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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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Imo's Pizza 617 North Cowling Street Desloge 63601

Coca Cola cooler,check out area, ambient 38 Pizza prep table, top: pepperoni, Canadian bacon 39, 37

Coca Cola cooler, prep area, ambient 38 Pizza prep table, top: cheese, sausage 40, 40

Heated cabinet, ambient 142 Pizza prep table, bottom: ambient, cheese 39, 40

Hot hold steam table: meat broth, red sauce 131, 101 True freezer, ambient 0

Water in steam hot hold unit 156 Chicken wings, cheese pizza, oven 183, 172

NOTE

4-601.11A

7-201.11B

4-601.11A

3-501.16A

Temperatures, continued, in degrees Fahrenheit:
Salad prep cooler: top - sliced tomatoes 38, boiled eggs 40, diced meat 38; bottom - ambient 33,

shredded lettuce 39; Coca Cola cooler, back 43; walk-in cooler: ambient 29, pepperoni 40;

Mold observed on the ice chute on the customer soda dispenser. Food contact surfaces shall be clean to
sight and touch. Please wash, rinse, and sanitize ice chute at least daily. COS by cleaning
A spray bottle of bleach solution and a container of window cleaner were stored next to clean linens.

Chemicals shall be stored below or separately from food, clean linens, clean equipment, and single-use
items. Please store these cleaners where food and food-related items cannot be contaminated. COS-moved
Food debris observed on the insides of the electric, insulated carry-out bags. Please clean and sanitize

insides of the bags after each use to prevent contamination of the food that is placed inside the bags.
Meat broth and red sauce, held in the steam hot hold unit, had temperatures of 131F and 101F. Food

shall be held hot at 135F or higher. According to staff, the sauce and broth were removed from the cooler,
then reheated in the pizza oven to 165-170F before placing in the steam hot hold unit. The water in the unit
was 156F. Please ensure the water in the unit is very hot before placing food in it, and the water level is
deep enough to allow the water to rise up along the sides of the inserts. CORRECTED ON SITE by
reheating food to 165F (broth) and 183F (red sauce), increasing the thermostat on the unit (water temped at
168 after adjusting). Final temperature of meat broth was 186F

COS

COS

COS

COS

6-501.14A

4-903.11A

4-601.11C

4-101.19

3-307.11

4-803.11

Accumulation of dust observed on the portable fan, stored on top of the Coca Cola cooler in the check-out
area. Ventilation systems shall not be a source of contamination. Please clean all surfaces of fan as often
as needed to keep clean.
A piece off soiled cardboard was observed on the shelf above the pizza prep cooler. Clean bowls were on

top of the cardboard. Equipment shall be protected while in storage, and surfaces needing frequent cleaning
shall be non-absorbent. COS by moving cardboard (used to cut heart pizzas); please replace every 4 hours

The outside surfaces and lid of the metal insert holding shredded cheese, stored in the bottom of the
pizza prep cooler, was dirty with food debris. Non-food contact surfaces shall be cleaned at a frequency to
prevent debris accumulation. Please clean food holders before refilling, and as often as needed to keep
clean.

Damage observed on the wood enclosure below the handwashing sink, located near the office. Surfaces
exposed to moisture shall be made of smooth, non-absorbent material. Please repair or replace enclosure
with material that is sealed and nonabsorbent.
Employee food that was not in the designated employee food container was observed inside the Coca

Cola cooler, located by the walk-in cooler. Employee food shall be held in a designated area in the lowest
shelf of coolers.
A soiled apron was stored on top of a box of single-use hinged containers. Soiled linens shall be stored in

a designated container that is cleanable in an area where food and food-related items cannot be
contaminated. Please store soiled linens in an appropriate container in an appropriate location.

2-15-20

COS

COS

2-22-20
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6-501.110B

5-205.15B

4-501.14C

5-501.113

Personal jackets were stored on top of a box of hinged single-use containers. Employee personal items
shall be stored in a designated location where food and food related items cannot be contaminated. Please
designate an area to store personal items.
A leak was observed below the sink where the sprayer-hose was located. Plumbing shall be in good

repair. Please repair leak.
Accumulation of debris observed in the recessed areas on the handle and sprayer of the shower-head

hose. Warewashing equipment shall be cleaned at least daily. Please clean the sprayer head and handle.
The lids were open on the outside trash receptacle. Lids shall be tightly closed on outside trash

receptacles to reduce pest attraction. Please keep lids closed.
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