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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

Burger King #11043 408 North State Street Desloge, 63601

Under-counter fridge/service line 37 Walk-in cooler 38

Meat well chest freezer 19 Soft serve hoppers vanilla, Vanilla shake 38, 37

True fridge by walk-ins 38 burger (broiler) 163

Walk-in freezer ambient 1 Hot Hold (burgers) 143, 149

Fryer freezer ambient 15(top) 19bottom Chicken (hot hold) 157, 167

4-601.11A Food splatters were observed on the soda machine and ice machine in the second drive through window.
Food-contact surface shall be clean to sight and touch. Please discard of any ice in the machine and wash,
rinse, sanitize, and allow to air dry.

COS

6-202.15A3

4-601.11C

6-501.12A

4-901.11A

4-601.11C

3-305.11A

Upon arrival the back door was propped open. Outer openings shall be protected against the entry of insects
and rodents by having tight fitting, solid, and self closing doors. COS by allowing door to close.
Debris was observed in the door seals of the under-counter service fridge, the fryer freezer, and the meat
well freezer. Non food-contact surfaces shall be kept free of an accumulation of dirt and food residue. Please
clean these door seals at a frequency to prevent an accumulation of debris in the seals and freezer.
Debris observed on the floor beneath the serving counter, prep counter, the 3-vat near the drain, the register
in the first serving drive-through bay, and in the back storage area. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the floors under equipment at a frequency to prevent an
accumulation.
Items were observed wet nested in the 3-vat area on a cart and above vegetable wash station area. After
cleaning and sanitizing, equipment shall be air dried. COS by discussion and sending back for wash, rinse,
sanitize, and proper air drying.
Debris was observed on the floor of the walk-in freezer. Non food-contact surfaces shall be kept free of an
accumulation of dirt and food residue. Please clean the freezer to prevent an accumulation of debris on the
floor and other surfaces of equipment.

Employee beverages were stored on soda bag-in box cases near the vegetable wash station. Food shall be
protected from contamination by storing food where it is not exposed to miscellaneous sources of
contamination. COS by moving employee beverages.

COS

6/11/20

COS

COS

COS

COS

A line through an item on page 1 means not observed or not applicable.

Michele Vent / Facility Mngr. 6/5/2020

Nicholas Joggerst 1687



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

Burger King #11043 408 North State Street Desloge, 63601

Hot hold: spicy chicken 167-177

4-601.11C

6-501.111
B,C

6-501.11

5-501.116B

Debris was observed on cooking surfaces of Hobart oven. Non food-contact surfaces shall be kept free of an
accumulation of dirt and food residue. Please clean the oven to prevent an accumulation of debris on the
oven surfaces and possible contamination of food.

Rodent feces were observed in extra dry storage in outside shed. The presence of pests shall be controlled
to minimize their presence by routinely inspecting the premises, and using methods if evidence of pests are
found, such as trapping devices. Please remove evidence of pests and monitor for new evidence, and if new
evidence arises use approved pest control.
The table in the second drive up window was pitted with holes and uncleanable in places. Physical facilities
shall be maintained in good repair. Please replace or repair the surface of the table so it it is smooth, durable,
and non-absorbent.

Trash receptacles (buckets) in the prep and kitchen area were observed to be soiled on the outsides. Waste
receptacles shall be thoroughly cleaned at a frequency to prevent them from developing a build-up of soil
residue. Please clean the the trash receptacles when emptied.

6/19/20

6/11/20

6/19/20

6-6-2020
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