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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.

4

First Wok 526 East Main Street Park Hills 63601

Ice cream tote holding white rice 154 Prep table, top: baby corn, shrimp, raw beef, cooked chix 40, 34, 36, 39

Chix refried rice in wok 174 Prep table, bottom: ambient, lo mein noodles, egg 35, 38, 40

Fried chix nuggets/deep fryer 204 Hot hold: fried rice in cookers 163, 168

Fried egg roll/deep fryer 167 Pepsi cooler: ambient, cooked chix, cooked pork 31, 35, 37

Hot and sour soup, stovetop 195 BBQ Ribs, steak /deep fryer 144, 161

4-601.11A

3-302.11A

4-601.11A

4-601.11A
4-202.11A

3-501.17A

The inside of the lid and cooker of a rice cooker was dirty. The cooker was empty, and located at the end
of the cook line. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize
all food contact surfaces after use.

Raw chicken was stored above raw pork, and French fries were stored on top of a container of raw meat
in the Gibson upright freezer. Food shall be stored to prevent cross contamination. Please store all raw
animal-derived foods below all other foods. Store raw animal-derived foods in the following order: raw
poultry on bottom, then ground meats, then whole muscle meats, then fish and seafood.

Dried debris observed on several knives, stored on the magnetic knife holder by the 3-vat sink. Also, the
knife holder was dirty. Food contact surfaces shall be clean to sight and touch. Please wash, rinse, and
sanitize the knives after use, and clean the knife holder to prevent contamination of the knives.
Dried debris observed in the crevices of the table-mounted can opener, and the blade was rusty. Food

contact surfaces shall be clean and free of rust or other imperfections. Please clean all surfaces of can
opener and replace the blade.

Foods in the walk-in cooler were not dated with the date of disposition. Potentially hazardous food that is
fully cooked or ready-to-eat and held for more than 24 hours shall be labeled with the date of disposition,
which is the day of preparation plus an additional six days. Please label foods with disposition date.

11-16-18

11-16-18

11-16-18

11-16-18

11-16-18

4-601.11C

3-304.12A

3-304.13

4-601.11C

4-501.14

4-903.11A

4-601.11C

6-501.18

Accumulation of debris on the seals of the doors on the prep cooler. Please clean and sanitize seals as
often as needed to prevent debris accumulation and mold growth.
The handles of in-use tongs were stored in contact with lo mein noodles, located in the bottom of the prep

cooler. In-use utensils shall be stored with their handles above the surface of the food and container in
potentially hazardous food. Please store tongs so the food is not contaminated by hands when retrieving.

A paper towel lined a container holding cashews. Food shall not be stored on absorbent material. Please
do not use cloth or towels to line containers holding food.

Debris observed on the shelves and ledges in the Pepsi cooler in the kitchen. Nonfood contact surfaces
shall be cleaned at a frequency to prevent debris accumulation. Please clean all inside surfaces of cooler.

Accumulation of grease and debris observed on the inside surfaces of the warewashing machine.
Warewashing equipment shall be cleaned at least daily, more often if needed to keep clean. Please clean all
inside and outside surfaces of warewashing machine daily.

Accumulation of debris observed on the dish racks used to hold dishes in the warewashing machine.
Clean equipment shall be protected from contamination. Please clean all racks used in the warewashing
machine.

Meat juices and debris observed inside the Gibson upright freezer. Please clean inside of freezer as
often as needed to keep clean.

The kitchen handwashing sink, handles, and faucet were dirty. Handwashing sinks shall be kept clean.
Please clean all surfaces of sink.
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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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First Wok 526 East Main Street Park Hills 63601

Egg drop soup, stovetop 191 Walk-in cooler: ambient, cooked lo mein 39, 41

Frigidaire chest freezers: ambient 0, 15 Walk-in cooler: cooked pork, bone-in cooked chicken 41, 42-44

Fried rice in to-go container 170 Walk-in cooler: chicken nuggets 41

Buffet: sweet/sour chix, tapioca, gen tso chix 167, 35,167

Buffet: lo mein, chix and broccoli 153, 142

3-202.15

3-501.14,
3-501.15

4-601.11A

A can of oyster sauce was crimped, and a can of cut corn was dented on the seam. Packaging shall
protect the contents. Please either discard the products or place in a designated area for return to distributor.

Large quantities of food are cooked and held in the walk-in cooler. The food included lo mein noodles
and chicken. These foods were stored in large, gray tubs. The temperature of one container of bone-in
chicken was 42 to 44F. According to staff, this chicken was cooked yesterday to be served tomorrow. The
time and temperature shall be monitored while food is cooled. Cool food from 135F to 70F within two hours,
and from 70F to 41F within another four hours. If the first benchmark is not met, reheat the food to 165F and
begin the cooling process again. If the second benchmark is not met, discard the food. To facilitate cooling,
place food in single layers, cut large pieces of food into smaller pieces, nest a container of hot food in
another container holding ice water, use ice as an ingredient, and/or use ice paddles. If covered while
cooling, provide vents for the escape of steam. Please discard the chicken that has a temperature greater
than 41F. Please monitor time and temperature while cooling.
A pink-colored slime was observed at the back of the ice chute on the soda dispenser. Please wash,

rinse, and sanitize to protect food from contamination.

11-16-18

11-16-18

11-16-18

3-305.11A

3-305.11A

4-903.11A

4-501.14

4-903.11A

4-101.19

3-304.12B

4-601.11A

Many foods were not covered in the walk-in cooler, including cooked and raw meats, cut oranges, and
other produce. Food shall be protected from contamination while in storage. Please cover foods held in the
coolers.

Cream cheese, carrots, and a container of raw chicken were stored on the floor in the walk-in cooler.
Food shall be stored a minimum of six inches off the floor. Please elevate food off floor.

A can, located on the wire shelves in the room with the walk-in cooler, held knives, screwdrivers, and
other items. Clean equipment shall be protected from contamination. Please store sanitized equipment
separately from all other items.

Grease and food debris were observed in the vats of the 3-vat sink. Warewashing equipment shall be
cleaned after use. Please clean all surfaces of sink at least daily.

The drying rack, located above the 3-vat sink, was dirty. Clean equipment shall be protected from
contamination. Please clean rack as often as needed to keep clean.

A large pot was sitting on top of a towel over a crate in the room with the walk-in cooler. The towel was
soiled. Surfaces requiring frequent cleaning shall be made of non-absorbent materials. Please do not use
cloth to line or cover equipment.

Single-use bowls were stored inside two bulk containers of dry powders (MSG or sugar). In-use utensils
shall be multi-use and have handles that are stored above the surface of the food. Please discard the bowls.
Spider webs and debris accumulation observed on the can rack in the back storage room. Please clean

the rack as often as needed to keep clean; remove all evidence of spiders.
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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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First Wok 526 East Main Street Park Hills 63601

5-501.113

6-202.15A

4-904.11B

4-101.19

6-501.14A

The dumpster lid was open. Lids shall be closed on outside trash receptacles. Please keep the dumpster
lid closed at all times to reduce pest attraction.
The back entry door was propped open during this inspection. The screen door did not fully seal when

closed. Outside entries shall be self-closing and sealed. Please repair the screen door to fully close and
seal.
Unwrapped metal forks were stored in a utensil tray on the buffet bar. To protect clean equipment from

contamination, wrap utensils on before placing on the bar, or store upright in a container.
A piece of cardboard was placed at the side of the soda machine to protect single-use items from splatter.

Equipment that is exposed to splash or food shall be non-absorbent and cleanable. Please replace the
cardboard with a cleanable splash guard.
Accumulation of debris observed in on the grate over the mechanical fans in the bathrooms. Ventilation

systems shall not be a source of contamination. Please clean fan covers.
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