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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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Park Hills RiverMart 10 Flat River Drive Park Hills, 63601

Cold table ambient 32 True freezer 0

Cold hold: tomato, ham, cheese 37,39,38 Iced coffee, creamer 41, 39

Cheeseburger held by time 126 Reach-in retail cooler ambient 54

Pizza prep cooler ambient 32 Reach-in: pudding, soup 50, 51

Pizza cooler cold hold hold: beef, ham 31, 33 Hot hold retail: soup,chili,hot dog 137,160,171

7-201.11B

6-501.111

7-102.11

3-501.16B

Cans of glass cleaner and stainless steel cleaner were stored with boxes of beverage straws near
the drive-up area. Toxic materials shall be stored so they cannot contaminate food, equipment,
utensils, single service items and clean linens. COS by removing the cleaning products.
Numerous flies were observed in the kitchen area, landing on all surfaces available to them. The
presence of insects, rodents, and other pests shall be controlled to minimize their presence on the
premises. Abatement measures may include: keeping trash cans covered when not in use,
removing attractants such as extraneous food debris on surfaces and on the floor, and using
adhesive fly traps in appropriate areas. Please take action to reduce the number of flies in the
facility.
Spray bottles of yellow liquid stored at the mop sink were not labeled. Working containers of toxic
materials shall be labeled with the common name of the material. COS buy labeling.
The retail area reach-in sandwich cooler was measured with an ambient temperature of 54F. The
unit thermometer indicated a temperature of 58F. Pudding and soup stored in this unit was
measured at 50F and 51F. Potentially hazardous foods held refrigerated shall be maintained at
41F or less. All potentially hazardous foods in this unit were discarded. Do not place potentially
hazardous foods in this unit until it has been repaired and demonstrated to hold food at 41F or
less.

COS

7-12-18
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4-601.11C

4-501.11B

4-601.11C

4-302.12A

6-501.12A

An accumulation of food debris was observed inside the sandwich cold table and in the door
seals. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. COS by cleaning.
The door seal on the left side of the sandwich cold table is broken. Equipment components such
as door seals shall be kept intact and in good repair. Please replace the broken seal.
A minor accumulation of dust and food debris was observed on equipment surfaces in the kitchen
including; on top of the pizza oven, on horizontal surfaces such as counters and lower table
surfaces. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. COS by cleaning.
A food thermometer was not available in the kitchen. Food temperature measuring devices shall
be provided and readily accessible for use in ensuring attainment and maintenance of food
temperatures. Please provide a metal stemmed thermometer in the working range of 0F - 220F
graduated in two degree increments; or a digital equivalent.
Dirt, debris and soda syrup were observed on the floor in the ware washing area. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean the floor in this
area.
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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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Park Hills RiverMart 10 Flat River Drive Park Hills, 63601

Walk-in cooler 38

Walk-in freezer 0

Beer cooler 28

Burger from grill 190

6-501.114
A

The facility three compartment sink is equipped with a chemical dispensing device for detergent
and quaternary sanitizer; detergent and quat sanitizer is present in the device. The dispensing
equipment did not dispense the chemicals when tested. According to the manager, the device is
not used. Bleach is used as a sanitizer. Sanitizer test strips for chlorine were available.
Quaternary ammonia test strips were not available. The premises shall be free of items that are
unnecessary to the operation or maintenance of the establishment such as equipment that is
non-functional or no longer used. If it is the intent of the establishment to continue to use bleach
as a sanitizer, please remove the chemical dispensing equipment.
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