
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions

10:03 am 11:00 am

Sept. 8, 2017 2

Central R-III High School Cafeteria Central R-III School District Pamela Akers

116 Rebel Drive 0855 St. Francois

Park Hills 63601 (573)431-2616 (573)431-2107 ■

■

■

■ ■ ■

✔ ✔
✔

✔ ✔
✔ ✔

✔
✔ ✔
✔ ✔

✔ ✔

✔

✔ ✔

✔ ✔
✔ ✔

✔
✔ ✔

✔
✔

✔

✔ ✔

✔ ✔

✔
✔ ✔
✔

✔ ✔

✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔

✔ ✔
✔

Pamela Akers September 8, 2017

Rose Mier 1390

■



  

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.

2

Central R-III High School Cafeteria 116 Rebel Drive Park Hills 63601

Victory 2-door coolers, ambient 39, 40 Chest student milk cooler: ambient, milk 41, 41

Delfield salad cooler, ambient 41 True glass door cooler: ambient, milk 38, 35

Chicken sandwich, hot hold cabinet 140 Victory hot hold cabinets, ambient 145, 144

Ravioli, oven 205 to 211 Walk-in cooler: ham, ambient 41, 40

Walk-in freezer, ambient 0 Nacho cheese, stovetop 150

No priority items were noted as violations during this inspection.

6-501.14A

4-601.11B

5-501.113
5-501.13A

6-501.14A

The double deck Honeywell floor fan, pointed toward the serving line, was dirty. Ventilation systems shall
not be a source of contamination. Please clean fan as often as needed to keep clean.
Baked-on spilled food observed inside the oven below the gas range. Baking equipment shall be cleaned

at a frequency to prevent baked-on accumulation. Please clean oven.
The lid on the outside trash dumpster was broken in, and liquid was leaking out the bottom. Outside trash

receptacles shall have tight fitting lids and be pest proof. Please have trash company replace trash dumpster
with one that has tight-fitting lids and is intact.
Dust was observed on the fan used to dry cleaned equipment in the warewashing room. Please clean fan

as often as needed to prevent blowing dust on cleaned equipment and utensils.

9/8/17

9/15/17

9/15/17

9/8/17

MENU: ravioli, marinara sauce (prepackaged), side salad, peaches, chicken sandwiches, burritos, nachos, hamburgers, milk
NOTE: A basic food safety school will be held Sept. 27. Class is repeated, 9-11 am and 3-5 pm. Call Mary at health center to reserve.
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