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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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Rocky Creek Ranch 1286 Matthews Lane Park Hills, 63601

Salad cooler ambient 38 Frigidaire upright freezer 0

Cold hold: eggs, ham 40, 39 GE chest freezers #1 & #2 0, 0

Canned cheese heater for hot holding 206 Walk-in cooler 36

Grnd beef heated for hot holding 202

Whirlpool R/F in dining area 32, 0

4-601.11A

4-202.11A

4-601.11A

7-102.11B

3-501.17

3-501.17

Food debris was observed on lids, plastic containers, steel pans, and food utensils in clean
storage in the kitchen. Food contact surfaces shall be clean to sight and touch. Please
adequately clean all equipment.
The non-stick surface of a pot in clean storage was observed to have a damaged and abraded
cooking surface. Multi-use food contact surfaces shall be free of breaks, cracks, chips, pits or
similar imperfections that adversely affect cleaning and sanitizing. Please remove damage
equipment from service.
An accumulation of food debris was observed on a slicer in clean storage in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please wash, rinse and sanitize the slicer.
An unlabeled spray bottle of purple liquid was observed in the storage room. Toxic materials that
are not stored in their original containers shall be labeled with the common name of the material.
Please label the bottle.
No date labeling was observed on a bag of fried chicken legs stored in the Frigidaire freezer in the
storage room. Potentially hazardous foods stored frozen shall be date marked to indicated the
date of preparation and the date the food was placed in the freezer.
Containers of corn and baked beans stored in the walk-in cooler were marked with a discard date
of nine days past the date of preparation. Potentially hazardous food held cold shall be marked
with a discard date that is not to exceed six days from the date of preparation or opening. COS by
marking the food with an accurate discard date.
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COS

4-601.11C

4-901.11A

6-501.12A

4-501.14B

4-601.11C

Dirt and debris was observed inside the Whirlpool refrigerator in the dining area. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the interior of the refrigerator and freezer.
Plastic cups and steel pans were observed to be wet nested in clean storage in the kitchen. After
cleaning and sanitizing, food equipment shall be air dried. Please air dry all food equipment after
cleaning.
Dirt and food debris was observed on the floor of the kitchen; especially in corners, at wall floor
junctions and below equipment. Physical facilities shall be cleaned as often as necessary to keep
them clean. Please thoroughly clean the floor daily.
The kitchen three compartment sink is in need of cleaning. Basins for ware washing shall be
cleaned at a frequency necessary to prevent recontamination of food equipment. Please clean
the basins and drain boards of the three compartment sink daily.
An accumulation of metal particles was observed in the gear housing of the table mounted can
opener in the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. Please clean and sanitize the can opener daily and remove metal
particles to prevent physical contamination of food.
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This inspection was conducted at the request of Mr. Talley. Basic food safety training was provided to the kitchen staff.
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7-102.11

4-601.11A

7-201.11B

2-401.11

6-501.111

An unlabeled bottle of dish detergent was observed on the drain board of the three compartment
sink on the wash side of the sink. Toxic materials that are not stored in their original containers
shall be labeled with the common name of the material. Please label the bottle of detergent.
Food debris was observed inside the microwave in the kitchen. Food contact surfaces shall be
clean to sight and touch. Please wash, rinse and sanitize the microwave interior as needed.
A case of bleach was stored on open wire shelving above single use items in the storage room.
Toxic materials shall be stored so that contamination of food, equipment and single service items
is prevented. COS by removing the bleach.
Employee beverages were stored above single service items in the storage room. Employee
beverages shall be stored where they cannot contaminate food, equipment or single service
items. COS by removing the beverages.
Rodent droppings were observed on surfaces of the can rack in the storage room and on the floor
in this area. The presence of insects and rodents shall be controlled to minimize their presence
on the premises. Take action to control the presence of rodents. Abatement actions should
include: 1. Sealing entry into the premises by filling holes in interior and exterior walls, 2.
Maintaining a clean establishment that does not provide an extraneous food source for rodents in
the form of food debris on the floors and in accessible equipment, 3. Protecting food from access
by rodents by placing it in durable containers (flour, breading, rice, pasta, sugar, etc.), 4. Using
traps and bait stations in appropriate areas. Traps and bait stations were observed in use.
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3-304.12B

4-101.19

6-501.12A

4-601.11C

4-601.11C

Plastic cups were observed in use as scoops in bulk containers of flour and sugar in the kitchen.
The handle of the cups was observed in contact with the food. In-use utensils for dispensing food
shall be positioned with their handles above the surface of the food. If the dispensing utensil is to
be kept in the food container, use a scoop that can be positioned with the handle above the food.
Cardboard was observed in use as a surface covering on the lower shelf of the work table in the
kitchen. Non-food contact surfaces that are exposed to soilage or that require frequent cleaning
shall be smooth, durable and nonabsorbent. Please remove the cardboard and clean surfaces as
needed.
Spider webs were observed inside the hood above the stove and grill. No evidence of spiders
was observed in the kitchen. Physical facilities shall be cleaned as often as necessary to keep
clean. Please clean the interior of the hood.
Dust and debris was observed on horizontal surfaces of the equipment tables in the kitchen.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean all table surfaces as often as necessary.
Debris was observed inside the GE chest freezer #1 in the storage room. Non-food contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean
the interior of the freezer.
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