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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.

5

Riverside Grill 7 East Main Street Park Hills, 63601

Cold table ambient 50 Hot held foods: meat loaf, chicken & dumplings, 147, 161

Cold table foods: hb eggs, sld tomato, 100/47, 47 mashed potato, beans 145, 179

cheese, chicken salad, ham 55,49,47 Refrigerated drawers: fish, raw burger, raw chicken 48,38,45

Kenmore refrigerator/freezer 40, 5 Buffet foods: cottage chz, cut mellon, 48, 55

Cut lettuce on prep table 71 peaches, hard boiled egg 52, 54

3-501.16B

3-302.11A

3-701.11A

7-201.11B
2-401.11

The cold table/prep cooler in the kitchen was measured at an ambient temperature of 50F. Foods
in the cold wells and lower storage area ranged from 47F to 55F. Potentially hazardous foods
shall be held at 41F or less. All potentially hazardous foods in the cooler and cold wells was
discarded. All other foods were moved to other refrigerators. Do not place any potentially
hazardous food in this unit until it has been repair or adjusted and demonstrated to hold food at
41F or less.
Bags of raw meat were intermingles with "fryer foods" in the Kenmore freezer. Food shall be
protected from cross contamination by storing raw animal products separate from ready to eat
foods. Please place all raw meats in a separate container in the freezer.
A bag of slimy, darkened salad greens were observed atop the cold wells in the kitchen prep
cooler. Food that is unsafe or adulterated shall be discarded. The green were discarded. Even
when the prep cooler is operating optimally, storing the greens atop the cold wells will not ensure
an adequate temperature. Store bags of greens in the lower cold table compartment.
Cleaning supplies, deodorant, and an employee beverage were stored on the shelf in the kitchen
with utensils and food stuffs. Toxic materials shall be stored where so they cannot contaminate
food or equipment. Employee beverages shall be stored in a covered container and placed where
they cannot contaminate food or equipment. COS by removing these items.
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6-202.15A

4-601.11C

4-601.11C

3-304.14B

4-601.11C

6-501.12A

The drive-up window was propped open for ventilation. This window does not have a screen.
The outer openings of a food establishment shall be protected against the entry of insects and
pest. The window may be opened if it is provided with a properly fitted screen.
Food debris was observed in the cold well containers and on the surrounding areas of the kitchen
cold table. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean all food table containers between food changes. Clean the
surrounding cold table surfaces.
Food debris was observed inside the Kenmore refrigerator in the kitchen. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
thoroughly clean all interior surfaces of the refrigerator.
A wet wiping cloth was observed on the prep surface in the kitchen. Cloths in use for wiping
counters and other equipment surfaces shall be held in a chemical sanitizer between uses. COS
The rag was placed in a container of sanitizer.
Food debris was observed in the seals of the refrigerated drawers below the grill in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the seals.
The floor in the storage room is wet and dirty. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please clean the floor.

8-16-18

8-16-18

8-16-18

COS

8-16-18

8-16-18

Amie Pullen August 2, 2018

John Wiseman
1507

■

8-16-18



  

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.

5

Riverside Grill 7 East Main Street Park Hills, 63601

Hot held soup 147

Cake cooler (chocolate cake) 48

Wait sta. glass front cooler 34

Store room chest freezer 2

Prep room glass front cooler 28

4-601.11A

3-501.16B

4-501.114
A
6-501.111

7-202.12A

An accumulation of food splatters were observed on all interior surfaces of the kitchen microwave.
Food contact surfaces shall be clean to sight and touch. Please clean and sanitize the microwave
as necessary.
A tray of cut lettuce on the kitchen prep table was measured at 71F. Potentially hazardous foods
shall be held at 41F or less. This food was recently pulled from the salad bar. It was discarded.
The chlorine sanitizer in use at the kitchen prep area was not at detectable levels. Chlorine
sanitizers shall be in the range of 50 - 100 ppm. COS by making fresh sanitizer.
Rodent droppings were observed under the counters in the kitchen area and in the wait station.
The presence of insect, rodents and other pests shall be controlled to minimize their presence on
the premises. Control measures should include: 1) Sealing or closing all openings in the outside
of the building and in interior walls, floors and ceilings, 2) Removing harborage such as clutter and
items that are unnecessary to the operation of the facility, 3) Removing all extraneous food
sources by keeping the facility floors and surfaces clear of food debris and residues, 4) Using
traps and bait stations appropriately, and 5) Using professional pest control services.
A can of flying insect spray was observed in the kitchen area. Only those insecticide approved for
use in a food establishment may be present on the premises. COS by removing the spray from
the building.
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4-903.11A

5-205.15B

6-202.13B

4-601.11C

Single service foam containers were stored on the floor in the storage room. Single service items
shall be stored at least six inches off of the floor. COS
Access to the mop sink in the ware washing room has been blocked by fixing a table above the
sink. The mop sink has accumulated dirty, fetid water. Access to the mop sink must be restored.
The placement of a temporary or movable table in this area for storing equipment waiting to be
cleaned is acceptable.
A fly paper strip containing numerous flies was suspended above the prep table in the prep room.
Insect control devices shall not be located over a food preparation area. COS by removing the
strip.
An accumulation of food debris was observed inside and in the door tracks of the prep room
refrigerator. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the interior of the cooler.
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These items are to be corrected by the next regular inspection or as stated.
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Riverside Grill 7 East Main Street Park Hills, 63601

3-501.16B

4-202.11A

4-601.11A

4-601.11A

Cold-held foods in the salad bar are being held on ice for temperature control. Food temperatures
were: cottage cheese=48F, hard boiled eggs=54F, canned peaches=52F, cut melon=55F.
Potentially hazardous foods held cold shall be maintained at 41F or less. The food is held in
plastic containers and placed in the salad bar. In most cases, the containers are not making
contact with the ice. Cold held potentially hazardous food must be held at 41F or less, without
exception. Recommendations: 1. Place PHFs in metal pans. 2. Use a large amount of ice in the
cold-well basin and add a small amount of water such that the food containers are immersed in
the ice slurry. Potentially hazardous foods in the salad bar must be held at 41F or less. All
potentially hazardous food on the salad bar was discarded.
The aluminum ice scoop in the storage room has a penny-sized chip in the food contact portion.
Multi-use food contact surfaces shall be free of cracks, breaks, chips, pits and other inperfections
that adversely affect cleaning and sanitizing. COS by discarding the scoop.
An accumulation of food debris and metal particles was observed on the table mounted can
opener in the prep room. Food contact surfaces shall be clean to sight and touch. Please clean
the can opener and the table mount thoroughly as often as necessary.
An accumulation of food debris was observed on the wall mounted potato cutters in the prep
room. Food contact surfaces shall be clean to sight and touch. These cutters must be cleaned at
least every four hours when in use.

8-16-18

COS

8-2-18

8-2-18

Amie Pullen August 2, 2018

John Wiseman
1507

■

8-16-18



  

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.

5

Riverside Grill 7 East Main Street Park Hills, 63601

7-201.11B

3-302.11A

3-501.14

A bottle of chemical drain opener was stored on an open wire shelf above the prep table in the
prep room. Toxic materials shall be stored so they cannot contaminate food and equipment.
COS by removing the drain opener.
Boxes of raw chicken were stored above raw beef in the prep room refrigerator. Foods shall be
protected from cross contamination by separating types of raw animal foods from each other.
Please store the raw chicken below all other foods.
Hard boiled eggs stored in the kitchen prep table cold wells were measured at 100F. Some of the
eggs had cracked shells. Cooked foods intended to be held cold must be cooled quickly to
holding temperatures. Cooled foods shall be cooled from 135F to 70F within two hours and from
70F to 41F withing an additional four hours. These eggs were cooked just prior to my arrival.
They were immediately placed in and ice water bath and cooled to 47F within 15 minutes. They
were then placed in the wait station refrigerator.
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