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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.

4

Burger King #11043 408 North State Street Desloge, 63601

Shake Mix in Hopper: Vanilla 1, 2 36, 34 Walk-In Cooler: Ambient, Cooling Sliced Tomatoes 36, 47

Meat Patty Freezer Ambient 20 Shake Mix 38

Coffee Cooler Ambient 33 Walk-In Freezer Ambient 11

Fry Freezer Ambient 0 Under Counter Cooler Ambient 33

Burger Out of Broiler 179 Hot Hold Beef Patty 154

4-601.11A

4-601.11A

7-201.11A

An accumulation of hard water scale and black debris was found on the upper metal plate of the ice
machine deflector. Food Contact Surfaces (FCSs) shall be kept clean to both sight and touch. Please
dispose of all ice in the unit and wash, rinse and sanitize the interior in order to clean the unit and kill any
potential mold.
An accumulation of grease was found on the upper surfaces of the fry hot hold; since this could allow

debris to fall into food it is considered a FCS. FCSs shall be kept clean to both sight and touch. Please clean
the upper surface of the fry hot hold.
A container of degreaser was found stored with single service paper towels inside the dry storage area.

Potentially toxic and/or poisonous materials shall be separated from food, food equipment, utensils and
single service items by a space or partition and not stored above them. Please properly store potentially toxic
and/or poisonous materials to prevent potential contamination. CORRECTED ON SITE by moving the bottle.

NOTE: The dining room was currently closed due to the COVID-19 pandemic.

12/11/20

12/10/20

COS

4-601.11C

4-601.11C

6-501.12A

6-501.14A

6-501.12A

6-201.15

Food splatter was observed on the underside of the metal shelving over condiments, cut lettuce and cut
tomato in the cook lines. Non-food Contact (NFC) surfaces shall be kept free of an accumulation of debris.
Please clean the underside of the shelves over the cold wells.
A accumulation of food debris was found in the lower door seal and the bottom of the fryer freezer. NFC

surfaces shall be kept free of an accumulation of debris. Please clean the door seals and bottom of the fryer
freezer.
There was a heavy accumulation of grease and grime on the floors and coving underneath the deep fryer.

Physical facilities shall be cleaned as often as needed in order to keep them clean. Please clean the floors
underneath the deep fryer.
Dust and debris was found on the grates over the condenser fan inside the walk-in cooler. Ventilation

intake and exhaust systems shall be kept clean in order to prevent them from becoming potential sources of
contamination. Please clean the grates.
Food debris was found on the floor inside the walk-in cooler. Physical facilities shall be cleaned as often as

necessary in order to keep them clean. Please clean the floors of the walk-in cooler.
The floor of the walk-in cooler is covered with a tightly woven rug like surface for non-slip protection which

has begun to turn black and is holding onto food debris. Mats and duckboards shall be removable and easily
cleanable. Please either thoroughly clean the floor covering or replace with a more easily cleanable form of
mat.
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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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Burger King #11043 408 North State Street Desloge, 63601

3-305.11A2

6-501.12A

6-501.14A

3-307.11

4-601.11C

5-501.116B

4-601.11C

Employee jackets were found stored over and on top of boxes of bag-in-box soda syrups. Food shall be
stored in a cool, dry location where it is protected from splash, dust and other forms of contamination. Please
store employee personal effects in a separate location where potential contamination of food cannot occur.
The floor of the walk-in freezer was found to have an accumulation of trash and food debris including

underneath the non-slip rubber mats. Physical facilities shall be cleaned as often as necessary in order to
keep them clean. Please clean the floors of the walk-in freezer.
The condenser grates in the walk-in freezer were found to have an accumulation of dust. Ventilation

systems shall be kept clean in order to prevent them from becoming potential sources of contamination.
Please clean the fan grates in the walk-in freezer.
There was evidence of ice drippage onto packages of food inside the walk-in freezer. Food shall be

protected from miscellaneous sources and forms of contamination. Please shield food from ice drippage and
adjust or maintenance the freezer to reduce build up of ice.
A plastic tub which holds packages of sugar was found to have a heavy accumulation of excess and old

sugar in the bottom of the tub. NFCs shall be kept free of an accumulation of debris. Please clean the bottom
of the sugar tub.
Several trash cans in dry storage were found to have soil building up on the outside surfaces and inside

the handles. Waste receptacles shall be cleaned as frequently as necessary in order to keep them clean.
Please clean the trash cans.
The wire rack shelving in dry storage had mold and debris on them. NFC surfaces shall be kept free of an

accumulation of debris. Please wash, rinse and sanitize the shelving to clean them and kill the mold.
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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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6-501.12A

4-601.11C

6-501.12A

4-903.11A2

The floor near the back door was found to have an accumulation of grime. Physical facilities shall be
cleaned as often as needed in order to keep them clean. Please clean the floor.
The shelving underneath the condiment holders at the second drive up window were found to have an

accumulation of dust and debris. NFC surfaces shall be kept free of an accumulation of debris. Please clean
the shelving.
The floor underneath the left cabinets at the customer self-service area was found to have an

accumulation of debris. Physical facilities shall be cleaned as often as needed to keep them clean. Please
clean the floor.
A set of single service cups still in the packaging in dry storage were found to have an accumulation of

debris on the packaging. Food equipment, utensils and single service items shall be stored in a location and
manner which protects them from dust, splash and other debris. Please protect single service items from
contamination in dry storage.
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