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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 Cellar 116 Rebel Drive Park Hills, 63601

Frigidaire Refrigerator/Freezer #2: Ambient 32/8 Mobile Hot Cabinet: Amb, Chicken Sandwich 140, 142

Mobile Hot Cabinet: Cheese Burger 131

Frigidaire Refrigerator/Freezer #1: Ambient - Top/Bottom 0, 40/45

Frigidaire Refrigerator/Freezer #1: Milk - Top/Bottom 43/45

3-501.16A
(1)

3-501.16A
(2)

The cheeseburgers in the hot hold unit used to transport food from the Central High School Cafeteria to
the Central Cellar were measured at 131F. Potentially hazardous foods held hot shall be maintained at 135F
or higher. CORRECTED ON SITE by discussion with the kitchen manager regarding melting the cheese on
the burgers by briefly warming in the oven after placing the cheese on the burgers instead of just placing cold
cheese on a hot burger. Also, the temperature of the hot cabinet was turned up. NOTE: The burgers were
served because they were not at a temperature lower than 135F for long enough time to create a food safety
risk for consumption.

The temperature of milk in the Frigidaire refrigerator #1 was 43F on the top shelf and 45F on the bottom.
Potentially hazardous foods held cold shall be maintained at 41F or below. The milk from the bottom shelf
was voluntarily discarded and replaced with milk from the coolers at the Central High School Cafeteria.
Please repair the refrigerator so it reliably maintains food at or below 41F. Until the refrigerator is repaired,
please do not use it to store potentially hazardous foods.

NOTE: A copy of this report will be emailed to Ms. Ratliff.

COS

9/24/19

4-601.11C

6-501.12A

4-203.12B

Debris was observed in the bottom of the Frigidaire freezer #2. Non-food contact surfaces shall be free of
debris accumulations. Please clean the freezer.

Several dead insects were observed on the floor behind the vending machines and in the corner where
folding tables were stored. Physical facilities shall be cleaned as often as needed to keep them clean.
Please remove dead insects as necessary.

The thermometer in the Frigidaire freezer #1 read -8F when the actual temperature was 0F.
Thermometers used to measure the ambient temperature inside a refrigeration unit shall be accurate within
+/- 3F. CORRECTED ON SITE by placing a new thermometer in the freezer.

9/21/19

9/21/19

9/27/19

A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
This inspection was completed on 9/20/19 from 10:30AM to 10:57AM. Notes were typed from 11:48AM to 12:30PM the same day.
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