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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.

3

Hunt's Dairy Bar 1300 East Main Street Park Hills 63601

Ambient, Frigidaire freezer, cook line 0 Chili, cooling (15 minutes) with ice paddle 121

Hamburgers, grill 188-191 Chest freezers in room with stove 10, 10

Chicken, deep fryer 193, 175 Frigidaire cooler: ambient, potato salad, ham 41, 35, 41

Freezers, ambient 9, 5, 0 Steam table: potato soup, bean soup, chili, ham & beans 172, 162, 168, 168

Chest freezer, ambient 0 3-door True cooler: ambient, slaw, baked potato 38, 40, 40

4-601.11A

3-302.11A

4-601.11A

4-501.114A

4-702.11

4-601.11A

2-301.14I

4-202.11A

Food debris observed on the slaw cutter. Food contact surfaces shall be clean to sight and touch. Please
clean and sanitize all surfaces of this cutter.
Raw sausage and raw bacon were stored above fully-cooked foods in the Frigidaire cooler in the cook

line. Raw animal-derived foods shall be stored below fully cooked foods. Please arrange to protect food
from cross contamination.
The food thermometers were dirty. Please clean and sanitize the thermometers and cases after use.

Sanitize the thermometer stems before each use.
The chlorine concentration in the container of sanitizer was less than 50 ppm, and the water was dirty.

Chlorine concentration shall be 50 to 100 ppm in sanitizer solutions, and the water and wiping cloths
changed when soiled. Please use sanitizer test strips to ensure the chlorine concentration remains between
50 and 100 ppm, and change the solution when soiled. COS
According to manager, food trays are wiped after service to a customer. Trays shall be washed, rinsed,

and sanitized after use.
Grease accumulation observed in the hood and ribs over the deep fryers, posing the potential of

contamination of food from grease drippage. Please clean hood and ribs as often as needed to keep clean.
Staff was observed going outdoors with gloved hands, then re-entering and work with food without

washing hands. Staff shall wash hands and put on fresh gloves when changing jobs,or after leaving cooking
area. COS by discussion with manager.
A plastic storage container, stored on the drainboard of the 3-vat sink in the mop room, was marred and

stained. Food contact surfaces shall be smooth and free of imperfections. Please discard all containers that
are marred or stained.

3/23/18

3/23/18

3/23/18

COS

3/23/18

3/31/18

COS

3/24/18

3-304.14B

6-501.11
6-201.13A
6-501.12A

6-501.110B

6-501.11

4-203.11B

5-205.15B

4-601.11C

4-601.11C

Wet wiping cloth was on the work counter by the stove. Wet wiping cloths shall be stored in sanitizer
between uses. Please store cloth in sanitizer.
The base of the drywall in the warewashing room was damaged. There was no coving on wall/floor

juncture. Please install coving to seal the wall, preventing moisture damage and the accumulation of debris.
The floor in the warewashing room was dirty, with a black coating in places. Physical facility shall be

cleaned at a frequency to prevent debris accumulation. Please clean floor, especially under and behind
equipment, removing black residue.
A purse was stored on top of potatoes in the warewashing room. Employee items shall be stored in a

designated location where facility food, equipment, etc. cannot be contaminated. Please store purse in a
designated location.
There was damage in the wall by the warewashing sink, exposing insulation. Facility shall be sealed to

reduce pest entry points. Please repair/seal wall.
Both cooks' thermometers read 30F when the actual temperature was 32F. Thermometers shall be

accurate. COS by calibrating thermometers.
A leak was observed under the handwashing sink on the north end of the cook line. Plumbing shall be

maintained in good repair. Please repair leak.
Accumulation of grease on the underside surface of the flat grill that dripped onto the shelf. Nonfood

contact surfaces shall be cleaned at a frequency to prevent debris accumulation. Please clean all surfaces of
grill as often as needed to keep clean.
Accumulation of grease on the side of the deep fryer. Please clean as often as needed to keep clean.

3/23/18

4/10/18

4/10/18

3/23/18

4/10/18

COS

4/10/18

4/10/18

4/10/18

NOTE: A line through an item on page one indicates the items was not observed or is not applicable.
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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.

3

Hunt's Dairy Bar 1300 East Main Street Park Hills 63601

True 2-door cooler: ambinet, slaw 30, 37

Soft serve mix in hoppers: chocolate, vanilla, shake 30, 30 , 37

Chest freezers, ambient, in service area 0, 1

Dessert prep cooler, ambient 31

Cooler in dining room: ambient 39,

4-601.11A

7-207.12

4-501.114A

7-201.11A

7-102.11A

Black debris, possibly mold, was observed inside the ice maker. Please discard ice, wash, rinse, sanitize
and air dry before returning to service.
Employee stomach relief medicine was stored on the top shelf of the 2-door True cooler. Only those

medicines required for the health of employees are allowed in the facility. Medicines shall be stored on the
lowest shelf, in a leak-proof container, and identified with the employee's name. Please remove or store
correctly.
The chlorine concentration in a container of sanitizer, stored on the work table in the service area, was

less than 50 ppm. Please use test strips to ensure the sanitizer remains at 50-100 ppm; discard when
weakens below 50 ppm or when solution is soiled.

A bucket of sanitizer and spray bottles of cleaners were stored on the work table with food and equipment
in service table. Sanitizers, cleaners, and other toxics shall be stored below or separately from clean
equipment, food, single-use items, and clean linens. Please store chemicals to protect these items from
contamination. COS by moving to lowest shelf.
One spray bottle containing a blue liquid was not labeled. Working containers of chemicals shall be

labeled with the common name of the contents. COS by labeling bottle.

3/27/18

3/23/18

3/23/18

COS

COS

6-501.11

4-903.11A

4-601.11C

6-501.14A

6-501.11

6-202.11A

6-202.11A

The wall cover behind the mop sink did not totally cover the board behind. Walls shall be smooth and
nonabsorbent. Please seal wall behind mop sink.
Shelves holding clean equipment above the 3-vat sink and next to the mop sink were dirty. Clean

equipment shall be protected from contamination while in storage. Please clean shelves.
The outside surfaces of several freezers/refrigerators were dirty or greasy feeling. Please clean as often

as needed to keep clean.
Debris observed on all surfaces of all portable floor fans. Ventilation systems shall not be a source of

contamination. Please clean blades, stands, etc. as often as needed to keep clean.
Ceiling tile was stained in the service area. Please ensure there are no leaks, then either paint or replace

the ceiling tile.
The hole where the HVAC pipe entered the building on the east wall was not sealed. Please seal hole

around pipes to reduce pest entry points.
Daylight observed between the doors on the outside storage shed. Please seal to reduce pest and debris

entry points.

4/10/18
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