please clean and sanitize inside of microwave when soiled, and no less than every
four hours.

In-use tongs were held in a metal container. The tongs and holder were soiled. According to manager,
the utensils and holder are cleaned every shift, which may be longer than four hours. In-use utensils that are
used for potentially hazardous food shall be washed, rinsed, and sanitized a minimum of every four hours.
Please clean and sanitize the tongs and holder a minimum of every four hours. CORRECTED ON SITE by
taking to 3-vat sink for cleaning and sanitizing.

The in-use ice bucket, stored on its side on top of the soft serve ice cream maker, was coated with hard
water deposits and had melt water on the inside. In-use food contact surfaces shall be cleaned at least daily,
and allowed to drain when not in use. Please determine a method to store the bucket so it will drain, and
clean and sanitize the bucket and surface that it rests on at least daily.

Mold observed on the soda dispenser nozzle in the drive-up area. Food contact surfaces shall be clean to
sight and touch. Please wash, rinse, and sanitize the nozzle at least daily.
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6-501.12A

6-501.14A

3-302.11A

6-202.15A

4-601.11C

6-501.12A

6-501.14A

6-501.12A

COOK LINES, DRIVE-UP WINDOW, AND SERVING AREAS
Accumulation of debris below the deep fryers and cooler 4. Physical facilities shall be cleaned at a

frequency to prevent debris accumulation. Please clean under equipment as often as needed to keep clean.
Grease and debris observed on the small fan. Ventilation systems shall not be a source of contamination.

Please clean all surfaces and blades of fan as often as needed to keep clean.
There was no lid to cover the ice stored in the soda dispenser bin (drive-up window). Food shall be

protected from contamination while in storage. Please keep ice covered when not in use.
The drive-up window was left open when not in use. Outside openings shall be closed and sealed to

prevent pest entry. Please keep window closed when not in use.
Debris observed in the cabinet holding salt, and the drawer holding coffee, in the serving area. Please

clean non-food contact surfaces as often as needed to keep clean.
Splatters observed on the wall around the coffee brewer. Please clean walls as often as needed to keep

clean.

STORAGE AND WAREWASHING AREAS
Accumulation of debris observed on the floor fan, located near the office. Ventilation systems shall not be

a source of contamination. Please clean all surfaces and blades as often as needed to keep clean.
Debris observed under equipment, water was pooled in areas, and mold growth observed on the floor

drain grates in the warewashing area. Please clean under and around all equipment as often as needed to
keep clean, including around the water heater, floor drain, pipes, etc.
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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

Jack in the Box 1208 North Desloge Drive Desloge 63601

4-601.11A

NOTE

STORAGE AND WAREWASHING ROOMS
Dried debris observed between the "grates" of the tomato slicer, and on the blades of the shredder. Food

contact surfaces shall be clean to sight and touch. Please disassemble equipment, when possible, before
cleaning; inspect all areas of equipment after cleaning to ensure that all surfaces are clean.

The ice cream processor license expired 9/30/19. Please renew the license to be allowed to continue to
make soft serve ice cream.
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4-601.11C

4-803.11

5-501.15A

WAREWASHING AND STORAGE AREAS
Mold observed on the caulk behind the 3-vat sink. Please replace caulk and clean and sanitize daily to

reduce mold growth.
Accumulation of debris around handle and inside the spray head of the sprayer at the 3-vat sink.

Warewashing equipment shall be cleaned at least daily, more often if needed to keep clean. Please clean all
surfaces of sprayer head at least daily.

Food debris observed on some of the racks inside the walk-in cooler. Please clean shelves as often as
needed to keep clean.

Used aprons were on the floor by the ladder leading to the roof. Soiled laundry shall be stored in a
cleanable container in an area where food and food-related items cannot be contaminated. Please store
soiled linens in a designated container.

OUTSIDE
One of the lids on the dumpster was broken. Outside trash receptacles shall be covered with tight-fitting

lids. Please ask trash company to replace lid or dumpster.

10/22/19

10/17/19

10/22/19

10/17/19

10/22/19

Sarah Moore, GM October 17, 2019

Rose Mier
1390

■

Oct. 22, 2019


