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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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Park Hills River Mart 10 Flat River Drive Park Hills, 63601

Sandwich prep cooler amb 32 Cold hold: shrd cheese, bacon, pepperoni 39,36,36

Cold hold: tomato, lettuce, ham 34,37,35 True kitchen freezer 0

Cold hold: turkey, beef, sld cheese 34,35,39 W/I freezer, bev cooler, beer cooler 0,32,34

Pizza prep cooler amb 30 Sandwich reach-in freezer 40

Cold hold: ham, sausage, beef 34,34,39 Dipping Dots freezer 0

3-501.17A

7-202.11A

4-601.11A

4-601.11A

4-601.11A

Dates of disposition were not observed on packages of ham, beef, cheese chunks, lettuce and
tuna salad stored in the True sandwich prep cooler. Potentially hazardous foods held cold shall
be clearly marked with the day or date by which they will be sold, used, or discarded. COS by
affixing dates of disposition.
A can of Raid flying insect killer was observed stored on the lower shelf of the storage rack in the
kitchen area. Only those toxic material that are necessary for the maintenance and operation of a
food establishment shall be present on the premises. COS by removing from the premises.
Dried food debris was observed on the blades of the French fry cutter stored on the prep surface
in the kitchen. Food contact surfaces shall be clean to sight and touch. COS by removing to the
ware washing area.
Grease and food debris was observed on steel pans and plasticware stored on clean equipment
shelf above the three compartment sink. Food contact surfaces shall be clean to sight and touch.
COS by moving soiled items to the ware washing area.
Mold was observed on the interior baffle of the Scotsman ice machine in the mechanical room.
Food contact surfaces shall be clean to sight and touch. Please remove the baffle and wash,
rinse, and sanitize prior to reinstalling.

COS

COS

COS

COS

8-15-15

5-205.11B

3-304.12

6-403.11A

3-304.12A

3-302.12

3-305.11A
2

A bucket of sanitizer was observed stored in the hand wash sink in the kitchen. A hand wash sink
may not be used for purposes other than hand washing. COS by removing sanitizer from sink.
Food service utensils were observed stored in a container of water at ambient temperatures on
the prep counter in the kitchen. In-use utensils may be stored on a clean sanitized surface, in
running water of sufficient velocity to flush away particles, or in water maintained at a temperature
of 135F or greater. COS by removing utensils from water to ware washing.
An employee beverage container was observed stored on top of an open container of sausage
patties in the True kitchen freezer. Employee food and equipment shall be stored where they
cannot contaminate food. COS by removing beverage container.
The handle of the ice scoop in the ice basin of the soda fountain at the drive-up area was
observed in contact with the ice. Handles of food service utensils shall be stored above food.
COS by positioning scoop handle above food.
An un-labeled squeeze bottle was observed at the drive-up window. Food storage containers
shall be identified with the common name of the food. COS by labeling the bottle.
Ice was observed dripping from the walk-in cooling unit onto a case of rolls in the walk-in freezer.
Foods shall be protected from sources of contamination. Please place a tray below the drip to
protect food.
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Cream from dispenser=38F, Nacho cheese=141F, hot hold hotdog=154, Sandwich reach-in=40
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3-305.11A
3

3-602.11A
B

6-501.12A

4-501.11B

5-205.11B

A case of frozen rolls was observed stored on the floor in the walk-in freezer. Foods shall be
protected from sources of contamination by storing at least six inches off of the floor. COS by
moving the rolls off of the floor.
Donuts were observed on sale from a customer self-service cabinet without adequate labeling.
Obtain a list of donut ingredients including any major food allergens and maintain on the premises.
On the front of the donut display case; post a sign indicating where the donuts are purchased from
and that the ingredients can be obtained from management.
Dust was observed on the fan covers of the cooling units in the walk-in beverage cooler. Physical
facilities shall be cleaned as often as necessary to keep clean. Please clean the fan covers.
The door seals were observed to be damaged on the bagged ice freezer door, on the door of the
walk-in beer cooler, and on doors #3, #4, #7, #11 of the beverage reach-in cooler. Equipment
components such as door seals shall be kept intact and adjusted to manufacturer's specifications.
Please replace the damaged seals.
Rags and plastic gloves were observed stored in the hand wash sink in the mechanical room.
Hand wash sinks shall be used for hand washing exclusively. Please remove items from the hand
wash sink.
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6-3-1.12A

3-602.11A
B

Disposable towels were not provided at the hand wash sink in the mechanical room. A hand wash
sink shall be provided with hand drying provisions. Please install paper towels at this location.
Containers of fruit cocktail were observed for sale from the customer reach-in sandwich cooler.
Food shall be labeled with:
1. The common name of the food.
2. The ingredients in descending order of predominance including any major allergens.
3. An accurate declaration of the quantity of contents: volume, weight, etc.
4. The name and place of the business of the manufacturer, packer, or distributor.
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