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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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Rhodes 101 #360 1200 North Desloge Road Desloge, 63601

Nacho cheese sauce from dispenser 141 Walk-in cooler #1 & #2 36, 32

Sandwich reach-in cooler 30 Walk-in freezer 0

Ice cream freezer 0

Cream from Rhodes dispenser 44

Ambient temp in cream dispenser 42

4-601.11A

4-601.11A

3-501.16B

3-501.17A

4-501.114
C

Mold and debris was observed on the fountain spout and the ice chute of the Coke soda fountains
in the retail area. Food contact surfaces shall be clean to sight and touch. Please clean and
disinfect the soda spouts and the ice chutes as often as necessary to keep them free of debris
and mold.
Food debris and small flies were observed inside the microwave available for customer use in the
retail area. Food contact surfaces shall be clean to sight and touch. Please clean the microwave
as necessary to keep it clean.
The creamer products dispensed from the Rhodes creamer dispenser were measured at 44F.
The ambient temperature of this unit was measured at 42F. Potentially hazardous foods stored
refrigerated shall be held at 41F or less. Cream is a perishable food which requires adequate
refrigeration to remain safe to consume. Repair or replace the creamer dispenser to ensure that
the product is maintained at 41F or less.
The creamer products in the Rhodes creamer dispenser were not marked with a discard date.
Potentially hazardous foods held refrigerated shall be marked with a discard date that is not
greater than six days from the date of preparation of opening from a sealed package.
The quaternary ammonia sanitizer dispensed from the chemical dispensing system at the three
compartment sink was not present at a detectable concentration. Quaternary ammonia sanitizers
shall be used at a concentration indicated by the product manufacturer. Until the dispensing unit
has been repaired. Prepare sanitizing solutions manually.
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4-302.12A

4-601.11C

4-203.12B

3-602.11

A food thermometer was not available in the facility. A food temperature measuring device shall
be provided and readily accessible for use in ensuring attainment and maintenance of food
temperatures. Food thermometers shall be in the operable range of 0 - 220F and be graduated in
two degree increments. A digital equivalent is acceptable.
An accumulation of dried cheese was observed on the dispenser shroud of the Gehl cheese
dispenser. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the dispenser parts as necessary.
The thermometer in the sandwich reach-in cooler indicated an ambient temperature of 18F. The
actual temperature in this unit was measured at 30F. Thermometers in mechanically refrigerated
food storage units shall be accurate to within three degrees F. Please place an accurate
thermometer in the sandwich cooler.
A variety of cookies packaged on-site were observed for sale at the front counter. The cookies
were not labeled. Food packaged in a food establishment shall be labeled with: 1) The common
name of the food, 2) The name and location of the business, 3) A complete list of ingredients
including major allergens such as milk, wheat, eggs, soy, peanuts, tree nuts and fish. Please
label these products appropriately.
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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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4-203.12B

4-903.11A

6-501.12A

5-501.113

The thermometer in the North Star ice cream freezer indicates an ambient temperature of 32F.
The actual temperature in this freezer was measured at 0F. Thermometers in mechanically
refrigerated food storage units shall be accurate to within three degrees F. Please place an
accurate thermometer in the sandwich cooler.
Single use straws and cup lids were stored adjacent to an open drain in the lower cabinet beside
the Coke soda fountains in the retail area. Single use items shall be protected from sources of
contamination.
Dirt and debris was observed on the floor below the ice machine and the soda fountain at the
drive-up area. Physical facilities shall be cleaned as often as necessary to keep them clean.
Please clean this area.
The lids to the facility dumpster were open. Outside refuse receptacles shall be kept covered to
discourage access by insects, rodents and vermin. Please keep the dumpster lids closed.
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