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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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Park Hills Sports Complex 500 Sports Complex Road Park Hills, 63601

Burger from Grill 182-191 Hot Dog from Microwave 183

Hot Dog in Hot Hold Container 126* Powerade Cooler: Ambient 38

RCA Refrigerator/Freezer: Ambient, Hot Dog 45*/<0, 45 Hot Hold*: Pulled Pork, Chili, Cheese Sauce (5:30 PM) 102, 144, 130

GE Chest Freezer: Ambient <0 Pulled Pork after Heating (6:08 PM) 167

True Refrigerator: Ambient 36 Cheese Sauce at 6:08 PM 137

4-202.11A

4-601.11A

4-601.11A

3-403.11A,
B, and C

3-501.16A
(2)

A rubber spatula and two plastic containers on the clean equipment rack were melted and had rough
surfaces. Multi-use food-contact surfaces shall be smooth and cleanable and free of imperfections.
CORRECTED ON SITE by voluntarily discarding.

Residue was observed inside the removable portions of the dispensing nozzles of the soda machine.
Food contact surfaces shall be clean to sight and touch. According to staff, the nozzles are removed and
cleaned weekly. Please wash rinse and sanitize the nozzles daily when in use. CORRECTED ON SITE by
wash, rinse, and sanitizing the nozzles.

Residue was observed on the cutter of a hand held can opener in the clean utensil drawer. Food contact
surfaces shall be clean to sight and touch. CORRECTED ON SITE by placing the can opener in the 3-vat
sink for wash, rinse, and sanitizing.

Several food items in hot hold units were measured below 135F (Hot Dog 126; Pulled Pork 102; and
Cheese Sauce 130). Items from newly opened commercial containers shall be rapidly heated to 135F or
higher before placing in hot hold units. Previously opened and reheated facility-prepared foods shall be
rapidly heated to 165F before placing in hot hold. CORRECTED ON SITE by discarding the hot dogs and
microwaving new ones and by microwaving the pulled pork. The cheese sauce reached 137 within another
38 minutes in the hot hold unit.

The ambient temperature and hot dogs in the RCA refrigerator were measured at 45 degrees.
Refrigerators shall be capable of holding foods at 41 degrees or lower. CORRECTED ON SITE by adjusting
the temperature of the refrigerator. The ambient temperature was measured approximately 45 minutes later
at 41 degrees.
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3-305.12F
4-903.12A
(5)
3-305.11A
and
4-903.11A
4-101.19

4-601.11C

5-205.11B

A gallon jug of preservative used for flavored syrups and several clean jugs used for syrups were stored in
the cabinets below the 3-vat sink. Food and clean equipment shall not be stored below an unshielded drain
line. CORRECTED ON SITE by moving the items to another location for storage.

Paper plates and a salt and pepper shaker were observed on a rack below the main drain rack for clean
equipment. Food and single use items shall be stored where they are not exposed to contamination from
drips and splash. CORRECTED ON SITE by relocating the paper plates and salt and pepper.

A plastic pitcher was placed on cloth towels to drain dry after wash, rinse, and sanitizing. Surfaces
exposed to drips and splash shall be smooth and nonabsorbent. CORRECTED ON SITE by moving the
pitcher to the drain rack above the 3-vat sink.

Mold and residue was observed on the door seal of the RCA refrigerator. Non-food contact surfaces shall
be free of residue accumulations. CORRECTED ON SITE by cleaning and sanitizing the seal.

This facility has two side by side 2-vat sinks. 3 of the vats were used for washing dishes (wash, rinse, and
sanitize) and according to staff, the rinse vat was also used for hand washing. The 4th vat had a dish drainer
rack placed over it. Hand washing sinks shall not be used for any other purpose but hand washing.
CORRECTED ON SITE by removing the dish draining rack from the vat at the right-hand end and
designating that sink basin as the hand washing sink. Please use this basing only for handwashing.
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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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7-102.11

7-201.11B

6-501.111

2-201.11 to
2-201.13

An unlabeled spray bottle was stored in the cabinet below the 3-vat sink. Working containers of toxic
materials shall be labeled with the common name of the contents. According to staff, someone from the City
of Park Hills placed the bottle under the sink and they were unsure of the contents. CORRECTED ON SITE
by removing the bottle to the nearby city maintenance shed.

A bottle of dish soap was sitting on the counter between the microwave and the 3-vat sink. Chemicals
shall be stored separately or below equipment, food, single-use items, and clean linens. CORRECTED ON
SITE by moving below the sink.

Rodent droppings were observed on the floor in the dry storage room and behind the mop sink. The
presence of rodents and insects shall be controlled to minimize their presence. Please remove all evidence
of rodents and continue to pursue abatement measures such as traps and closing points of entry such as
holes in walls and gaps around pipes and conduit entering the building.

An employee illness policy was not present in written form. Please develop a written policy that requires
food employees and conditional employees to report to the person-in-charge information about their health
and activities that relate to diseases that are transmittable through food. Alternatively, the FDA Employee
Health and Personal Hygiene Handbook may be used citing specific pages employees must read and signing
a reporting agreement. The handbook and the Missouri Food Code are available online. CORRECTED ON
SITE by reading and signing reporting agreement forms from the FDA Handbook.
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