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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

Central R3 West Elementary School Cafeteria 403 Fite Street Park Hills, 63601

Green Beans on Stove 182 Walk-In cooler: Amb, Corn, Cottage Ceese, Potato Salad 36, 39, 40, 41

Hot Held Green Beans 169 Walk-In cooler Salad Cart: Boiled Eggs, Tuna Salad *43-46, 42-44

Central Hot Cabinet: Ambient, Bosco Stick 168, 169 Walk-In cooler Salad Cart: Cottage Cheese *43

Metro Hot Cabinet: Ambient 182 Milk Cooler #1/#2: Ambient, Milk 38/37, 38/39

Walk-in freezer: Ambient <0 Salad Bar: Ambient (no food on bar when measured) 32-41

 3-501.16A
(2)

 4-501.114
C

4-601.11A

3-306.11

At approximately 9:45AM, temperatures of several potentially hazardous foods stored on a cart in the
walk-in cooler had temperatures above 41F (Boiled eggs 42F-46F, Tuna Salad 42F-44F, and Cottage
Cheese 43F). Refrigerated potentially hazardous foods shall be held at 41F or below. According to the
kitchen manager the foods were portioned into containers at approximately 7:00 AM to be placed on the
salad bar for lunch service (10:40AM to 12:30PM). Containers of food in the walk-in cooler that had not been
handled today were measured at 39F to 41F. Please ensure that foods taken out of the cooler for handling
are rapidly cooled after handling to ensure the temperature does not remain above 41F for 4 hours.
CORRECTED ON SITE by placing the cart in the walk-in freezer for approximately 30 minutes. After 30
minutes in the freezer the temperature of tuna salad was 41F and boiled eggs were 39F-40F.

No sanitizer was detected in a bucket of quaternary ammonia sanitizer solution in the kitchen. The
manufacturer's instructions on the sanitizer container state that a concentration of 200 to 400 ppm is required
for food contact surfaces. According to the kitchen manager the bucket of sanitizer solution had been out for
several hours. Please change buckets of sanitizer solution for wiping kitchen counters and equipment at
least every 2 hours while in operation. CORRECTED ON SITE by refilling the sanitizer bucket from the
dispenser at the 3-compartment sink and measuring it at 200 ppm.

Dried food residue was observed on the table mounted can opener in the storage room and inside a crock
pot in the storage room. Food contact surfaces shall be clean to sight and touch. CORRECTED ON SITE by
items in a 3-vat sink for wash, rinse, and sanitizing.

Croutons offered for service on the cart beside the salad bar without overhead protection. Food on display
shall protected from contamination by the use of the bar food guards. CORRECTED ON SITE by placing the
croutons under the food guard.
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4-501.14C Dried residue was observed on the pre-rinse spray nozzle at the warewashing station. Warewashing
equipment shall be cleaned at least every 24 hours when used. Please clean the pre-rinse nozzle.
CORRECTED ON SITE by cleaning.

NOTE: This facility no longer has a hot water sanitizing dish washer. The new mechanical dishwasher uses
a chlorine sanitizer. The chlorine concentration measured in the machine was between 50 and 100 ppm.

COS

A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
Lunch Menu: Bosco Sticks, Single serving packs of Marinara, Green Beans, Salad, Milk, Juice.
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