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12/18/2019

FOOD ESTABLISHMENT INSPECTION REPORT
Terry Jacobsen

3

6104 Highway Y

Glass Door cooler (milk section) (ambient)
Frozen Food Freezer (lobby) (ambient)
3-Door deli cooler (ambient)
Single door prep cooler
2-door prep top: cut tomatoes, cut lettuce

37
0
38, 39
39
41,41

French Village, 63036

Dippin Dots Freezer (ambient)
Ice Cream chest (ambient)
2-Door Prep cooler (ambient)
Hot held sausage pizza ( 1 hour)
Single prep top: cheese(shredded), cooked hamburger

0
10
40
125
42,41

PRIORITY ITEMS
These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

Note
3-501.17B1

3-302.11A
3-302.11A

3-501.16A1
3-501.16A1

NOTE:

This well was sampled December 18, 2020 as part of a routine inspection for Dori's Bar and Grill in which the COS
well is shared. The results came back satisfactory and absent of coliforms and E. coli bacteria.
Potentially hazardous food items were improperly dated by not counting the day food was opened or
prepared in the dating of food. Potentially hazardous food shall be clearly marked with a seven day
disposition date when held at 41F. The day the container is opened and food is made or prepared shall be
counted as day 1. COS by asking that potentially hazardous food be relabeled with correct dates.
Eggs were stored above fish in the 3-door deli cooler. Food shall be protected from cross-contamination by
storing in the vertical order top to bottom: Ready to eat, raw fish, raw whole muscle meats, raw ground
meats, raw chicken. COS by rearranging eggs below the fish and putting the eggs on bottom of the cooler.
Raw sausage was stored above cheese in the Frigidaire cooler in the kitchen. Food shall be protected from
cross-contamination by storing in the vertical order top to bottom: Ready to eat, raw fish, raw whole muscle
meats, raw ground meats, raw chicken. COS by rearranging sausage below the cheese and putting sausage
on the bottom of the cooler.
Pizza wasn't being held at 135F in a hot hold display case. Potentially hazardous food shall be held at 135F
or greater. The pizza had only been in the display for an hour according to staff, so I asked that they turn the
temperature up and hold items at 135F. COS
Pulled pork was being heated to temperature in a hot hold from a cooler. Potentially hazardous food shall be
held at 135F or greater. The pulled pork was temping at 70-110F and wasn't being cooked fast enough for
safety. I asked that the food immediately be removed from the hot hold and be heated to 165 F then placed
in the hot hold and be held at at least 135F and that items no longer be cooked in the hot hold. COS
The pulled pork had been cooking for 40-45 minutes.
CORE ITEMS
These items are to be corrected by the next regular inspection or as stated.

4-903.11A2 Single-use lids in the self service area near the Coke and Pepsi fountains were exposed to splash and were
stained with soda or coffee debris. Single use items shall be stored where they are not exposed to splashing
or other contamination. Please store the lids where they will not be exposed to splashing from the fountain
machines or other contamination.
4-601.11C Debris was observed on the bottom of the walk-in/glass front door coolers in the lobby area. Non
food-contact surfaces shall be free of dirt and debris. Please clean the cooler at a frequency to prevent dirt
and debris accumulation.
4-601.11C Debris was observed in the seals of the ice cream chest freezer. Non food-contact surfaces shall be free of
dirt and debris. Please clean the freezer at a frequency to prevent dirt and debris accumulation.
3-304.14B Wet wiping cloth was stored on the counter. Cloths in use for wiping counters and other equipment surfaces
shall be held in chemical sanitizer. Please hold wet wiping cloths in chemical sanitizer, when not-in-use.
4-203.12B One of the thermometers in the Frigidaire fridge was inaccurate by more that 10 degrees F. Ambient air
measuring devices shall be accurate within (+/-) 3F. COS by asking to discard the thermometer or find a way
to calibrate it.
6-501.111C Flies were noted throughout the facility. Pest shall be controlled by using approved pest control measures or
traps. COS owner has implemented traps and is looking into fans and other methods to prevent entry of flies.

A line through an item on page 1 means not observed or not applicable.
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7/16/2020

7/19/2020
7/19/2020
7/15/2020
COS
COS
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3

6104 Highway Y

Frigidaire Fridge /freezer(kitchen) ambient
Hot held: pulled pork (45 minutes)

41/17
70-110

French Village, 63036

Hot held: gravy, sausage
Frigidaire (raw foods) ambient (back room)
Frigidaire (precooked) ambient (backroom)

136/ (126-135)
25
3

PRIORITY ITEMS
These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

3-302.11A

Raw sausage was stored above pre-cooked items in the Frigidaire freezer in the back room. Food shall be
protected from cross-contamination by storing in the vertical order top to bottom: Ready to eat, raw fish, raw
whole muscle meats, raw ground meats, raw chicken. COS by asking that sausage be stored on the bottom
of the freezer below precooked items.

COS

CORE ITEMS
These items are to be corrected by the next regular inspection or as stated.

4-601.11C The bottom of the cabinet was stained and possibly moldy from water absorption. Non food-contact surfaces 7/22/2020
shall be free of dirt and debris. Please clean the bottom of the cabinet of mold and debris and if necessary
repair any damaged surfaces.
4-501.11B The door seal of the 2-door prep cooler was broken and torn. Equipment components shall be kept in-tact
and adjusted with manufacturers specifications. Please repair the door seal.
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