
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

9:48am 12:35pm

2-8-18 3

Central R3 West Elementary School Cafeteria Central R3 School District Shelby Sundhausen

403 Fite Street 0802 187

Park Hills, 63601 573-431-2616 ■

■

■

■ ■ ■

✔ ✔
✔

✔ ✔
✔ ✔

✔
✔ ✔ ✔

✔ ✔

✔ ✔

✔

✔ ✔

✔ ✔
✔ ✔

✔
✔ ✔

✔
✔

✔

✔ ✔

✔ ✔

✔
✔ ✔
✔

✔ ✔

✔

✔

✔

✔

✔ ✔

✔ ✔ ✔

✔ ✔

✔ ✔

✔ ✔
✔

Shelby Sundhausen February 8, 2018

John Wiseman 1507

■

2-28-18



  

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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Hot held taco meat 157 Salad bar: HB eggs, cottage cheese, 41, 41

Hot held corn 153 potato salad, tuna salad 36, 40

Hot held beans 152 Teachers' buffet: taco meat, beans, cheese sauce 150,154,159

Milk from milk cooler 38 Walk-in cooler/Walk-in freezer 36, 0

Milk coolers #1 & #2 30, 32

3-306.11

5-202.13

3-501.17A

The kitchen manager has set up a buffet style area in the kitchen which is accessible by teachers
and staff. The hot held foods are stored in crock pots and placed on the counter top. Present on
display this day for self-service are taco meats, refried beans, cheese sauce, and various
condiments. These foods are not protected from contamination by "sneeze" guards. Present also
is a salad buffet which is in a refrigerated cart that is equipped with a sneeze guard. Food on
display shall be protected from contamination by the use of packaging; counter, service line, or
salad bar food guards; display cases; or other effective means. Please place exposed foods
below an effective means of protection such as a sneeze guard.
The hand actuated sprayer installed at the prep sink in the kitchen was observed to hang below
the top rim 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. COS by adjusting the height of the sprayer.
Ziplock bags of scrambled eggs were observed in the walk-in cooler without discard dates.
Potentially hazardous foods held refrigerated shall be marked with a discard date that is no
greater than six days from the day of preparation or opening. COS by marking the food with a
discard date.
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COS

COS

3-305.11A

6-501.113

Thawing sausage patties were observed in the walk-in cooler uncovered. Food shall be protected
from contamination by storing it where it is not exposed to splash, dust, or other contamination.
COS by covering the food with a piece of food grade paper.
Dead insects were observed on the floor in the laundry/mechanical room. Dead insects, rodents
or other pests shall be removed from the premises at a frequency that prevents their
accumulation, decomposition, or the attraction of other pests. COS by removing insects.
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4-601.11A Note: Upon arrival it was noticed that an "Out of Order" sign had been placed on the mechanical
dishwasher. The staff has indicated that they have had problems with the machine since it's
installation in October of 2017. The installer has made efforts to correct the issues. Most recently
the staff has indicated that there appears to be a residue of oil droplets floating on the surface of
the basin water after the rinse/sanitize cycle. They have also indicated that the chlorine
concentration has been too high. I ran the dish washer through a few cycles and did observed
what appeared to be small amounts of fine oil droplets on the surface of the basin water at the end
of a wash cycle. The chlorine concentration was measured at 100 ppm. I observed very small oil
spots on the surface of plastic trays after the equipment has been machine washed and air dried.
Food contact surfaces shall be clean to sight and touch. Discontinue the use of the mechanical
dishwasher and wash, rinse and sanitize all food equipment in the three compartment sink until
the dishwasher has been repaired and the issue has been corrected.

2-28-18

Shelby Sundhausen February 8, 2018

John Wiseman
1507

■

2-28-18


