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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

First Wok 526 East Main Street Park Hills, 63601

cookline cold table: ambient, raw shrimp 34, 43 Glass front cooler: ambient, chicken, egg roll 30, 39, 40

raw chicken, baby corn 40, 36 Rice in container on work table 58

Rice being broken up before hot hold 156 Pork cut for repackageing & cold storage 46-50

Hot held rice 143 United freezer 0

Chicken from wok 187

3-302.11A

3-501.16

3-501.16

2-301.12

3-302.11A

Raw eggs were observed stored above open cans of sauces in the cookline cold table. Food shall
be protected from cross contamination by storing raw animal foods away from and below ready to
eat foods. COS by moving the eggs.
An container of cooked rice measured at 58F was observed on a work table in the kitchen.
According to the owner, the rice was removed from cold storage earlier but has not been used.
Potentially hazardous food shall be held under temperature control by maintaining a temperature
of 41F or less or 135F or greater. COS by discarding the rice.
A bus-tub of pork in the process of being cut for repackaging and frozen storage was measured at
46F - 50F. Potentially hazardous food shall be held under temperature control by maintaining a
temperature of 41F or less or 135F or greater. Please work with small enough portions of food so
that the food does not have enough time to get warm. The pork was package in small bags and
placed in the freezer.
An employee who was cutting meat was observed to rinse his hands in the three compartment
sink before returning to his task. Employees shall clean their hands in hand wash sinks only;
using warm water and soap for a duration of at least 15 seconds. Please ensure that employees
wash their hands adequately.
Raw chicken was stored atop green beans in the United freezer in the kitchen. Food shall be
protected from cross contamination by storing raw animal foods away from and below ready to eat
foods. COS by rearranging the food.
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COS

4-601.11C

4-101.19

6-501.12A

3-305.11

6-501.12A

Food debris was observed on the inside of the cookline cold table. Nonfood-contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the
inside of the cold table.
Pieces of cardboard were observed being used in various places throughout the kitchen area as
storage surfaces and absorbent surfaces. Most of the cardboard was soiled with food and grease.
Nonfood-contact surfaces which require cleaning or are subject to food soilage shall be
constructed of a cleanable and nonabsorbent material. Discard soiled cardboard daily.
Food splatters were observed on the wall behind the cookline cold table and other equipment.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
wall.
A plastic container containing residue from a leak in the ductwork from the hood was observed
hanging from the ductwork above the cooking and prep area beside the wok station. Food shall
be protected from sources of contamination. Please remove the hanging container and take
action to prevent leakage from the ductwork.
Food debris was observed on the floor below kitchen equipment and in prep and storage areas.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
floor throughout the facility.
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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

First Wok 526 East Main Street Park Hills, 63601

Walk-in cooler: ambient, raw chicken, 36, 40 Buffet: Gen Tso chicken, noodles, soup 185,170,177

cooked shrinp, raw egg 39, 37

Frigidaire freezers 1 & 2 0, 0

Upright freezer 0

2-301.12
2-301.14

4-702.11

3-501.17A

Very little hand-washing was observed in the facility. Only the owner was observed to wash his
hands during the inspection. Food employees shall wash their hands before engaging in food
preparation of service, after breaks, after eating or smoking, after handling money, after using the
restroom, after working with raw meat and after dishwashing or engaging in cleaning activities.
Please ensure that food employees are aware of when they are required to wash their hands and
that they do so when necessary.
A steel table adjacent to the three compartment sink was used to cut raw pork. After cutting the
pork, an employee used a wet cloth from the three compartment sink to wipe down the steel table
and then used the same cloth to wipe down the drain-boards of the sink. Surfaces on which raw
meat has been cut must be cleaned and sanitized. The surface should be cleaned with a
detergent, rinsed and then sanitized with an approved agent such as a bleach solution. It is
recommended that a bucket of bleach water with a cloth in it be located in areas of food
preparation for this purpose. The observed activity also poses a cross contamination issue by
transferring raw meat residue to the drain-boards of the three compartment sink.
Large quantities of potentially hazardous food was stored in the walk-in cooler without discard
dates. Potentially hazardous foods held refrigerated shall be marked with a discard date that is
not greater than six days from the date of preparation of opening from a sealed container. Please
mark all potentially hazardous foods held refrigerated with an accurate discard date.

8-16-19

4-601.11C

3-304.12B

The exterior of most equipment and storage surfaces such as the cold table, table and shelf
surfaces at the cookline and in the storage area have some dust and food debris on them.
Nonfood-contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the outside of cooking equipment, coolers and freezers, and storage shelves
throughout the facility.
An unhandled container was used as a scoop in a bag of food. Only the non-hand contact portion
of a utensil shall contact food. The container was removed from the food.
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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

First Wok 526 East Main Street Park Hills, 63601

3-302.11A

6-501.111

A lugger of raw chicken was observed stored above a lugger of raw beef in the walk-in cooler.
Food shall be protected from cross contamination by separating raw animal foods from each
other. Please store the raw chicken below the raw beef.
Rodent droppings were observed on the floor in the storage area beside the walk-in cooler. The
presence of insects and rodents shall be controlled to minimize their presence on the premises.
Please take action to minimize the presence of rodents.
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