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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.

7

C-Barn #4 154 Parkway Drive Park Hills, 63601

Hot bar: chicken, mashed potato 161, 173 Chicken in walk-in cooler 41

Pizza held by time 143 Creamer in dispenser at bev island 54, 63

Catfish from fryer 208

Walk-in freezer 18

Walk-in cooler, Beer cooler 32, 38

3-501.19A
B

2-301.14H

7-201.11B

4-601.11A

4-601.11A

Pizza in the hot display case is held by time as a public health control. These items were not
marked with a discard time. All food that is held by time shall be marked with a discard time that
is not greater than four hours from the time of removal from temperature control. A written policy
for this procedure shall be available. COS by discarding the pizza and establishing a TPHC
policy.
Food employees were observed putting on single use food service gloves without first washing
their hands. Food employees shall shall wash their hands prior to putting on new single use
gloves. Please wash hand appropriately.
A bottle of foaming bathroom cleaner was stored on the drain board of the three compartment sink
in the kitchen. Toxic materials shall be stored so they cannot contaminate food, equipment, single
use items and clean linens. Please locate toxic materials away from the sink.
A box of soiled food equipment was observed on the floor below the three compartment sink.
Food contact surfaces shall be clean to sight and touch. If these items are unused; please
remove them from the premises. If they are to be retained; clean and sanitize them and store in a
clean location.
A build-up of grease and food debris was observed on the fryer baskets in the fryers. Food
contact surfaces shall be clean to sight and touch. Please clean the baskets.

COS

5-28-19

5-205.11A

5-205.15B

6-501.18
6-301.12

4-601.11C

6-501.12A

3-304.12C

The hand wash sink in the service area was obstructed by crates of cleaning supplies. Hand
wash sinks shall be easily accessible. Please don't store anything in front of the sink.
The hand wash sink in the service area is unattached from the wall and the caulk is broken. A
plumbing system shall be maintained in good repair. Please secure the sink to the wall and
re-caulk the basin to the wall.
The hand wash sink in the service area is dirty and the paper towels are not provided through a
dispenser. Hand wash sinks shall be cleaned as often as necessary and provided with a sanitary
means of hand drying. Please clean the sink and provide towels from a dispenser.
An accumulation of dust was observed on the outside of the hot bar and debris was observed
inside and in the door tracks of the bar. Nonfood-contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please clean the inside and outside of the
food bar.
An accumulation of food debris was observed on surfaces below the hot bar. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the areas below the hot
bar.
In-use food bar tongs were observed hanging from the drawer handle beside the hot bar. In-use
food utensils shall be stored on cleaned, sanitized surfaces. Please store the tongs on a clean,
sanitized surface.
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C-Barn #4 154 Parkway Drive Park Hills, 63601

4-601.11A

3-302.11A

4-202.11A

4-601.11A

3-501.16B

7-102.11

All of the food equipment in clean storage beside the three compartment sink is dirty. Food
contact surfaces shall be clean to sight and touch. Please thoroughly wash, rinse and sanitize all
of the food equipment. Clean the storage rack too.
Raw chicken was observed stored above raw fish on the cart in the walk-in cooler. Cross
contamination shall be prevented by storing raw animal foods so they cannot contaminate each
other. Please store fish above the chicken.
A plastic container used for storing sliced cheese in the walk-in cooler was broken. Multi-use food
contact surfaces shall be free of cracks, breaks, pits, chips and similar imperfections which
adversely affect cleaning and sanitation. Please replace the broken container.
The microwave is dirty at the beverage station in the retail area. Food contact surfaces shall be
clean to sight and touch. Please clean the microwave.
The creamer in the dispenser at the beverage station in the retail area was measured at 54F and
63F. Potentially hazardous foods held refrigerated shall be held at 41F or less. These products
were also not marked with a discard date. COS by discarding the creamers. Do not use the
dispenser until it has been demonstrated to maintain food temperatures of 41F or less. This
product must be marked with a discard date as indicated by the manufacturer's instructions.
An unlabeled spray bottle of cleaner was observed hanging from a soda display rack near the
mens restroom. Working containers of cleaning agents shall be labeled with the common name of
the material. Please label the container.

5-28-19

COS

5-28-19

3-302.12

6-501.14A

6-501.12A

4-601.11C

5-205.11A

6-301.12

An unlabeled pink spray bottle of water was observed on a window ledge behind the pizza oven.
Food with is not in it's original container and which cannot be readily identified shall be labeled
with the common name of the food. Please label the bottle.
An accumulation of dust was observed on the inside surfaces of the kitchen hood. Ventilation
equipment shall be cleaned at a frequency which prevents the contamination of food by dust, dirt
and other materials. Please clean the inside of the hood.
Most surfaces in the kitchen area are soiled with dust, dirt and food debris including: tables,
shelves the exterior and interior of cooking equipment such as the fryers and pizza oven. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please thoroughly clean all
surfaces in the kitchen.
Dirt and food debris was observed below the heated pizza display in the kitchen/retail area.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the inside and outside of the pizza display unit.
The hand wash sink in the kitchen area was obstructed by crates of cleaning supplies. Hand
wash sinks shall be easily accessible. Please don't store anything in front of the sink.
Paper towels are not dispensed through a dispenser at the hand wash sink in the kitchen area.
Hand wash sinks shall be provided with a sanitary means of hand drying. Please provide paper
towels through a dispenser.
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3-305.11

4-501.14

3-305.11

6-501.12A

5-205.15B

A box of shortening preserver was observed on the floor below the three compartment sink in the
kitchen. Food shall be protected from contamination by storing it at least six inches off of the floor.
Food may not be stored below plumbing. Please remove the shortening preserver to an area
where it is protected from contamination.
The three compartment sink is dirty inside and outside. Ware washing sinks shall be cleaned at a
frequency necessary to prevent recontamination of cleaned equipment. Please clean the inside
and outside of the sink.
A damaged bag-in-box soda syrup was observed on the floor below the clean equipment rack
beside the three compartment sink. Food shall be protected from contamination by storing it at
least six inches off of the floor. Please remove the product from the floor.
The floors in the kitchen area generally soiled with dirt, food residue and grime. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the floors in the entire
kitchen area including below equipment and in the soda equipment area.
Wet, soiled rags are stuffed into the indirect drain below the three compartment sink. The
manager does not know why this is so. An indirect drain must be maintained at this sink. Please
remove the rags.
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3-305.11

4-601.11C

4-302.14

6-501.12A

4-601.11C

6-501.12A

The outer cover of the ice-making compartment of the ice machine is missing. There is an
accumulation of mold and debris in this compartment and on the exterior of the unit. Food shall
be protected from sources of contamination. Please clean the ice machine and replace the outer
cover of the unit.
A heavy accumulation of dirt and grime was observed on the ladder near the ice machine.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the ladder.
The facility uses chlorine bleach as a food contact sanitizer. Test strips for this this product was
not available. A test kit shall be provided to determine proper sanitation concentrations. Please
obtain a chlorine sanitizer test kit.
Food splatters were observed on the walls in the kitchen. Physical facilities shall be cleaned as
often as necessary to keep them clean. Please clean the walls in the kitchen.
An accumulation of grime was observed on the inside and outside of the swinging doors into the
kitchen area. Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food
residue and debris. Please clean the doors.
An accumulation of mold was observed on the outside of the walk-in freezer, the freezer door and
door frame. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the freezer exterior, door and door frame.
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6-501.12A
3-305.11
6-501.14A

6-501.14A

4-601.11C

3-305.12

4-903.11A

Within the walk-in freezer; an accumulation of grime was observed on the floor, boxes of food
were on the floor, and black debris was observed on the cooling unit fan covers. Please clean the
floor, remove food from the floor and clean the fan covers.
A heavy accumulation of grime was observed on the floor in the service area. Physical facilities
shall be cleaned as often as necessary to keep them clean.
An accumulation of black debris was observed on the cooling unit fan covers in the walk-in cooler.
Ventilation systems shall not be a source of contamination. Please clean the fan covers.
A build-up of food debris was observed on the raw meat cart in the walk-in cooler.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the cart.
A box of urn liners was observed in a cabinet below the dump sink in the beverage island in the
retail area. Single use food items shall be protected from contamination. Do not store this item
below plumbing.
A sleeve of single use coffee cup lids in storage below the beverage island was observed
contaminated by a black liquid. Single use food items shall be protected from contamination.
Discard the lids.
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6-501.12A

5-502.11

2-304.11

An accumulation of dust was observed on retail shelving throughout the facility. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean all retail shelving.
The facility dumpster is over-flowing with trash. An accumulation of trash and debris was
observed inside the dumpster enclosure. Refuse shall be removed from the premises at a
frequency that will minimize the developement of odors and conditions that attract or harbor
insects, rodents and vermin. Please have the trash removed at a frequency that prevents
accumulation. Clean the dumpster enclosure of all trash and debris.
Food employees were observed entering the kitchen area after smoking while wearing their
aprons. Remove aprons prior to leaving the food preparation area to eat, drink, smoke or use the
restroom.

6-18-19

Becky Walker May 28, 2019

John Wiseman
1507

■

6-18-19


