
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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.

3

Canton Garden Restaurant 1111 East Main Street Park Hills 63601

Refried rice, stovetop 172 Steamed rice, cooker 202

Ambient, prep table, bottom 41 Chicken, prep table, top 38

Pork, prep table, top 40 Beef, prep table, top 40

Shrimp, prep table, top 39 Cut napa cabbage, prep table, top 41

Ambient, small prep table, bottom 38 Chicken, wok 201

4-601.11A

4-601.11A

Yellow "stain", which is possibly mold, observed on ice deflector on the inside of the ice maker.
Food contact surfaces shall be clean to sight and touch. Please discard ice, wash, rinse, sanitize
and air dry the inside of the ice maker before returning to service.
Food debris observed on the meat/cheese slicer stored close to the water heater. It appears

this debris may have fallen onto the slicer from the work table. Clean equipment shall be
protected from contamination during storage. Please cover the slicer with a food-grade material
while in storage.

10/21/15

10/22/15

4-501.14A

3-305.11A

3-304.12B

4-204.112

3-304.12B

Mold and debris observed on the inside of the mechanical dish washer, including the inside of
the doors. Dish wash machines and sinks shall be cleaned at least daily. Please wash, rinse, and
sanitize all surfaces of the mechanical dish washer.
Several containers of food stored in the bottom sections of both prep tables were not covered.

Food shall be protected from contamination during storage. Please cover containers.
Plastic single-use spoons were stored in containers holding salt, sugar, and white powder, and

the handle of the one of the spoons was in contact with the food. Single use items may not be
re-used, and the handle of in-use utensils shall be stored above the surface of the food. Please
replace single-use spoons with cleanable utensils, and store with the handle above the food.
There was no thermometer in the bottom of the 2-door prep cooler. Thermometers measuring

from 0 to 220 in two degree increments shall be located in a convenient-to-read location in the
warmest part of the cooler. Please install a thermometer in a location that is easy to read.
Bowls were used as dispensing scoops and stored inside the bulk containers of flour, salt,

cornstarch, and sugar. Food shall be protected from contamination. Single-use items shall not be
reused. Please dispose of bowls and replace with cleanable dispensers that have a handle.
Store so handle is above surface of food.

10/20/15

10/27/15
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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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Canton Garden Restaurant 1111 East Main Street Park Hills 63601

Chicken with broccoli, wok 183 Ambient, walk-in cooler

Ambient, walk-in freezer 40 Fried chicken, walk-in freezer 78 to 101

Water, scoop crock pot 135 Steamed rice, hot hold 171

Refried rice, hot hold 162 Egg drop soup, hot hold 170

3-501.14A

3-302.11A

Five containers of fried chicken, stored in the walk-in freezer, had internal temperatures
between 78 and 101F. According to the owner, the chicken was cooked and placed in the freezer
at approximately 10:00 am this morning. Food shall be cooled from 135 to 70 within two hours,
then from 70 to 41 within an additional four hours. Please monitor food that is cooling for correct
time and temperature. Discard food that does not cool to the correct temperature in the allowed
time period. To cool food rapidly, place in shallow containers before placing in freezer, or place
containers into ice bath with stirring. CORRECTED ON SITE by placing chicken into shallow
containers.
Containers of raw chicken were stored above raw beef in the walk-in cooler. Food shall be

stored to prevent cross contamination. Please store food separately or in the following vertical
order: raw poultry and eggs on the bottom, then ground meats, then whole muscle meats, then
fish and seafood, then fully-cooked and ready-to-eat foods on top (including produce intended to
be cooked).

COS

10/20/15

4-602.11C

3-304.12B

A plastic bucket holding an assortment of knives and other utensils, stored on the work table
across from the 3-vat sink, was melted on one side and dirty on the inside. Please dispose of
bucket. Keep containers holding food-contact utensils clean by washing, rinsing, and sanitizing
holders as often as needed to keep clean.
A bowl was stored inside the container of baking powder. Dispensing utensils shall have a

handle that is stored above the surface of the food. Please dispose of bowl.

10/27/15

10/27/15
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