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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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Central R3 High School Cafeteria 116 Rebel Drive Park Hills, 63601

Oven: Pulled Pork, Chicken Patties 170, 207 Victory Refrigerator #1 and #2: Ambient 39 and 37

Stove top: Cooked Carrots 182 Victory Hot Cabinet #1: Ambient, Nacho Cheese 140, 130*

Sliding Door Milk Cooler: Ambient, Milk 35, 36 Victory Hot Cabinet #2: Nacho Cheese, Cheese Burger 146, 146

Stainless Milk Cooler: Ambient, Milk 33, 40 Walk-in Freezer: Ambient 1

Walk-in Cooler: Ambient, American Cheese 39, 41 Delfield Sliding Door Cooler: Ambient 38

4-501.114C

3-501.16A

4-202.11A

3-302.11A

NOTE:

Upon arrival for this inspection the quaternary ammonia sanitizer concentration in the 3-compartment sink
in the kitchen was approximately 100 parts per million (ppm). Quaternary ammonia sanitizer used for
sanitizing food contact surfaces shall be at the concentration stated on manufacturer's instructions (200-400
parts per million). The sanitizer solution is manually mixed at this facility. CORRECTED ON SITE by adding
more concentrated sanitizer to the solution. The solution was measured at approximately 300 ppm.

The temperature of nacho cheese held in the Victory Hot Cabinet #1 was 130F. Potentially hazardous
foods held hot shall be maintained at 135F or higher. If hot holding temperatures drop below 135F for a
period of less than 4 hours the food may be reheated to 165F and used for service. If the temperatures drop
below 135F for 4 hours or more the food shall be discarded. CORRECTED ON SITE by turning up the
temperature on the hat cabinet and removing the nacho cheese to the oven and reheating it to 170F.

A rubber spatula in a drawer containing clean utensils was chipped and cracked on its edges. Multi-use
food contact surfaces shall be smooth and free of imperfections that prevent effective cleaning.
CORRECTED ON SITE by voluntarily discarding the spatula.

A box of cooked eggs was stored on a shelf in contact with a box of raw ground beef in the walk-in
freezer. Raw animal derived foods shall be stored separately from fully cooked/ready-to-eat foods to prevent
cross contamination. Please ensure that there is space between containers of raw animal derived foods and
ready-to-eat foods. CORRECTED ON SITE by separating the boxes.

Cheeseburgers in the hot cabinet used to transport food to the Central Cellar were measured at 131F.
Hot held foods shall be maintained at 135F or higher. It was discussed with the kitchen manager that placing
the cheese on the burgers then returning briefly to the oven to melt the cheese would limit the temperature
drop occurs after placing cold cheese and a bun on a heated burger. See Central Cellar routine inspection.
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3-304.12B

4-101.19

4-203.12B

The handle of an in-use scoop in a container of sugar was observed with its handle in contact with the
sugar. In-use utensils stored in containers of non-potentially hazardous foods shall have their handles above
the surface of the food. CORRECTED ON SITE by removing the scoop.

The bottom of the stainless milk cooler was lined with cloth towels. Also, a towel was placed in a pan
holding a package of diced ham thawing in the walk in cooler. Non-food contact surfaces that are exposed to
splash and drips shall be smooth and nonabsorbent. Please do not use towels to line the bottom of coolers
or in pans beneath thawing food. CORRECTED ON SITE by removing the towels.

The hanging thermometer in the walk-in cooler read 50F when the actual temperature was 39.
Thermometers used to measure the ambient temperature inside a refrigeration unit shall be accurate within
+/- 3F. CORRECTED ON SITE by placing new thermometers in the freezer.
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During this inspection the inspector left the Cafeteria to inspect the Central Cellar facility from 10:30 AM to 10:57 AM then returned to
complete the Cafeteria inspection, type notes, and complete the exit meeting.

Andrea Ratliff September 20, 2019

Daniel Huff 1645


