
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

10:30am 3:35pm

1-4-17 4

Park Hills River Mart Paul and Theresa Bauman Grant Hopkins

10 Flat River Drive 4776 187

Park Hills, 63601 573-431-1455 na ■

■ ■

■

■ ■ ■

✔ ✔
✔

✔ ✔
✔ ✔

✔
✔ ✔ ✔ ✔

✔ ✔ ✔

✔ ✔

✔

✔ ✔ ✔

✔ ✔
✔ ✔ ✔

✔
✔ ✔

✔
✔

✔

✔ ✔

✔ ✔

✔
✔ ✔
✔

✔ ✔

✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔
✔

Grant Hopkins January 4, 2017

John Wiseman 1507

■

1-19-17



  

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

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

cheese in sandwich prep 36 pizza held by time 115-129

sliced tomatoes in sandwich prep 38 hamburgers as prepared 198

lettuce in sandwich prep 40 boneless chicken held by time 136

ham in sandwich prep 36 chicken wings held by time 141

customer access tomatoes on ice 36 hot held hotdog 150

3-501.17A

3-501.19B

4-601.11A

2-401.11

4-601.11A

Cut lettuce, diced tomatoes and sliced cheese were observed in the sandwich prep cooler without
a discard date. Potentially hazardous foods held refrigerated shall be marked with a day or date,
not to exceed seven days total, by which time the food will be sold, consumed or discarded. COS
by marking with a discard date.
Pizza in a heating cabinet accessed by customers is being held by time as a public health control.
The pizza was not marked with a time of disposal. The temperature of the pizza was measured at
115F - 129F. Food held by time shall be individually marked to indicated the time at which the
food will be discarded. COS by marking the bottom of the cardboard pizza tray with the discard
time.
An accumulation of food debris was observed on the interior of the deli microwave. Food contact
surfaces shall be clean to sight and touch. COS by washing, rinsing and sanitizing the microwave
interior.
An employee beverage was observed stored on a shelf above the deli prep surface. Employee
beverages shall be located where contamination of food and food contact surfaces cannot occur.
COS by discarding the beverage.
An accumulation of food debris was observed in a tote used for clean utensil storage in the deli.
Food contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the tote.

COS

COS

COS

COS

1-7-17

4-203.12B

3-602.11

6-501.11

3-304.14B

The thermometer located in the sandwich prep cooler was observed to read 76F. The actual
ambient temperature was 32F. Ambient temperature measuring devices shall be accurate to
within three degrees Fahrenheit. Please replace the thermometer with an accurate device.
Cookies received in bulk and repackaged for retail were observed for sale in a clear plastic display
case in the deli. Food packaged in a food establishment shall be labeled as specified in law.
Labeling information shall include: The common name of the food, a list of ingredients in
descending order of predominance including artificial colors or flavors, and accurate declaration of
quantity of the product, the name and place of business of the retailer and any major allergens
contained in the food.
An accumulation of water was observed in the cabinet below the hand wash sink in the deli area.
The hand wash sink was observed to not be fixed nor sealed to the counter surface, permitting
water to flow around the sink and into the cabinet below. Physical facilities shall be in good repair.
Please fix the sink to the surface of the counter top and seal it against the infiltration of water.
Dry and wet wiping cloths stored on counter surfaces were observed throughout the deli area.
Cloths in use for wiping counter and other surfaces shall be stored in an approved and
appropriately concentrated chemical sanitizer between uses. Please provide labeled containers of
chemical sanitizer and wiping cloths in the deli area.
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These items are to be corrected by the next regular inspection or as stated.
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hot held chicken and dumplings 168

chili sauce hot held 144

cheese sauce hot held 152

retail sandwich reach-in amb 36

shake freezer 20

4-202.11A

3-501.17A

2-301.14
3-304.15

7-102.11

5-202.13

A broken plastic tote was observed in use in the pizza cooler. Multi use food contact surfaces
shall be free of breaks, cracks, chips and other imperfections that adversely affect cleaning and
sanitation. Please replace damaged food equipment.
Thawing packages of cheese, eggs, sausage, chicken and bosco sticks were observed in the
pizza prep cooler without adequate date marking. Potentially hazardous foods held refrigerated
shall be marked with a day or date, not to exceed seven days total, by which time the food will be
sold, consumed or discarded. COS by marking with a discard date.
Food employees were observed not washing their hands prior to donning new single use gloves
and touching pens and other surfaces while wearing single use gloves. Food employees shall
wash their hands prior to donning new gloves and shall change gloves whenever they become
contaminated. This issue was discussed with the manager.
A spray bottle of cleaner was stored in the mop sink enclosure without a label. Working
containers of cleaners and toxins shall be marked with the common name of the material. COS
by labeling the bottle.
The hand operated sprayer located at the three compartment sink was observed to hang below
the drip edge of the sink. An air gap between the water supply inlet and the flood level rim of the
plumbing fixture, equipment, or non-food equipment shall be at least twice the diameter of the
water supply inlet and may not be less than one inch. Please repair the spring-suspended sprayer
to hold the sprayer head at least one inch above the drip edge of the sink.

1-7-17

COS

1-7-17

COS

1-7-17

4-204.112
A

6-301.12

4-601.11C

6-501.12A

4-501.11B

A thermometer was not observed in the pizza prep cooler. In a mechanically refrigerated storage
unit, an accurate temperature measuring device shall be located in the warmest part of the unit
and in a conspicuous location. Please place a thermometer in the pizza prep cooler.
The paper towel dispenser located at the deli hand wash sink was observed to be damaged and
unusable. Paper towels were offered from atop the dispenser. All hand wash sinks shall be
provisioned with a sanitary means of hand drying. Please replace or repair the paper towel
dispenser.
An accumulation of food debris was observed in the door seals of the True freezer in the deli.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the door seals as often as necessary to keep them clean.
An accumulation of soda syrup was observed on the floor below the bag-in-box rack in the ware
washing area. Physical facilities shall be cleaned as often as necessary to keep them clean.
COS by cleaning the floor.
The door seal at the bottom of door #3 of the reach-in beer cooler was observe to be broken.
Equipment components such as doors, seals, hinges, fasteners, and kick plates shall be kept
intact, tight, and adjusted in accordance with manufacturers specifications. Please repair or
replace the door seal.
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4-202.11A

NOTE:

4-601.11A

Broken and damaged plastic food equipment was observed stored above the three compartment
sink. Multi use food contact surfaces shall be free of breaks, cracks, chips and other
imperfections that adversely affect cleaning and sanitation. Please replace damaged food
equipment.
The chemical sanitizer dispenser installed at the three compartment sink was not provided with
sanitizer. The facility manager is using a purchased quaternary ammonia sanitizer to sanitize food
equipment until the dispensing equipment is repaired.
An accumulation of food debris was observed on the interior of the customer access microwave
located in the retail area. Food contact surfaces shall be clean to sight and touch. Please wash,
rinse, and sanitize the microwave interior.

1-7-17

4-302.14

4-302.12

Chemical sanitizer test strips were not available for determining the concentration of sanitizers.
Please obtain an appropriate test kit for sanitizers used on the premises.
The food thermometer was not available for determining correct cooking and reheating
temperatures. Please obtain a food thermometer capable of measuring temperatures from 0F to
220F in two degree increments.

1-19-17

Grant Hopkins January 4, 2017

John Wiseman
1507

■

1-19-17


