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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

Park Hills Senior Center 224 West Main Street Park Hills, MO 63601

Walk-In Cooler: Ambient, Raw Egg 41, 40

NOTE:
4-501.114C

All priority items noted during the routine inspection have been corrected.

The automated mixer for quaternary ammonia sanitizer at the 3-vat sink is not working properly and not
introducing sanitizer into the solution. Quaternary ammonia sanitizer shall be mixed to the concentration
recommended by the manufacturer for food contact surfaces (200 to 400 parts per million). Please have the
mixer repaired. In lieu of quaternary ammonia sanitizer solution, facility staff mixed a bucket of chlorine
sanitizer solution at 100 parts per million (ppm). Please continue to use chlorine sanitizer solution until the
mixer is repaired for quaternary ammonia sanitizer. Chlorine sanitizer solution for food contact surfaces shall
be mixed using cool water to a concentration of 50 to 100 ppm (about 1/2 to 1 teaspoon of regular unscented
bleach per 1 gallon of water).

All core items noted during the routine inspection are corrected.

A line through an item on page 1 of this report indicates the items was either not observed or not applicable.
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