
  

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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Lisa's Whistle Stop Cafe 131 North Front Street Park Hills 63601

Freezer, in cook line 0 Hot hold: veg. soup, gr. beans, corn 145, 163, 153

Hamburger, grill 195, 201 Hot hold: mashed 'tatoes, brown gravy, white gravy 172, 195, 187

Prep table, top: raw shell eggs, cheese 56, 61, 57 Cooked Sausage patties and sausage links 88-89

Prep table, top: lettuce, tomatoes, ham 41, 42, 58 Cold hold drawers, empty: 39, 40, 35

Prep table, top: ham in insert 38 Cold hold drawer, holding hamburger 39

2-101.11C

2-301.14

3-501.16A

3-501.16A

33-302.11A

 4-202.11A 

The person that was designated as the Person-in-Charge did not demonstrate a knowledge about food
safety practices when asked about minimum cooking temperature for hamburger and minimum hot holding
temperature. The person-in-charge on each shift shall be knowledgeable about food safety practices.

No staff were observed washing hands, including before putting on gloves or when entering the kitchen to
begin working. Hands shall be washed before putting on a new pair of single-use gloves, before beginning a
new task, when entering the kitchen to prepare food, after using the bathroom, etc. Please ensure all staff
know when hand washing is required. NOTE: staff on duty washed hands after instructing them to do so.

Cooked sausage patties and sausage links were stored at ambient temperature on top of the gas broiler.
The temperature of the sausage was between 88 and 89F. Potentially hazardous food shall be held at 135F
or higher, or at 41F or lower. Please discard sausage and determine an effective method to hold food at 135
+F. Temporarily corrected on site by discarding sausage and discussing ways to keep the food hot.

Yellow cheese, white cheese, ham slice, and raw shell eggs were stored on top of the inserts in the top of
the cold hold make table. The temperatures of these foods was between 57 and 61F. Potentially hazardous
food shall be held at 41F or lower. NOTE: Please do not place food on top of the inserts, as this cooler is
not designed to keep food cold that is above the inserts. CORRECTED ON SITE by discussion with cook
and voluntarily discarding the food that was above 42F.

A carton of raw shell eggs were stored sitting on top of the lettuce and tomatoes in the top of the prep
cooler. Raw, animal-derived foods shall be stored below fully cooked and ready-to-eat foods. CORRECTED
ON SITE by removing eggs.

The coating on a non-stick pot, stored on the rack above the prep sink in the kitchen, was scratched.
Food contact surfaces shall be free of imperfections and marring. Please discard pot.
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6-501.12A
4-601.11C

3-3041.14

3-304.12B

3-305.11A

3-501.13

4-904.11B

4-501.16

Accumulation of grease and debris splatters observed on the wall next to and the back of the gas range.
Physical facilities and equipment shall be cleaned at a frequency to prevent debris accumulation. Please
clean areas around the gas stove.

Wet rags were stored on top of the drain board at the prep sink in the kitchen. Wet wiping cloths shall be
stored in sanitizer between uses and placed in the laundry when soiled. Please prepare a bucket containing
approved sanitizer (50 to 100 ppm chlorine) to hold wet wiping cloths. Label the bucket as bleach sanitizer,
and store where food and equipment cannot be contaminated.

A pot is stored inside the bulk container of flour. The handle was in contact with the flour. Handles of
in-use utensils shall be stored above the surface of the food.

The mobile unit holding three containers of bulk dry powders was stored under the paper towel dispenser
next to the kitchen handwashing sink. Food and clean equipment shall be protected from contamination from
splash. Please do not store the food below the dispenser or next to the handwashing sink.

A container of cooked beef was thawing at on the counter at room temperature. Food shall be thawed in
the refrigerator, in a microwave if the food is cooked immediately after thawing, under cold running water, or
as part of the cooking process. Please ensure all kitchen staff thaw food correctly. CORRECTED ON SITE
by discussion with staff and placing in refrigerator.

Spoons were stored with their handles down in a cup on the baking table. Utensils shall be stored with
their handles up to prevent contamination of the food contact surface when retrieving. Please invert utensils.

When told to wash hands, one staff member went to do so at the 3-vat sink and another went to the
bathroom. Hands shall be washed at the kitchen handwashing sink only. Please ensure all staff know where
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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

Lisa's Whistle Stop Cafe 131 North Front Street Park Hills 63601

Salmon, deep fryer 184 True 3-door refrigerator/kitchen, ambient 40

In-use scoop held in water, water temp. 94 Prep cooler, bottom: ambient, cooked potatoes 40, 39

Cut tomatoes, hard cooked eggs, countertop 39, 41 Freezers, back storage room, ambient 10, 0, 0

True 2-door refrigerator/back storage room 30 Dessert cooler, ambient 32

Chest freezer, ambient 12 Beverage cooler/dining room, ambient 41

3-302.11A

3-501.16A

3-501.17A,
B

4-601.11A

3-501.18

3-302.11A

Raw animal-derived foods, held in the 3-door True cooler, were stored above and with ready-to-eat and
fully-cooked foods. Raw, animal-derived foods shall be stored below or separately from all other foods.
Different types of raw, animal-derived foods shall be stored separately from each other and in the following
vertical order: raw poultry and eggs on the bottom, then raw ground meats (including mechanically
tenderized meats, sausage, etc.), then raw whole muscle meats (roasts, chops, steaks, bacon, etc.), then
raw fish and seafood. Please arrange food in the cooler in this order to protect from cross contamination.

Cooked eggs and diced tomatoes for making salads were left at ambient temperature on the prep table.
Potentially hazardous food shall be held at 41F or lower. COS by placing back in refrigerator

There was no disposal dates on any food held in the 3-door True refrigerator or in the bottom of the prep
cooler. Potentially hazardous food that is (A) fully cooked or ready-to-eat, (B) prepared on-site or
commercially prepared and opened, and (C) held for more than 24 hours, shall be labeled with a seven-day
disposal date. This is the day of opening or preparing plus an additional six days. Please label foods with a
correct disposal date (example: opened 3/22 would be labeled as 3/28).

Dried debris observed on the meat/cheese slicer. Slicer shall be disassembled, washed, rinsed,
sanitized, and air dried after use. Please disassemble and thoroughly clean entire unit.

A container of soup, held in the refrigerator in the back storage room, had an expiration date of 3/18.
Potentially hazardous food that is past their disposition date shall be discarded. Please discard soup.

Different kinds of raw animal-derived foods, held in the freezers and refrigerator in the back storage room,
were stored with and above fully-cooked and ready-to-eat foods. Please arrange the foods in these coolers
as detailed above. All raw animal-derived foods shall be stored below or separately from all other foods, and
different kinds of raw animal-derived foods stored to prevent cross contamination.
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6-202.14

3-305.11A
4-903.11A

6-501.110B

6-202.11A

3-304.12B

The door on the employee bathroom was not self-closing. Bathroom doors shall be fully self-closing.
Please install a device to make this door self-closing. COS by attaching spring. Please keep attached

Boxes of single-use items, potatoes, and onions were stored on the floor in the back storage room.
Single use items and food shall be stored a minimum of six inches off the floor. Please elevate items off the
floor. NOTE: a shed is in the process of being built to store single use items. Until it is built, please elevate
these items by use of pallets or other effective method.

An employee purse, mechanical tools, and other maintenance items were stored with food, clean
equipment, and single use items on the table in the back room. Please segregate these items from facility
items by storing in a designated location below or separately from facility items.. Store personal items in a
designated area where food, single-use items, clean equipment and utensils, and clean equipment cannot be
contaminated.

The duct work installation for the HVAC on the outside of the building was not completed. One end was
covered with cardboard. The facility shall be sealed against the entrance of pests. Please seal the opening
of the ductwork, or complete the installation so no openings remain.

An in-use scoop was stored in a container of water at 94F. In-use utensils stored in water shall be stored
at 135F or higher, or in cold running water. If scoop will be stored in water, please obtain a small electric
crock to hold the water at 135F or higher.

COS

3/24/19

3/24/19

3/27/19

3/22/19

Robert Cochran, cook March 22, 2019

Rose Mier
1390

■

March 27, 2019


