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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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Ambient, ice cream freezer 2 White rice, hot hold 164

Chicken, wok 177 Ambient, Pepsi glass-front cooler 39

Chicken, deep fryer 212 Fried rice, cooker, by smoker 192

Egg rolls (with pork), deep fryer 108, 106 Ambient, Gibson upright freezer 10

Fried rice, hot hold, at stove 170 Ambient, Frigidaire chest freezer 2

NOTE

4-601.11A

3-403.11A

4-601.11A

3-302.11A

Temperatures, in degrees Fahrenheit:
Buffet bar: cold hold - Tapioca pudding, on ice 42

hot hold - General Tso chicken 153; lo mein 171; chicken terriyaki 167; fried rice 171;
sweet and sour chicken 137; egg drop soup 172

Pepsi glass-front cooler in kitchen: ambient 32; cooked chicken 39; cooked chicken 40; egg roll 41; beef 40
Prep cooler - bottom: ambient 36; lo mein 37; raw shell egg 38; cooked pork dumpling 38
Prep cooler - top: cut cabbage 41; raw chicken 40; raw shrimp 39; cooked chicken 40
Walk-in cooler: ambient 38; cooked chicken 41, 40, 41; cooked lo mein 41

Mold was observed on the nozzles of the soda dispenser, and on the bottom edge of the ice dispenser.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize nozzles and ice
chute daily.

Egg rolls are made on-site with cooked pork, then held in the cooler until deep-fried for hot holding. Egg
rolls had internal temperatures of 108 and 106 after deep frying. Food to be held for hot holding shall be
reheated to 165F for 15 seconds. Please use a thermometer to ensure food is cooked to the correct
temperatures. CORRECTED ON SITE by further cooking egg rolls to 174, 189, 199, 205F.

A build-up of grease observed on the foil that lined the fire suppression pipes and support pipes under the
hood, Please dispose of foil and clean pipes to prevent grease and food debris from dripping into food.

One pair of in-use tongs was used to retrieve raw chicken and raw beef in the top of the prep cooler.
Food shall be protected from cross contamination. Please use different utensils for retrieving different types
of raw animal food (chicken, fish and seafood, pork, and beef) and cooked foods. CORRECTED ON SITE by
 using different tongs for the different foods.

10/3/16

COS

10/5/16

COS

6-202.15A

6-202.112

6-501.12A

6-501.1A

6-501.11

4-901.11A

4-904.11B

4-601.11C

4-101.19

Upon arrival, the front entry door was propped open. Outside entry doors shall be kept closed to prevent
pest entry. CORRECTED ON SITE by closing door.

Upon arrival, the door into the private living area was open. Loving or sleeping quarters located on the
premises of a food establishment shall be separated with a self-closing door. Please install a self-closing
device on this door.

The base of the toilets in the customer men's and women's bathrooms were dirty. Please clean entire
toilet at least daily.

The grates over the mechanical vents in the men's and women's bathrooms were dirty. Ventilation
systems shall not be a source of contamination. Please clean as often as needed to keepclean.

Duct tape was used to repair tears in the vinyl covering of some seats in the dining area. Please recover
or replace torn seats.

Metal food pans, stored on buffet counter, and glasses by the soda dispenser, were wet nested.
Equipment shall be air dried after cleaning. Please wash, rinse, sanitize, and air dry before storing nested.

Utensils were stored with the handles down in a container on the soup end of the buffet. Please store
handles up to prevent contamination of food-contact surfaces when retrieving.

Food splatters and dust observed on the lights under the buffet bar shield. Please clean lights daily to
prevent contamination of food.

A piece of cardboard was used as a splash guard between the soda dispenser and single-use straws and
lids. Equipment needing frequent cleaning and subjected to splash shall be made of nonabsorbent, smooth
surfaces. Please install a cleanable shield.
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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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4-601.11A

3-302.11A

3-302.11A

4-601.11A

3-302.11A

3-202.15

4-501.114A

Black debris observed on the handle of the in-use scoop for the white rice, held in a container by the
cooker. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize in-use
scoops for potentially hazardous foods a minimum of every four hours. Also, wash, rinse and sanitize the
holders for the scoops every four hours.

Raw shell eggs were stored above ready-to-eat foods in the bottom of the prep cooler. Raw shell eggs
shall be stored below all other food (except raw poultry) to prevent cross contamination. Please store raw
eggs on lowest shelf.

Raw chicken was stored above whole muscle meats and cooked foods, and raw ground beef above whole
muscle meats, in the Gibson upright freezer. Please rearrange food to prevent cross contamination: all raw
animal foods are stored below all other foods. Raw animal foods stored as follows: raw poultry and eggs on
the bottom, then ground meats, then whole muscle meats, then fish and seafood. All other foods stored
above fish and seafood.

Food and other debris observed on the meat grinder, on both the outside and food-contact surfaces.
Please disassemble, wash, rinse, and sanitize all parts after use.

Raw chicken was stored above seafood (shrimp) in the walk-in cooler. Please store raw poultry below all
other foods.

A 5-pound can of Hoisin sauce, stored on the can rack in the back storage room, was badly dented on the
seam. Please discard can or place in a designated area for return to distributor.

The chlorine concentration in a container of sanitizer was less than 50 ppm. Soap was added to the solu-
tion. Please add chlorine only to sanitizer solutions and use test strips to ensure concentration is between
50 and 100 ppm. CORRECTED ON SITE by remaking sanitizer to 50 ppm chlorine.
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4-601.11C

Accumulation of grease and debris observed on: the outside surfaces of the unused smoker; the sides,
front, legs, handles, and ledges of the wok stove; inside the deep fryer cabinets; the outside surfaces of the
fried rice cooker in the cook line (especially around handles); door seals and ledges of the doors and inside
of the prep cooler; the outside surfaces of the black microwave; the water softener; the PVC pipes holding
the ice maker; the water heater; Please clean these surfaces as often as needed to keep clean.

Cardboard and and cardboard boxes were used to catch and absorb grease and food spills in the cooking
area, on the walls, under the white rice cooker, and to hold single-use items, food and other supplies in the
cooking and prep areas. The cardboard and boxes were soiled. Surfaces needing frequent cleaning shall be
smooth and nonabsorbent. Please discard cardboard and cardboard boxes, clean all surfaces, and do not
use cardboard as shelf liners and storage containers in the kitchen where frequent cleaning is required.

A square, white bucket was used as a holder for the sanitizer bucket by the cookline. The square bucket
was very dirty. Please discard or clean all surfaces of bucket.

Employee food was stored on the top shelf of the Pepsi cooler in the kitchen. Please store all employee
food on the lowest shelf of the cooler to prevent cross-contamination of facility food.

A large amount of water was pooling in the bottom of the prep cooler. Please determine cause of water
and repair cooler. Keep bottom of cooler dry.

A box that contained ketchup and mustard squeeze bottles and pepper, stored above the prep table, had
other soiled items in the box. The squeeze bottles were also soiled. Please clean containers.

The drain for the ice bin below the ice maker had a large amount of mold growth at the outlet. Please
clean and sanitize to prevent blockage of the drain hose.
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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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3-302.11A
4-101.11B

6-501.111

7-202.12A

3-501.17A
B

2-201.11A

Food cooked on-site (chicken, egg rolls, etc.) were stored in cardboard boxes in the walk-in cooler, at
least one of which had held raw meat. Food shall be protected from cross contamination; food-contact
surfaces shall be non-absorbent and cleanable. NOTE: these foods will be cooked again before serving.
Please discard all boxes in which raw meat was stored; use only cleanable equipment to store food.

Spider webs and egg cases observed in the employee bathroom. Please remove all evidence of pests
and use only an approved method of pest control.

Two containers of Ortho Home Defender Insecticide was stored in the employee bathroom. This product
is not approved for use in a food facility. Please remove from facility.

Food held in the coolers was not labeled with a disposition date. Food that is potentially hazardous, that
is fully cooked and ready-to-eat, and that is held for more than 24 hours shall be labeled with a 7-day
disposal date, which is the date of preparation (or opening if it is commercially prepared, such as milk) plus
an additional six days. Please label food with date of disposition.

There was no employee health policy available upon request. Please use chapter 2 of the Missouri Food
Code and/or the FDA Employee Health and Personal Hygiene Handbook to develop a policy concerning
employee illnesses. You may reference the appropriate pages and have all staff read the pages, then sign
an agreement (see pages 5-17, 37-38 of the FDA book).
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Accumulation of food splatters observed on the wall behind and below the microwave; the door opening
into the dining room; wall, floor, and pipes below the 3-vat sink. Please clean.

The inside and outside surfaces of the mechanical dish washer had an accumulation of grease and
debris. Please clean dish washer at least daily, more often if needed to keep clean.

An accumulation of debris observed on the outside surfaces of the vats of the 3-vat sink. Please clean as
often as needed to keep clean.

Accumulation of debris on all surfaces (inside, outside, legs, ledges) of the mop sink. Service sinks shall
be cleaned at a frequency to prevent debris accumulation. Please clean all surfaces of the sink and the
pipes under the sink.

An employee drink (with lid and straw) was stored on the drying rack above the 3-vat sink. Covered
drinks may be stored in work area, but only where food, clean equipment, clean linens, and single-use items
cannot be contaminated. Please store drink in a designated location where these items are protected.

Meat blood and other debris observed on the shelves inside the Gibson upright freezer. Please defrost
and clean freezer. Defrost and clean as often as needed to keep clean.

Containers of shampoo and shower gel were stored on the ledge of the handwashing sink in the kitchen.
Handwashing sinks shall be used only for handwashing, and employee personal items shall be stored
separately from facility equipment. Please ensure handwashing sinks are used only for handwashing.

A cook's thermometer was not available. Please provide an accurate thermometer, reading from 0 to
220F in two degree increments to check the internal temperature of foods, both hot and cold. Calibrate ther-
mometer frequently to ensure it is accurate.
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These items are to be corrected by the next regular inspection or as stated.

5

First Wok 526 East Main Street Park Hills l63601

6-501.12A

6-501.14A

6-501.12A

4-601.11C

6-501.114A
,B

6-202.15A

5-502.11

Accumulation of debris on the pipes and wall below the handwashing sink. Please clean as often as
needed to keep clean.

Accumulation of dust and grease on the portable fan (including the blades) stored by the handwashing
sink. Please clean as often as needed to keep clean.

Accumulation of debris on the wall holding the magnetic knife holder. Please clean wall as often as
needed to keep clean.

The storage shelves along the wall by the walk-in cooler were dirty. Please clean all shelving (discard
cardboard).

There was a large amount of clutter on the floors in the back storage room and employee bathroom,
preventing effective cleaning.. Please remove all items not needed for the operation of the establishment.
Install shelving to store all other items. Clean floor.

The back door was left open for ventilation. Holes were observed in the screen of the screen door.
Please replace the screen on the door to prevent pests from entering.

The outside dumpster was overflowing, preventing lids from closing. Lids shall be closed on outside trash
receptacles. Please have trash company bring a larger dumpster and/or empty the trash more often.
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