
  

FOOD ESTABLISHMENT INSPECTION REPORT
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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.

2

Central R3 High School Cafeteria 116 Rebel Drive Park Hills, 63601

Milk cooler #1 & #2 40, 38 Hot hold: sandwich, cheese sauce 152, 137

Milk from cooler #1 41 Walk-in cooler 38

Delfield salad cooler 38 Walk-in freezer 0

Victory cooler #1 & #2 40, 36

Victory hot cabinet #1 & #2 135, 140

3-306.11

4-501.114
A

2-401.11

Two containers of pickles were observed without shielding beside the salad cooler. Food on
display shall be protected from contamination by the use of packaging or salad bar food guards.
COS by placing the pickles below the food guards.
The chlorine sanitizer in the three compartment sink was measured at less than 50 ppm. Chlorine
sanitizers shall be prepared at a concentration of 50 - 100 ppm. COS by adding bleach to the
sanitizer water.
An employee beverage in a covered coffee mug was stored on the shelf above the three
compartment sink. A food employee may drink from a closed beverage container if the container
is handled to prevent contamination of the employee's hands, the container, food, equipment, and
single use items. COS by relocating the beverage.

COS

COS

COS

6-501.19 The door to the facility restroom was propped open. Except during cleaning and maintenance
operations, toilet room doors shall be kept closed. COS by closing the door.

COS
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