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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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West County High School Cafeteria 768 Highway M Park Hills, 63601

True Cooler: Ambient, Pudding 43, 43* Vulcan Refrigerator: Ambient, Turkey Sandwich 36-41, 40

Walk-in Cooler: Ambient 36

Walk-in Freezer: Ambient <0

Milk Cooler: Ambient, Milk 33, 36

Metro Hot Cabinets #1 and #2: Ambient 150 and 158

3-501.16A
(2)

3-403.11A
and D

4-202.11A

4-501.114A

3-501.17A

Pudding stored in the the True cooler had a temperature of 43F. The ambient temperature measured on
the shelf in the front of the cooler was 43F. The cooler is also used to hold yogurt, cottage cheese, and fruit
at other times. Potentially hazardous foods held cold shall be maintained at 41F or below. CORRECTED
ON SITE by adjusting the temperature of the cooler and the ambient temperature measured within a few
minutes ranged from 38F in the front of the cooler to 32F in the back of the cooler.

Upon arrival pans of spaghetti with tomato sauce were placed in one of the Metro hot cabinets to be
heated for lunch. Because the spaghetti was leftover from a previous day it requires reheating to 165F within
2 hours. The ambient temperature in the hot cabinet was 150F. The hot cabinet would probably not heat the
food quickly and would not heat the food to 165F. CORRECTED ON SITE by removing the spaghetti and
returning it to the walk-in cooler. Two hours before lunch it will be placed in the oven for rapid heating to
165F. Following reheating, the spaghetti may be held in the hot cabinet at 135F or higher.

An aluminum pot was observed with dents with creases and pitting that prevented effective cleaning and
sanitizing. Multi-use food contact surfaces shall be smooth and free of imperfections that prevent effective
cleaning and sanitizing. CORRECTED ON SITE by voluntarily removing the pot from service.

Chlorine sanitizer solution in the 3-vat sink and in a bucket for wiping cloths had a chlorine concentration
below 50 parts per million (ppm). Chlorine sanitizer solution shall be mixed to a concentration between 50
ppm and 100 ppm. CORRECTED ON SITE by adding bleach to the sanitizer solution to reach a
concentration between 50 ppm and 100 ppm.

Turkey sandwiches and salads in the Vulcan refrigerator were not labeled with a discard date.
Potentially hazardous foods shall be labeled with a discard date the is the date of preparation plus a
maximum of 6 additional days. CORRECTED ON SITE by labeling the foods with discard dates.
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4-204.112A

5-501.113

6-501.14A

NOTE:

The thermometer installed in the True cooler holding pudding is located in the coldest portion of the cooler
so it does not accurately display the ambient temperature in the front of the unit. A thermometer to measure
the ambient temperature in a refrigerator shall be placed in the warmest portion of the refrigerator. Please
place a thermometer on a shelf in the front of the cooler.

The lid for the outdoor dumpster was open. Outdoor dumpster lids shall be kept closed. CORRECTED
ON SITE by closing the lids.

An accumulation of dust was observed on the ceiling vent in the restroom for the cafeteria facility.
Ventilation systems shall be cleaned so they are not a source of contamination. Please clean the vent.

The hot water sanitizing dish washer reached adequate sanitizing temperatures based on the thermo test
label attached to an equipment item and passed through the cycles of the mechanical warewashing machine.
The thermo test label will be attached to the Health Center copy of this routine inspection report.

10/4/19

COS

10/4/19

Breakfast Menu: Prepackaged Honey buns, muffins, cereal, canned pears and peaches, milk, and juice.
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