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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.

4

Riverside Grill 7 East Main Street Park Hills, 63601

Kratos Prep Cooler - Bottom: Ambient, Sliced Turkey 37, 39

Kratos Prep Cooler - Bottom: Potato Salad, Lettuce, Slaw 49, 45, 44

Kratos Prep Cooler - Top: Cut Tomatoes, Sliced Tomato 42, 54

Kenmore Refrigerator: Ambient, Milk, Alfredo Sauce 41, 41, 43

Kenmore Refrig: Hush Puppy Mix, Ham, Ham and Beans 58, 46, 38

3-501.17A
and B

3-501.16A
(2)

4-601.11A

4-601.11A

 4-601.11A 

 3-501.17A

No discard date was observed on an newly opened package of sliced turkey in the Kratos Prep Cooler.
Fully Cooked ready-to-eat foods stored in refrigeration shall be marked with a 7-day discard date that is the
date of opening (or preparation) plus 6 additional days. CORRECTED ON SITE by labeling the turkey.

Several foods stored in the Kratos prep cooler, the Kenmore refrigerator, and the refrigerated drawers
below the flat grill were measured at temperatures above 41 degrees (some as high as 55 degrees).
Potentially hazardous foods held cold shall be maintained at 41 degrees Fahrenheit or lower. The foods
were voluntarily discarded but this item is not considered corrected until the cooling units are adjusted or
repaired to reliably maintain foods at 41 degrees or lower. NOTE: Temepratures on 5/29/19 were all at or
below 41 degrees except for items in the drawers below the grill.

Dried food splatters were observed inside the kitchen microwave. Food contact surfaces shall be clean to
sight and touch. Please clean and sanitize the microwave throughout the day as often as needed to prevent
food residue and debris accumulations (at least every 4 hours). CORRECTED ON SITE.

Food debris and residue was observed on a metal pan containing sliced cheese inside the refrigerated
drawers below the flat grill. Non-food contact surfaces shall be free of debris and residue accumulations.
CORRECTED ON SITE by cleaning and sanitizing the pan and placing the cheese in Ziploc bags.

An accumulation of dried residue was observed on the pub fry slicer,the potato slicer, and the table
mounted can opener in the prep room. CORRECTED ON SITE by placing the items in warewashing.

Chicken and dumplings in the Coke cooler in the prep room were not labeled with 7-day discard dates.
Potentially hazardous foods held cold shall be labeled with a discard date that is the date of opening or
preparation plus 6 additional days. According to staff, the chicken and dumplings were prepared last week.
CORRECTED ON SITE by voluntarily discarding.

 COS 

 5/30/19

COS

COS

COS

COS

6-501.18

5-205.15B

6-501.16
6-501.18

3-305.11A

4-101.19

6-501.11

6-501.14A

An accumulation of residue and debris was observed on the kitchen hand washing sink. Hand washing
sinks shall be kept clean. Please clean the hand washing sink. CORRECTED ON SITE.

The drain below the kitchen hand washing sink is broken and has been repaired with duct tape. Plumbing
systems shall be maintained in good repair. Please repair the drain.

Wet mops were observed in the bottom of the mop bucket between use. Also the mop bucket is
excessively soiled. After use, mops shall be placed in a position that allows them to air dry without soiling
walls, equipment, or supplies. Please install a rack or hanger to hang mops in a position that they can air
dry. Also, please clean the mop bucket as often as needed to prevent residue accumulation.

Dripping and pooled water was observed on the shelves and in the bottom of the Kenmore refrigerator.
Food shall be stored in a clean dry location where it is not exposed to splash, drips, and other contamination.
Please repair or replace the refrigerator. During this inspection on 5/29/19 a new refrigerator was delivered.

The bottom shelf of the Kenmore refrigerator was observed broken and repaired with tape. A buildup of
food residue was observed around the tape repair. Non-food contact surfaces of equipment that are
exposed to splash, spillage, and other food soiling shall be smooth and easily cleanable. Please replace the
broken shelf. During this inspection on 5/29/19 a new refrigerator was delivered.

Peeling paint was observed on the ceiling in the kitchen. Physical facilities shall be maintained in good
repair. Please remove the peeling paint and repaint the ceiling.

Pink insulation debris was observed in the grates of the HVAC vents in the kitchen. Ventilation exhaust
ducts shall be cleaned so they are not a source of contamination. Please clean the vents.

COS

6/13/19

6/6/19

5/31/19

6/13/19

6/13/19

5/31/19

NOTE: A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
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Riverside Grill 7 East Main Street Park Hills, 63601

Drawers Below Flat Grill: Raw Burger, Raw Steak 39, 39

Drawers Below Flat Grill: Ambient, Raw Chicken, Bacon 41, 55, 40

7-208.11B

6-501.111

3-501.14A
3-501.15A

Paper towels were observed stored in a cabinet below first aid supplies. First aid supplies shall be stored
where they cannot contaminate food, clean equipment, utensils, clean linens, or single use items.
CORRECTED ON SITE by moving the paper towels.

Rodent droppings and flies were observed at several locations in the kitchen facility. The presence of
insects, rodents, and other pests shall be controlled to minimize their presence on the premises. Control
measures should include: 1) sealing or closing openings in the outside of the building and interior walls,
floors, and ceilings, 2) removing harborage such as clutter and items that are unnecessary to the operation of
the facility, 3) removing all extraneous food sources by keeping facility floors and surfaces clear of food
debris and residues, 4) using traps and bait stations appropriately, and 5) using professional pest control
services.

During the May 29, 2019 portion of this follow up inspection a large pot of chicken and dumplings was
observed in the Coke cooler in the prep room with a temperature of 137 degrees at approximately 3:30 PM.
According to staff the chicken and dumplings were placed in the refrigerator at approximately 12:00 PM. Hot
foods should be cooled to 70 degrees before placing in the refrigerator. Large stock pots do not provide
efficient cooling. Potentially hazardous foods shall be cooled from 135 degrees to 70 degrees within two
hours and from 70 degrees to 41 degrees within an additional 4 hours. If the first benchmark is not met then
the food shall be reheated to 165 degrees and the cooling process started over. If the second benchmark is
not met then the food shall be discarded. CORRECTED ON SITE by discussion with staff regarding
time/temperature monitoring and placing the chicken and dumplings in a wide flat pan on a bed of ice.

COS

6/13/19

COS

5-203.13
6-501.15
5-403.11A

4-601.11C
3-305.11A

6-202.15A

6-501.11

The mop sink does not drain properly. At least 1 service sink or 1 curbed facility equipped with hot and
cold running water and a functional floor drain shall be provided and conveniently located for cleaning of
mops or similar wet floor cleaning equipment. Mop water shall not be dumped in food preparation sinks,
hand washing sinks, warewashing sinks, or outside. Please repair the drain on the existing mop sink or
install a separate service sink or curbed facility as described above.

Residue and debris was observed on the inside surfaces and door slides, and residue and mold was
observed on the wire racks of the Coke cooler in the prep room. Non-food contact surfaces shall be free of
accumulations of residue, debris, and other contamination. Please clean and sanitize all surfaces inside the
cooler.

Daylight was observed at the drive up window and the front entry doors. Outer opening shall be sealed to
prevent pest entry. Please seal between the the doors. NOTE: The owner sealed around the window and
doors but there are still opening large enough for pest entry.

Several floor riles are missing in the utility room. Physical facilities shall be maintained in good repair.
Please replace the floor tiles. NOTE: New tiles have been purchased but not yet installed.

6/13/19

5/31/19

6/13/19

6/13/19
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Riverside Grill 7 East Main Street Park Hills, 63601

Coke Cooler Prep Room: Amb, Raw Fish (5/29/19) 40, 37

Coke Cooler Prep Room: Raw Ribeye (5/29/19) 39

Coke Cooler Prep Rm: Chix and Dumpling - Made 5/29/19 137

Coke Cooler Prep Rm: Chix and Dump - Made last week 38

Temperatures from 5/29/19:
Kenmore Refrigerator: Ambient - 32, Hushpuppy Mix - 38, Milk - 37
Kratos Prep Cooler Top: Cut and Sliced Tomatoes - 39 and 39
Kratos Prep Cooler Bottom: Ambient - 39, Potato Salad - 39, Cole Slaw - 38
Drawers Below Grill: Ambient - 41, Steak - 48 (discarded), Burger Meat - 46 (in sealed packages brought
from Coke cooler after lunch rush. Returned to Coke cooler to lower temperature).

NOTE: The follow up inspection began on May 28, 2019 but could not be completed that day. Inspection
was completed from 2:00 PM to 4:30 PM on May 29, 2019.
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