
  

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.
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Central R3 Elementary School Cafeteria 900 St. Francois Street Park Hills, 63601

Spaghetti as prepared 165 True cooler 38

Hot hold bosco stick 188 Walk-in cooler 38

Hot hold broccoli 183 Walk-in freezer 0

Milk from cooler 38

Milk cooler amb 40

No priority violations were observed during this inspection.

3-302.12

6-501.11

4-203.11

A plastic bottle of clear liquid was observed on the spice rack without labeling. According to the
manager, this is vinegar. Food that is not in it's original packaging and that is not readily
identifiable shall be labeled with the common name of the food. COS by labeling.
A gap around plumbing access in the wall above the mechanical dishwasher was observed in the
ware washing room. Physical facilities shall be maintained in good repair. Please replace the
cover-plate on this opening.
The nine metal stem food thermometers in use in the kitchen were tested for accuracy. All nine
were inaccurate by 6 - 24 degrees. Temperature measuring devices for determining food
temperatures shall be accurate to within two degrees Fahrenheit. COS by calibrating the
thermometers.
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