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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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New Hope Residential Care 2280 Pimville Road Park Hills, 63601

Frigidaire Freezer: Ambient <0 True Refrigerator: Ambient, Chili, Raw Hamburger 39, 41, 37-38

Whirlpool Freezer: Ambient <0

Hamburger from oven 175-183

3-302.11A

4-601.11A

4-601.11A

4-202.11A

4-601.11A

NOTE

Packages of raw hamburger meat were observed on the bottom shelf of the True Refrigerator in plastic
tubs. Packages of yogurt were observed on the same shelf hanging over the edge of the containers of
hamburger meat. Raw animal derived foods shall be stored where ready-to-eat foods cannot be
contaminated. CORRECTED ON SITE by rearranging the items so the yogurt was not hanging over the
edge of the containers of hamburger meat.

An accumulation of dust was observed on the crock pot on the shelf above the microwave. Food contact
surfaces shall be clean to sight and touch. Please wash, rinse, and sanitize the crock pot and cover it while
not in use to prevent an accumulation of dust on its surfaces.

Debris, dust, and a hair was observed in the drawer and plastic trays holding silverware. Food contact
surfaces shall be clean to sight and touch. Please clean the inside of the drawer and wash, rinse, and
sanitize the plastic trays holding silverware.

Two rubber spatulas were observed with chips, cracks, and tears. Multi-use food contact surfaces shall
be free of breaks, chips and imperfections. CORRECTED ON SITE by voluntarily discarding.

Debris was observed on a peeler and a beater attachment. Food contact surfaces shall be clean to sight
and touch. CORRECTED ON SITE by placing in the 3-vat sink for washing.

An open gallon jug of milk in the True Refrigerator was not labeled with a discard date. According to the
kitchen manager the milk is used within 24 hours of opening. Potentially hazardous foods that are held in
refrigerated storage for more than 24 hours shall be labeled with a discard date that is the date of opening
plus six additional days.

COS

1-10-19

1-10-19

COS

COS

4-302.14

4-501.11B

6-501.12A

4-502.11B

6-501.12A

6-501.14A

Sanitizer test strips were not available in the kitchen to test the concentration of the chlorine sanitizer in
the kitchen mechanical dishwasher. A test kit shall be provided to determine the correct concentration of
chemical sanitizers. Please provide an appropriate test kit for this purpose.

The rubber door seals were broken on the True Refrigerator in the kitchen. Equipment shall me
maintained in good state of repair. Please replace the broken door seals.

Residue was observed on the drawer ledges and outside of drawers facing the inside of the U-shaped
counter. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
drawers.

The cook's thermometer read 112 degrees Fahrenheit when the actual temperature was 98 degrees
Fahrenheit. Thermometers shall be calibrated according to manufacturer's specifications to ensure
accuracy. CORRECTED ON SITE by calibrating.

An accumulation of grease and residue was observed around the drain beneath the kitchen sink.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the outside of the
drain pipes.

Insulation debris and debris was observed in the HVAC and air return vents in the kitchen and storage
room. Intake and exhaust air ducts shall be cleaned so they are not a source of contamination by dust,
debris, and other materials.

1-24-19

1-24-19

1-10-19

COS

1-11-19

1-10-19

A line through an item on page 1 of this inspection report indicates the item was either not observed or not applicable.
Water samples for bacteriological and mineral analysis were collected during this inspection.
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3-302.11A

5-403.11A

Raw chicken and ground pork were observed to be stored above whole muscle pork (bacon) and raw
chicken was stored above raw pork sausage. Raw and partially cooked meats shall be stored below fully
cooked foods to prevent cross contamination. Please arrange foods in the following order: raw poultry on
bottom, then raw ground beef and pork, then raw whole muscle beef and pork, then raw fish and seafood at
the top. All other foods shall be stored separately or above these raw animal-derived foods.

Several areas were observed in the dispersal field for the on-site wastewater treatment system appeared
to have surfacing sewage and the smell of sewage was noticeable in the vicinity. On-site wastewater
treatment systems shall be maintained and operated to preclude surfacing or discharging effluent, production
of odors, or the creation of habitat for insect breeding, contamination of surface water or groundwater, or
creation of a nuisance or health hazard. Also the high water indicating alarms did not respond when tested
for the aerator and field dosing tanks. The smell of sewage was noted at the aerator tanks and from the
parking area upon arrival at the facility. Please have the system repaired. Any major renovations to the
system shall be completed in accordance with 19 CSR 20-3.060 Minimum Construction Standards for
On-site Sewage Disposal Systems.

1-9-19

1-24-19

4-502.13A

5-102.13B
(3)

NOTE

Several used single-use containers were observed stored in the storage room. According to the kitchen
manager the containers are used for serving fruits and vegetables. Single-service and single-use containers
may not be reused. CORRECTED ON SITE by voluntarily discarding.

The facility water supply is treated with continuous chlorination. The chlorination test logs appear to
indicate the chlorine residual is tested approximately every 2 to 3 weeks. Private water supplies required to
have continuous disinfection shall be tested weekly by the operator for appropriate chlorine concentration.
Please test the facility chlorine concentration weekly and record the results in the chlorination log.

The free chlorine concentration detected at this inspection was 0.6 parts per million (ppm) which is within the
acceptable range of 0.5 ppm to 4 ppm.

COS

1-11-19
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