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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

Donut Palace 1414 St. Joe Dr. Park Hills, 63601

2-Door kitchen cooler 36

Whirlpool chest freezer 8

Front area cooler #1, #2 40, 40

4-601.11A

3-501.17A

3-701.11A

3-302.11A
1ab

Food residue was observed on the Belshaw donut dough dropping device in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize daily.
Dates of disposition were not observed on containers of cooked bacon, cooked sausage within the
two-door cooler in the kitchen. Potentially hazardous foods stored refrigerated shall be marked
with a day or date by which the food will be used, sold, or discarded. Please affix dates of
disposition to these items.
Donut yeast dough was observed coming out of the plastic buckets stored in the kitchen cooler
and coming in contact with cardboard boxes stored with it. Food that is unsafe or adulterated
shall be discarded. Please discard the portion of the dough that has come out of the container.
Raw shell eggs were observed stored above containers of cheese and donut dough. Food shall
be protected from cross contamination. Please store the eggs below and away from ready to eat
foods.

8-21-15

4-204.112
A

6-202.11A

60202.15
A2

4-601.11C

4-601.11C

3-302.12

A thermometer was not observed inside the Whirlpool chest freezer located in the ware washing
area. Refrigerated food storage units shall be provided with an accurate temperature mearuring
device. Please place a thermometer in this unit.
The fluorescent light bulbs observed installed in the donut display case were not completely
sealed by the shielding and end caps. Light bulbs installed where there is exposed food shall be
fully shielded or shatter resistant. Please completely seal the light bulbs in this area.
The drive-up window was observed to be left open during customer service at this area. A food
establishment shall be protected against the entry of insects and pests by use of closed windows.
Please close the window when it is not necessary for it to be open. COS by discussing with the
manager.
Food residue was observed on the front of food containers located under the prep table in the
kitchen. Non-food contact surfaces shall be cleaned as often as necessary to keep clean. Please
clean this area.
Food debris was observed on the shelving and floor in the two-door kitchen cooler. Non-food
contact surfaces shall be cleaned as often as necessary to keep clean. Please clean this area.
An unlabeled plastic spray bottle was observed stored on the prep table in the kitchen. Working
containers of food shall be identified with the common name of the food. Please label the bottle.
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5-203.11A

7-202.11A

An employee was observed not washing their hands before donning gloves for food service. Food
employees shall wash their hands immediately before donning gloves for working with food. This
same employee was observed reusing disposable gloves prior to food service. It has been noted
on previous inspections that employees have failed to wash their hands appropriately. The
location of the nearest hand wash sink is in an adjacent room. The lack of an easily accessible
hand wash sink contributes to this continuing problem and the public health concerns associated
with it. Hand wash sinks shall be located in areas of food preparation, food dispensing, ware
washing and in toilet rooms. A hand wash sick shall be installed in the front service area in a
location easily accessible by employees. The hand wash sink shall be equipped with hot and cold
running water delivered through a mixing valve. The hot water service shall be at a temperature
of at least 100 degrees F. The hand wash sink shall be provided with hand soap, hand drying
provisions such as disposable hand towels and a waste container to receive used towels.
A case of motor oil was observed stored on the floor in the facility restroom. Only those toxic
materials necessary for the maintenance and operation of the food establishment shall be allowed
in a food establishment. Please remove the motor oil from the premises. COS by removing from
the premises.

1-1-16

COS

6-501.18

6-101.11A
13

6-501.11

6-101.11A
3

6-501.12A

An accumulation of grease and food debris was observed on the indirect drain below the
three-compartment sink. Plumbing fixtures shall be cleaned as often as necessary to keep clean.
Please clean the drain.
The indirect drain below the three-compartment sink was observed to be held in place by strips of
cloth tied to the above drain pipes. The strips of cloth were wet and heavily soiled. Physical
facilities shall be easily cleanable. Please remove the cloth strips and provide a cleanable
surface.
Stained ceiling tiles were observe in various places throughout the facility. Physical facilities shall
be maintained in good repair. Please replace damaged ceiling tiles and continue to monitor for
possible leaks and water infiltration.
Clean food equipment was observed drying on cloth towels atop the chest freezer in the ware
washing room. Surface materials for drying clean equipment shall be non-absorbant and easily
cleanable. Please dry clean equipment on a clean, sanitized, non-absorbant surface. It is highly
reccomended that wire drying shelving be installed in the ware washing room for this purpose.
An accumulation of dust, debris, spider webs and mold was observed on the door, walls and floor
of the utility closet located adjacent to the ware washing area. Physical facilities shall be cleaned
as often as necessary to keep clean. Please clean this area.
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4-302.14

4-302.12A

Quaternary ammonia test strips were not available for use in determining sanitizer strength. A test
kits or other device that accurately measures the concentration in mg/L of sanitizing solution shall
be provided. Please obtain an appropriate test kit.
A food thermometer was not available for kitchen purposes. A food temperature measuring
device shall be provided and readily accessible for use in determining adequate food
temperatures. Please obtain a suitable thermometer for determining food temperatures. it shall
have an operable range of 0 - 220 F. If it is a bi-metal dial type thermometer it shall also be
graduated in two degree increments.
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