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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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Save-A-Lot 110 Strauss Street Park Hills, 63601

Meat cutting room ambient 44 RTE meat cases 26, 26

Grinder room amb, raw pork 36, 39 Dairy reach-in cases, produce cases 28, 34/40, 40

Chicken room amb, raw chicken 28, 35

Dairy walk-in cooler amb 36

Fresh meat cases 36, 32

3-302.11A

3-302.11A

3-302.11A

3-202.15

Coffin freezers: 10, 20, 0, 0, 20, 18, 16, 12, 10, 12, 16, 12
Wall freezers: 6, 4, 4, 8, 6

Cases of raw chicken were stored on top of raw pork in the walk-in freezer. Food shall be
protected from cross contamination by arranging foods so that cross contamination of one type
with another is prevented. Please store the raw chicken away from or below the raw pork.
Packages of raw chicken were stored above raw pork in the fresh meat cases. Food shall be
protected from cross contamination by arranging foods so that cross contamination of one type
with another is prevented. COS by rearranging the foods.
Raw brats were stored above frozen pizza and egg rolls in the #3 wall freezer. Raw fish was
stored above fully cooked shrimp in the #4 wall freezer. Raw cornish hens were stored above
Banquet dinners and raw pork ribs in the #5 wall freezer. Cross contamination of food shall be
prevented by storing raw animal foods away from or below ready to eat foods and storing raw
poultry below all other foods. Please arrange these foods to prevent contamination.
Three cans of food with significant damage to the cans or seals were observed on retail shelving.
Food packages shall be in good condition and protect the integrity of the contents so that the food
is not exposed to adulteration or potential contamination. COS by removing these items from
commerce.
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6-301.12

5-205.15B

4-501.14B

4-302.14

4-501.11A

6-501.14A

Paper towels were not available in the dispenser at the hand wash sink in the meat cutting room.
Hand wash sinks shall be adequately provisioned. Please provide paper towels at the sink.
Cold water was not available at the hand wash sink in the meat cutting room. A plumbing system
shall be maintained in good repair. Please restore cold water to the sink.
A heavy accumulation of raw meat debris was observed on cleaning brushes above the three
compartment sink in the meat cutting room. Equipment used for ware washing shall be cleaned at
a frequency necessary to prevent recontamination of equipment. COS by discarding the brushes.
Sanitizer test strips for quaternary ammonia were not available at the three compartment sink in
the meat cutting room. An appropriate test kit or device shall be available for determining correct
sanitizer concentrations.
There is a hole in the bottom of the three compartment sink drainboard in the meat cutting room.
Equipment shall be in good repair. Please replace the drainboard, or alternatively, place a cart or
rack in the area to serve as a drying surface for cleaned and sanitized equipment.
A heavy accumulation of dust was observed on the fan covers of the cooling unit in the meat
cutting room. Intake and exhaust vents and ducts shall be cleaned so they are not a source of
contamination by dust, dirt, ans other materials. Please clean the fan covers.
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5-501.13

4-903.11A

6-501.12A

5-501.17

4-903.11A

6-202.11A

6-202.11A

Cardboard boxes were being used as trash cans in the meat cutting room. Waste receptacles
shall be durable, cleanable, insect/pest resistant, leak-proof and nonabsorbent. Please use a
plastic trash can in the meat cutting room.
Single service foam meat trays were observed on the floor in the meat cutting room. Single
service items shall be stored and handled in a manner that prevent contamination. COS by
removing the trays from the floor.
Dried blood splatters were observed on the walls in the grinder room. Physical facilities shall be
cleaned as often as necessary to keep them clean. Please clean the grinder room walls.
The restroom trash cans were not provided with a lid. Waste receptacles in restrooms used by
females shall be provided with a lid. Please provide lidded trashcans in the restrooms.
Cases of paper towels were observed on the floor in the upstairs storage area. Single service
items shall be protected from contamination by storing them at least six inches off of the floor.
Unshielded fluorescent light bulbs were observed installed in the fresh meat cases. Light bulbs
installed in areas of food preparation and storage shall be shielded or shatter resistant. Please
provide shielding for these bulbs.
Plastic shielding is damaged and does not fully enclose light bulbs installed in the ready to eat
meat cases. Light bulbs installed in areas of food preparation and storage shall be shielded or
shatter resistant. Please provide shielding for these bulbs.

7-27-18

COS

7-27-18

Jon Berry July 13, 2018

John Wiseman
1507

■

7-27-18



  

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.

4

Save-A-Lot 110 Strauss Street Park Hills, 63601

6-202.11A

4-204.112

5-501.114

An unshielded light bulb was observed installed in the dairy reach-in case. Light bulbs installed in
areas of food preparation and storage shall be shielded or shatter resistant. Please provide
shielding for these bulbs.
Thermometers were not observed in five of the twelve coffin freezers. Mechanically refrigerated
food storage units shall be provided with a thermometer that is accurate to within three degrees F.
Please provide thermometers for all zones of the coffin freezers.
A plug was not installed in the drain hole of the facility dumpster. Drains in receptacles and waste
handling units for refuse shall have drain plugs in place. Please install a plug in he dumpster.
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