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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

Riverside Grill 7 East Main Street Park Hills, 63601

Drawers Below Grill: Ambient, Burger Meat 40, 40 Cold Salad Bar: Cottage Cheese, boiled eggs 39, 38

Drawers Below Grill: Chicken, Bacon 42, 39 Cold Salad Bar: Cut Lettuce 49 (40-43)

3-501.16A
(2)

NOTE
3-501.16A
(2)

NOTE
6-501.111
5-502.11

Cut lettuce on the salad bar were measured at 49 degrees Fahrenheit. Potentially hazardous foods held
cold shall be maintained at 41 degrees or lower. The ice bins below the trays were filled with ice to the pint
the trays were not pushed down into an ice water slurry. CORRECTED ON SITE by removing excess ice
below the food pans on the salad bar. The temperature of the lettuce dropped to 40-43 within a few minutes.
Please continue to monitor temperatures of foods on the salad bar and ensure that they are maintained at or
below 41 degrees Fahrenheit.

A cooling log form was provided to the facility owner for documenting cooling and cold holding temperatures.
Please use the logs to monitor cold holding temperatures and cooling hot foods.

Please send a copy of your next pest inspection/treatment. Please continue to keep the facility free of food
residue and refuse on equipment and physical features of the facility to prevent the attraction of pests.

 COS 

5-205.15B

6-501.11

4-601.11C
3-305.11A

6-202.12
3-305.11A

A leak was observed in the drain below the kitchen hand washing sink and the 3-vat sink. Please repair
the drains.

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.

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. CORRECTED ON SITE by cleaning and
sanitizing.

Condensation was observed dripping from the HVAC system throughout the facility. In some areas drips
were observed onto dining room tables and onto food stored in the kitchen. HVAC systems shall be
designed and installed to prevent contamination of food, food contact surfaces, equipment, or utensils.
Please determine the cause of the condensation and dripping and make repairs as needed. Until repair is
complete, please ensure that food, food contact surfaces, equipment, and utensils are not stored where they
are below the dripping condensation.

7/1/19

7/1/19

COS

7/8/19

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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