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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

Casey's General Store 10 Flat River Drive Park Hills, 63601

Cold table: ambient, olives, 36, 39 True freezer, walk-in freezer 0, 0

sausage, red sauce 35, 37 Cream from retail dispenser 36

Hot held pizza 141 Iced coffee from retail dispenser 41

Hot held gravy 122 adj to 168 Sandwich reach-in in retail 34

Hamburger from oven 201 Walk-in bev cooler, beer cooler 32, 28

3-501.17A

7-102.11

3-501.16A

4-501.114
C

3-501.17A

Some of the potentially hazardous foods stored in the cold table cabinet in the kitchen area were
either marked with the date that the product was opened or did not have a discard date at all.
Potentially hazardous foods held refrigerated shall be marked with a discard date that is not
greater than six days from the date of preparation or opening from a package sealed by the
manufacturer. COS by marking the foods with a discard date.
An unlabeled spray bottle of cleaner was present on the counter surface at the drive-up area.
Working containers of toxic materials such as cleaners and sanitizers shall be marked with the
common name of the material. COS by labeling.
Hot held gravy in the kitchen was measured at 122F. Potentially hazardous food held hot shall be
held at 135F or greater. COS The holding unit temperature was increased and the gravy
measured at 168F 30 minutes later.
The quaternary ammonia sanitizer in a bucket in the kitchen area was measured at a
concentration greater than 500 ppm. Quaternary ammonia sanitizers shall be prepared at the
manufacturer's indicated concentration. COS by remaking the sanitizer. Appropriate test strips
were available.
Discard dates were not placed on the cartons of creamer and the cartons of iced coffee in their
respective dispensers in retail. Potentially hazardous foods held refrigerated shall be marked with
a discard date that is not greater than six days from the date of preparation or opening from a
package sealed by the manufacturer. COS by marking the foods with a discard date.
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COS
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5-205.15B

3-304.12A

4-203.12B

6-501.12A

4-203.12B

The faucet is not securely attached to the sink at the hand wash sink in the kitchen area.
Plumbing systems shall be maintained in good repair. Please fix the faucet.
Plastic cups were observed in use as scoops for pizza ingredients inside the cold table cold wells
in the kitchen area. Handles or hand contact portions of in-use utensils may not come in contact
with foods. COS by removing the cups from the cold wells.
A thermometer was not observed inside the cabinet of the cold table in the kitchen. Mechanically
cooled food storage units shall be provided with a thermometer that is accurate to within three
degrees F and is located in an easily observable location. COS by placing a thermometer in the
cooler.
Dirt and food debris was observed on the floor below equipment in the kitchen area. Physical
facilities shall be clean as often as necessary to keep them clean. COS by cleaning the floor.
The indicating liquid is split in the thermometer present in the reach-in sandwich cooler in the retail
area. Mechanically cooled food storage units shall be provided with a thermometer that is
accurate to within three degrees F and is located in an easily observable location. COS by
replacing the thermometer.
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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

Casey's General Store 10 Flat River Drive Park Hills, 63601

7-102.11
7-201.11B

3-501.14A

7-201.11

4-601.11A

An unlabeled spray bottle of red liquid was observed hanging from open wire shelving above the
three compartment sink in the ware washing area. Working containers of toxic materials such as
cleaners and sanitizers shall be marked with the common name of the material. Toxic materials
shall be located where they cannot contaminate food, equipment and single use items. COS by
labeling the bottle and relocating it.
A container of hot gravy was placed in the cabinet of the cold table in the kitchen without adequate
cooling. The temperature of the gravy was 150F. Cooked potentially hazardous foods shall be
cooled from 135F to 70F within two hours and to 41F within an additional four hours. COS by
cooling the gravy in an ice water bath.
Motor oil and other auto fluids were stored on a counter surface with various food products in the
retail area. Toxic materials shall be stored so they cannot contaminate food, equipment and
single use items. COS by relocating fluids.
Mildew was observed on the inner surfaces of the ice bin of the pelleted ice machine. Food
contact surfaces shall be clean to sight and touch. Remove the ice from the machine. Wash,
rinse and sanitize the interior of the machine and then place it back in service.
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6-301.11
5-501.16C

8-301.11B

A waste can and hand soap were not available at the hand wash sink in the storage room. Hand
wash sinks shall be provided with a supply of soap and a waste can for used paper towels. COS
by providing soap and a waste can.

NOTE: According to the manager, this facility will undergo a significant renovation which will
include an expansion of the kitchen and service area, the addition of new equipment and creation
of a seating area. Please be aware that the operator of a food establishment must obtain written
permission from the regulatory authority before beginning an extensive renovation of an existing
food establishment. Please obtain an Application for a Food Establishment and the Standard
Operating Procedures guidance document from the St. Francois County Health Center (SFCHC)
and submit this information to the SFCHC for review. Do not begin construction until the
application and plan have been reviewed and approved.

COS

Allie Cremeens January 23, 2019

John Wiseman
1507

■

2-6-19


