
  

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.

3

Canton Garden Restaurant 1111 East Main Street Park Hills 63601

Water in crock for rice scoop storage 115 Larger prep cooler, top: chicken, chicken, beef, shrimp 48, 41, 39, 38

White rice, hot hold in cooker 174 Shrimp in lo mein, wok 168

Refried rice, hot hold in cooker 150 Chicken, deep fryer 198

Egg drop soup, stove 201 Fried chicken, top of smaller prep cooler 59-60

Sweet in sour sauce, hot hold 188 Larger prep, bottom: ambient, cooked rice 41, 52

4-601.11A

4-601.11A

4-101.17A

3-501.16A

3-501.14A

Black debris, possibly mold, was observed in the lid of the Osterizer blender, stored on the shelf below the
work table. Also, the water was observed inside the blender holder with the lid tightly attached. Food contact
surfaces shall be washed, rinsed, sanitized, and completely air dried before storing. Please clean all parts of
the blender after use, and do not place lid on holder until it is air dried.
Dried debris observed in the crease area on the lid of the tea urn. Food contact surfaces shall be clean to

sight and touch. Please clean entire urn at least daily.
Wood "laminate" bowls were stored on a shelf beneath the work table. Wood may not be used for food

contact surfaces unless it is a dense wood such as hard maple. Please remove these bowls from the facility.
A container of chicken was stored on top of an insert in the top of the prep cooler. The chicken had

internal temperature of 48F. Potentially hazardous food shall be held at 41F or lower. Please do not store
potentially hazardous food on top of inserts. CORRECTED ON SITE by placing chicken in bottom of cooler.
A tub of fried chicken nuggets was stored on top of inserts holding food in the smaller prep cooler. The

chicken had internal temperatures between 59 and 60F. According to Mr. Chau, the chicken was cooked last
night, placed in the walk-in cooler, then placed in the prep cooler about 10:30 am this morning (1.5 hours
prior). Food shall be cooled from 135F to 70F within two hours, and from 70F to 41F within an additional four
hours. Record time and temperatures. Discard food that is not cooled correctly. To facilitate cooling, place
food in shallow pans and nest pan in a container of ice water. Stir food frequently. If covered, provide
vented areas for steam to escape. NOTE: chicken was voluntarily discarded. Incorrect cooling has been
noted as a violation on the previous three routine inspections. Forms to record cooling time and
temperatures and a risk control plan for cooling were provided during this visit. Please provide cooling
temperatures and times recorded on the provided form and demonstrate cooling methods at follow-up.

12/19/17

12/19/17

12/19/17

COS

12/19/17

4-501.14C

4-501.14C

6-501.12A

304.12F

4-903.11A

4-203.11B

Debris observed on the handle and sprayer head of the sprayer at the pre-clean sink. Warewashing
equipment shall be cleaned at least daily. Please clean sprayer head and handle.
Debris observed on the inside of the warewashing machine. Warewashing machines shall be cleaned at

least daily. Please clean inside of machine.
The receiving wastewater drain pipe below the pre-cleaning sink was dirty. Facility shall be clean. Please

clean pipes as often as needed to keep clean.
The water in the crock used to store in-use rice scoops had a temperature of 115F at 11:00 am. Scoops

were in the water. Water shall be held at 135F or higher when used to store in-use scoops for potentially
hazardous food. Please do not store scoops in the water until the temperature reaches 135F or higher.
Keep thermostat on "high" to maintain correct temperature. CORRECTED ON SITE by adjusting thermostat
to "high". Final temperature was 141F at 12:20 pm.
A wrench, screwdriver, and putty knife were stored in the same container (brown plastic tub) as clean

utensils on the shelf next to the prep cooler. Clean equipment and utensils shall be protected while in
storage. Please wash, rinse, and sanitize the utensils and the container in which they are stored. Store tools
that are not sanitized in a separate location.
The cook's thermometer read 30F when the actual temperature of ice water was 32.5F. Thermometers

shall be accurate two within two degrees. Please calibrate thermometers frequently. CORRECTED ON
SITE by adjusting thermometer to read 32.5F.

12/19/17

12/19/17

12/22/17

COS

12/20/17

COS

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

David AuBuchon December 19, 2017

Rose Mier
1390

■

Dec. 22, 2017



  

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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Canton Garden Restaurant 1111 East Main Street Park Hills 63601

Beef lo mein, wok 199 Small prep cooler, bottom: ambient, fried chicken, egg roll 40, 39, 38

Walk-in freezer, ambient Rice, hot hold in cooker in cook line 146

Walk-in cooler: ambient, cooked lo mein, cooked beef 41, 41, 41

Walk-in cooler: cooked chicken, cooked rice 41, 40, 41, 49

7-201.11B

3-501.14A

4-202.11A

4-601.11A

3-501.14A

3-302.11A

7-102.11

Two cans of Febreeze were stored on the shelf near the kitchen entry door. Single-use items were stored
below the Febreeze. Toxic items shall be stored below or separately from single-use items, food, clean
equipment and utensils, and clean linens. Please store Febreeze in a designated location for chemicals.

The white rice in the bottom of the larger prep cooler had internal temperature of 52F. According to Mr.
Chau, the rice was cooked last night and placed in the walk-in cooler. Please follow the instructions on page
2 on proper cooling methods. Record time and temperatures, place food in shallow containers, and place
containers in an ice bath to cool quickly. NOTE: the rice was voluntarily discarded.
The non-stick coating on one frying pan, hanging above the 3-vat sink, was deteriorating. Food contact

surfaces shall be free of scratches and imperfections. Please dispose of frying pan.
A red cutting board, stored below the prep table by the meat/cheese slicer, was stained with black debris.

Food contact surfaces shall be clean to sight and touch. Please remove black debris or discard cutting
board.
A tub of white rice, stored in the walk-in cooler, had internal temperature of 49F. This rice was cooked the

night before. Please cool food using the outlined procedures and record time and temperature. Discard food
that does not cool to the correct temperatures in the correct time frame. The rice was voluntarily discarded.
Raw chicken was stored above pork and beef in the walk-in freezer. Please store food according to

minimum cooking temperature in the following vertical order: raw poultry and eggs on bottom, then ground
meats (hamburger and sausage), then whole muscle meats (pork and beef), then fish and seafood. Store all
other food above these foods.
A spray bottle containing a red liquid was stored on the pre-clean sink. The bottle was not labeled.

Please label all working containers of chemicals with the common name of the contents.
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