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)22'352'8&7/2&$7,21

7(03LQ)

Hot held: hot dogs
HH: chicken sandwich, soup, chili
Salad Bar: Lettuce, ham, egg
cheese, pasta salad, melon
Cold hold: roast beef, ham, tomato

179
160,172,157
42,42,42
42,47,47
53,53,50

grill freezer amb
Sandwich prep cooler
Reach-in cooler
Mini coolers: 1,2,3,
Mini coolers: 4,5,6

10
50
40
40,40,38
38,32,32

&RGH
5HIHUHQFH

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

3-501.16B Pasta salad and cut melon held cold on the self-service salad bar was measured at 47F.
COS
Potentially hazardous food held refrigerated shall be maintained at a temperature of 41F or less.
COS by removing the food from service and discarding.
3-501.16B Cheddar cheese, roast beef, ham and tomatoes held refrigerated at the sandwich prep station
were measured at temperatures of 54, 53, 53 and 50 respectively. Potentially hazardous food
held refrigerated shall be maintained at a temperature of 41F or less. This food was removed
from service and placed back in the walk-in cooler (40) and replaced with adequately chilled food
from the walk-in cooler. The meats and cheeses at this location must be held at 41F or less.
Please cover the food with adequate lids of covers to maintain proper temperatures.
3-501.17A Discard dates were not observed on packages of cut ham and turkey stored in the walk-in cooler. COS
Potentially hazardous foods held refrigerated shall be marked with the day or date, not to exceed
seven days, by which time the food will be sold, consumed or discarded. COS by marking with a
discard date.
3-302.11A Raw turkey patties were observed stored above cooked sausages and biscuits in the kitchen
COS
1
Frigidaire freezer #2. Food shall be protected from cross contamination by storing raw animal
proteins away from and below ready to eat foods. COS be rearranging the foods.

&RGH
5HIHUHQFH

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

4-501.11B Door seals on the grill freezer and on the sandwich cooler were observed to be damaged.
Equipment such as doors, seals, hinges, fasteners and kick plates shall be kept intact, tight, and
adjusted in accordance with manufacturers specifications. Please replace the door seals.
4-601.11C Mildew was observed on the door seals of the grill freezer. Non-food contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. COS by cleaning the seals.
4-601.11C Food debris was observed on the lower surfaces of the kitchen prep table. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. COS by
cleaning the table.
4-903.11B A plastic tote containing clean utensils was observed uncovered and with debris in the bottom of
2
the tote. Cleaned utensils in storage shall be covered to protect them from contamination. COS
by cleaning the tote and covering the utensils.
5-205.11B An employee was observed dumpling a sanitizer bucket into the kitchen hand wash sink and
rinsing the bucket in the sink. Hand was sinks shall be used for hand washing exclusively. COS
by discussion with the manager.
The ambient temperature of the sandwich cooler was observed at 50F. Equipment for cold
4-301.11 holding and hot holding food shall be sufficient in capacity to provide proper holding temperatures
for potentially hazardous foods. Do not use this cooler until it has bee demonstrated to hold foods
at a temperature of 41F or less.
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Kitchen bevair freezer #1
Kitchen bevair freezer #2
Kitchen bevair refrigerator
Frigidaire chest freezer
Walk-in cooler

0
0
32
0
40

&RGH
5HIHUHQFH



Park Hills, 63601

)22'352'8&7/2&$7,21

7(03LQ)

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

4-202.11

Broken plastic equipment was observed on the shelf in the kitchen storage room. Multi-use food
contact surfaces shall be free of breaks, crack, chips and similar imperfections. Please remove
these items from service.

&RGH
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CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.
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