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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

Sonic Drive-in 701 East Main Street Park Hills 63601

Chicken, deep fryer 187, 211 Dressing prep table, top: lettuce, tomatoes, cheese 45, 41, 41

Hamburger patties, flat grill 158, 164 Dressing prep table, bottom: hot dogs, lettuce, ambient 42, 41, 41

Hot hold drawer, ambient 188 Hot hold steam table: chili, eggs, hotdogs 183, 165, 182

Cheese, on ice bath 40 True Refrigerator: corn dog, ambient 37, 34

Beverage Air Freezer, ambient 0 Soft serve mix, in hoppers 37, 40, 40

4-202.11A

5-203.14A

7-102.11

5-203.14B

3-501.16A

A black tub, stored on the drying rack by the 3-vat sink in the rear of the store, was broken. Food contact
surfaces shall be free of breaks and other imperfections. Please discard tub.
A hose was attached to a hose bibb below the 3-vat sink in the rear of the store. There was no backflow

prevention observed. Water shall be protected from contamination from backflow. Please install an
American Society of Sanitary Engineering (ASSE) rated hose bibb vacuum breaker on the hose bibb.
A spray bottle containing a yellow liquid, stored in the outside storage shed, was not labeled. Working

containers of chemicals shall be labeled with their common name. Please label spray bottle.
Backflow prevention was not observed on the water line into the Bunn coffee maker. Water shall be

protected from contamination from backflow. Please provide evidence that this coffee maker is equipped
with backflow prevention OR install an American Society of Sanitary Engineering (ASSE) rated backflow
prevention device on the water inlet line before it enters the machine.
Cut lettuce stored in the top of the dressing prep cooler had an internal temperature of 45F. Potentially

hazardous food shall be held at 41F or lower. NOTE: the container of lettuce was moved to the back of the
unit where it was closer to the blowing cold air. Temperature dropped to 42F by the end of this inspection.
Please continue to monitor the temperature of the lettuce to ensure it is held at 41F or lower.

6-9-17

6-22-17

6-8-17

6-22-17

6/8/17

4-601.11C

2-401.11B

4-601.11C

6-501.12A

6-501.12A

4-903.11A

6-501.12A

5-501.115

Accumulation of debris observed on the "shelf" base of the oil storage unit. Please clean the base as
often as needed to keep clean.
Employee drinks were stored with and above single-use items on the shelf in front of the oil storage

container. Employee drinks and food shall be stored where single-use items cannot be contaminated.
CORRECTED ON SITE by moving to base of the oil storage unit.
Dried food debris observed on the three containers holding bulk powders, located by the walk-in freezer.

Please clean containers as often as needed to keep clean.
Accumulation of debris observed on the floor of the walk-in freezer, especially under the racks. Please

clean floor of freezer as often as needed to keep clean.
Accumulation of debris observed on the walls and light switch plate of the water heater room. Please

clean walls that are soiled and the light switch plate.
Boxes of single-use cups were stored on the floor in the outside storage shed. Single use items shall be

stored a minimum of six inches off the floor. Please elevate cups.
Accumulation of debris observed on the floor of the outside storage shed. Please clean floor as often as

needed to keep clean.
Accumulation of trash and leaves observed in the outside dumpster enclosure. Outside enclosures for

trash receptacles shall be kept free of litter and unused equipment. Please clean enclosure.
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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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Sonic Drive-in 701 East Main Street Park Hills 63601

Ambient, walk-in freezer 18 Dessert prep cooler: whipped cream in top 40

Hot dogs, roller cooker 166-171 Dessert prep cooler, bottom: ambient 40

Walk-in cooler: ambient, hot dogs, soft serve mix 39, 39, 40

4-601.11A Debris observed on the back ledge, on the inside of the lid, and sides of the lid, of the dressing prep
cooler. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize all surfaces of
prep table.

6-8-17

6-501.18

6-501.12A

4-601.11B

3-304.12C

4-601.11C

4-501.11B

3-302.15A

4-903.11A

The handwashing sink in the front of the store was dirty, and the handles and splash guard on the
handwashing sink in the back of the store, were dirty. Sinks shall be kept clean. Please wash all surfaces of
handwashing sinks as often as needed to keep clean. COS by cleaning both sinks.
The wall below the handwashing sink in front of the store was dirty. Physical facility shall be kept clean.

Please clean wall as often as needed to keep clean. COS by cleaning
Cooked on food observed inside the hot hold drawer. Nonfood contact surfaces shall be cleaned at a

frequency to prevent debris accumulation. Please clean drawer.
According to manager, in-use spatulas and tongs used at the flat grill are cleaned two to three times a

day. In-use utensils that are used with potentially hazardous food shall be stored on a clean and sanitized
surface, and both shall be cleaned and sanitized (or changed out) a minimum of every four hours. Please
begin a four-hour schedule for changing in-use utensils at the flat grill, and clean and sanitize the holders.
Accumulation of debris on the seal on the door of the True refrigerator, and on the outside surfaces of the

refrigerator (especially sides and bottom grate). Please clean all surfaces of refrigerator.
The seal on the bottom door of the Beverage Air freezer was torn. Seals shall be maintained in good

repair. Please replace the door seal. NOTE: seal is on site, needs to be installed.
Labels were on bananas were used to make desserts. Produce shall be cleaned (and labels removed)

before serving, cutting, or cooking. Please remove labels and wash bananas before making available for
dessert preparation. COS by discussion with staff and washing bananas
Accumulation of debris observed on two black tubs containing utensils, stored on the clean dish rack by

the 3-vat sink in the front of the store. Clean equipment shall be protected while in storage. COS by cleaning
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