
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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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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Central R3 West Elementary School Cafeteria 403 Fite Street Park Hills, 63601

Hot hold: chicken nugs, mac & cheese 136, 176 Walk-in cooler: ambient, hb eggs 38, 37

Salad Bar: cottage chz, hb eggs, 41, 41 Walk-in freezer 0

potato salad, chicken patty pieces 39, 53

Milk coolers #1 & #2 ambient 36, 36

Milk from cooler #1 38

3-501.17A

3-306.11

3-501.16B

A discard date was not observed on hard boiled eggs and opened packages of lettuce stored in
the walk-in cooler. 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
manufacturer's sealed package.
Croutons and other salad toppings were offered for service on a cart beside the salad bar, without
over-head protection. Food on display shall be protected from contamination by the use of salad
bar food guards. COS by placing the toppings under the food guard.
Chicken patty pieces offered on the salad bar were measured at 53F. Potentially hazardous foods
held refrigerated shall be held at 41F or less. Because of the nature of this food and the means of
cooling on the salad bar, it is unlikely that this food can reliably be held by temperature control.
COS A procedure for holding this food by Time as a Public Health Control will be established
during this inspection.
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3-304.12B

4-601.11C

The handle of the scoop in a bulk container of salt stored below the central work table was in
contact with the food. Food dispensing utensils shall be stored with their handles above the
surface of the food. COS by repositioning the scoop.
An accumulation of dust and debris was observed on equipment and shelf surfaces in
under-counter storage below the steam table in the service area. Non-food contact surfaces shall
be kept free of an accumulation of dust, dirt, food residue and debris. Please clean this space and
items stored there. COS by cleaning.
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