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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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Little Caesar's Pizza 1137 North Desloge Drive Desloge, 63601

Frigidaire Freezer Ambient 0 Pizza prep cold hold table Top; Pepperoni, Ham, Sausage 38, 25, 32

Walk-in Cooler; Ambient, Chicken 39, 38

Pizza Prep Cold Hold Bottom Ambient 40

4-601.11A

5-203.15

4-501.114C

2-301.12B

5-402.13

The deflector in the ice machine was observed to have slime mold growing on it. Food contact surfaces
shall be kept clean to sight and touch. Please discard the ice and wash, rinse and sanitize the interior parts of
the ice machine to eliminate the mold.
The sprayer on the three vat sink was observed to hang below the rim of the three vat sink. An air gap

between the supply inlet and the flood rim of plumbing of either one inch or twice the diameter of the supply
inlet, which ever is larger, shall exist to provide backflow protection. Please maintenance the spray so when it
hangs loose there is an air gap.
The quaternary ammonia sanitizer solution in the three vat sink was tested and registered at 100ppm. The

instructions on the placard for sanitizer use stated the target concentration for use was 200ppm. Quaternary
ammonia sanitizers shall be used at concentrations indicated on the instructions. Please properly mix
sanitizer or service dispenser to provide correct concentration. Use test strips too check concentration.
A food employee was observed washing their hands by running their hands under the faucet briefly and

then drying their hands. Food employees shall wash their hands for at least 20 seconds and use
handwashing soap to scrub off soil from their hands before rinsing under water and and drying thoroughly
with a single use towel. Please ensure employees know and follow proper handwashing technique.
An accumulation of debris was observed on the grass behind the rear exit doors which appeared to be

dumped waste water. Sewage shall be conveyed to the proper point of disposal through a sanitary and
maintained system of pipes, hoses and drains. Please dispose of wastewater through a proper sewage
system.
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3-304.12A

4-903.11A

4-603.14

4-501.14C

5-205.15B

6-501.18

A scoop for the sausage in the cold table was observed to be stored with the handle in the food. In-use
utensils shall be stored with their handles above the food and the top of the container. Please store the scoop
in the proper orientation.
Baking sheets were observed stored on top of a trashcan next to the handwashing sink. Food equipment

shall be stored where it is protected from dust, splash or other contamination. Please store the pans in a
location where they are protected from contamination. CORRECTED ON SITE by placing the top pan to be
washed and moving the other pans.
A mixing screw for one of the pieces of equipment was found on the drainboard of the three vat sink with

debris still on the interior surfaces. Equipment shall be throughly washed to remove or loosen soils which will
then be removed by a rinsing step before sanitizing and air drying. Please thoroughly wash all pieces of
equipment during warewashing.
The sprayer handle and mechanism for the three vat sink was observed to have an accumulation of

grease and debris. Warewashing equipment shall be cleaned at least once every 24 hours while in use.
Please clean the sprayer on the three vat.
The faucet on the three vat sink was observed to leak when water was diverted to the sprayer head.

Plumbing fixtures shall be maintained in good repair. Please fix the leak.
The mop sink was found to be dirty. Plumbing fixtures shall be kept clean. Please clean the mop sink.
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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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7-203.11 A bucket above the ice machine used to move ice was labeled as a concrete mix bucket. Containers
previously used to hold poisonous or toxic materials shall not be used to store, transport or serve food.
Containers to hold food shall be safe and not impart deleterious substances. Please discard the bucket and
replace with a food-grade bucket.
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4-601.11C

4-601.11C

4-601.11C

4-601.11C

6-501.11

6-501.14A

6-501.14A

6-501.18

There was an accumulation of debris in the bottom portions of the dough mixer. Non Food Contact (NFC)
surfaces shall be kept free of an accumulation of dust or debris. Please clean the interior of the dough mixer.
The wire rack shelving above the dough prep stations had splatter from food and oil. NFC surfaces shall

be kept free of an accumulation of debris. Please clean the rack shelving.
The wire rack shelving inside the walk-in coolers were found to have an accumulation of mold. NFC

surfaces shall be kept free of an accumulation of debris. Please wash, rinse and sanitize the shelving inside
the walk-in cooler to eliminate the mold.
The rollers inside the pizza oven had an accumulation of dust and debris. NFC surfaces shall be kept free

of an accumulation of dust and debris. Please clean the rollers inside the pizza oven.
Several ceiling tiles inside the prep area were observed to have water stains on them; this could indicate a

water leak. Facilities shall be maintained in good repair. Please replace or paint over the tiles and observe
them for a return of the stains which could indicate a leak that needs repairing.
The box fan underneath the table was observed to have an accumulation of dust. Air movement systems

shall be kept clean to prevent them from becoming a source of contamination. Please clean the fan.
The compressor fan inside the walk-in cooler was observed to have an accumulation of debris and mold.

Air intake and exhaust vents shall be kept clean to prevent them from becoming a source of contamination.
Please clean the fan.
The handsink located near the soda syrups was observed to have an accumulation of debris on the

handles. Plumbing fixtures shall be kept clean. Please clean the handsink.
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4-601.11C

4-302.14?

5-501.17

6-501.11

6-202.15A

5-205.11B

5-501.114

6-202.15A

The large wire cart which holds the dips and sauces for the sides was observed to have an accumulation
of debris on the lower surfaces. NFC surfaces shall be kept free of an accumulation of dust and debris.
Please clean the cart.
There was no sanitizer test strips observed within the establishment. Sanitizer test strips applicable to the

sanitizer used in the establishment shall be available for use. Please purchase test strips.
The wastebasket inside the restroom was not observed to have a lid. Restrooms used by females shall

have a lidded waste receptacle. Please provide a lidded waste receptacle for the bathroom.
The knob for the ventilation inside the bathrooom was broken and as such the ventilation was inoperable.

Physical facilities shall be maintained in good repair. Please repair the knob and ensure the ventilation inside
the bathroom works.
The front doors were observed to have a small gap between them near the bottom. Exterior entrances

shall be protected by self-closing and tight fitting doors. Please replace the sweeps between the doors.
The handwash sink near the dough prep area had large pieces of food debris inside the drain.

Handwashing sinks shall be used only for handwashing and not for dumping of waste. Please use the
handsink only for handwashing.
The drain plug for the dumpster was broken in. Dumpsters shall have drainplugs in place. Please contact

your waste disposal company for a replacement drain plug.
The seals around the bottom left of the door to the outside storage shed were observed to be failing

allowing in daylight. Exterior openings shall be protected by tight fitting doors. Please replace the weather
stripping around the door.
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