
  

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.

2

Rocky Creek Ranch Residential Care 1286 Matthews Lane Park Hills 63601

Ambient, Whirlpool freezer 20 Whirlpool refrigerator: ambient, beef & gravy, hamburger 40, 38, 39

Ambient, GE chest freezer 0 Ge refrigerator: ambient, hamburger, raw egg 40, 34, 45

Ambient, GE freezer 8 Cheddar and rice chicken, oven 173 to 199

Hamburgers, reheated 170

NOTE

NOTE

3-501.17A

4-202.11A

7-202.11A

7-202.11B

Ice was not available due to inadequate storage space. Ice is needed to calibrate the metal stemmed
cook's thermometers and to cool foods. Please provide a storage area for ice (store ice as a ready-to-eat
food). If an ice machine is installed, provide an indirect drain for the melt water. If the unit is water-cooled,
provide backflow prevention on the water inlet line into the system; locate unit close to handwashing sink.

According to manager, plans are to make the walk-in cooler usable for holding food cold. Please seal the
floor drain that is inside the cooler to prevent sewage back-up into the cooler, drain the condensation water to
the outside of the cooler, shield the light bulb or use shatter-resistant bulb, make the floor smooth and
cleanable, and seal all holes in the walls.

Food in the refrigerator was labeled with the date of preparation. Fully-cooked and ready-to-eat food that
is potentially hazardous and held for more than 24 hours shall be labeled with the date of disposition, which
is the day of opening (if commercially sealed) or day of preparation, plus an additional six days. Please label
food with a date of disposition.

Two frying pans were observed with the non-stick coating deteriorating. Food contact surfaces shall be
smooth and free of imperfections. Please discard pans when coating deteriorates. CORRECTED ON SITE
by discarding pans.

A container of Roundup was stored in the cabinet below the handwashing sink in the bathroom off the
dining room. Only toxins necessary for the operation of the food facility may be stored inside the food facility
area. Please remove herbicide from bathroom.

Containers of dish soap and degreaser were stored on the drainboard of the 3-vat sink. Chemicals shall
be stored where where equipment, clean linens, food, or single-use items cannot be contaminated. Please
store cleaners below the sink or in an area designated for chemicals.

10/18/16

COS

10/18/16

 10/18/16 

4-302.14

6-501.12A

6-501.111D

6-501.112

6-202.11A

4-904.11B

4-203.11A

4-101.17A

NOTE

There were no test strips available to measure the concentration of chlorine in sanitizer solutions. Test
strips that measure chlorine between 50 and 100 ppm shall be available at all times. Please provide.

Debris observed on the floor beneath the counter/shelves next to the stove. Physical facilities shall be
kept clean. Please clean beneath equipment as often as needed to keep clean.

A wood insert was placed in a hole cut in the wall above the electrical box in the room with the mop sink.
The insert was not sealed, leaving a gap between the wall and ceiling and the insert. Please seal around
edges of wood to reduce areas for pests to hide.

Dead insects and other debris observed on the floor of the previous walk-in cooler. Dead insects shall be
removed and facility kept clean. Please clean floor in this room.

The bulb inside the GE refrigerator did not appear to be shatter resistant. Bulbs in food storage areas
shall be shatter resistant or shielded. Please provide a shield over the bulb, or install a shatter-resistant bulb.

Utensils were stored with the handles down in a container by the flat top stove. Utensils shall be stored
with the handles up to prevent contamination of food-contact surface when retrieved. Please store
handles-up.

The cook's thermometers did not appear to be accurate. Thermometer shall be accurate to +/- 1F.
Please calibrate thermometers frequently to ensure correct temperature measurement.

A wood spoon was stored on the clean equipment rack. Wood is not allowed for food-contact surfaces
except hard maple rolling pins or cutting boards. Please remove from facility. CORRECTED ON SITE by
disposing of spoon.

The water is from a DNR regulated well. Please provide a copy of the Permit to Dispense at follow-up
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COS

Lunch Menu: cheddar chicken and broccoli/rice, rolls; hamburger or hot dog; milk, juice, fruit. COOLING Procedure: cool food from 135 to
70F within 2 hours, and from 70F to 41F within another four hours. If first benchmark not met, reheat to 165F and begin process again.
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