
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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Gavon McAllister January 29, 2019
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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

McAllister Foods, LLC 206 West Main Street Park Hills 63601

Chest freezer, retail, ambient 0

Refrigerator, retail, ambient 30

Walk-in freezer, ambient 0

Dessert freezer, ambient 0

3-302.11A

NOTE

Raw ground beef was stored above fully-cooked foods in the walk-in freezer. Raw animal-derived foods
shall be stored below all other foods. Different kinds of raw animal-derived foods shall stored separated from
each other or in the following vertical order: raw poultry and eggs on bottom, then raw ground meats, then
raw whole muscle meats, then fish and seafood. Please store food to prevent cross-contamination.
CORRECTED ON SITE by placing ground beef on lowest shelf.

The chlorine concentration in the spray bottle, hanging on the handwashing sink in the kitchen, was
greater than 200 ppm. Sanitizers shall have a chlorine concentration between 50 and 100 ppm, made by
mixing 1/2 to 1 teaspoon of regular, unscented bleach in each gallon of water. NOTE: according to owner,
this solution is not used on food-contact surfaces. Please prepare the correct concentration of sanitizer to
use when sanitizing food contact surfaces. Use only after the surface(s) is washed with detergent and rinsed
with clear water, then sanitize and air dry. Chlorine test strips will turn a medium purple color when the
concentration is between 50 and 100 ppm chlorine.

COS

3-602.11B

6-202.14

A package of breaded pickle strips, stored in the retail chest freezer, were not fully labeled. Food
packaged, or re-packaged for retail shall be labeled with: A) name and place of business of manufacturer,
packer, or distributor; (B) common name of the food; (C) accurate declaration of quantity; (D) if made from
two or more ingredients, a list of ingredients in descending order by weight; (E) a declaration of major
allergens if not clearly included in the ingredients list. Please full label all food sold retail.

The bathroom door was not fully self-closing. Bathroom doors shall be self-closing. CORRECTED ON
SITE by installing a self-closing device.

2/5/19

COS

NOTE: a line through an item on page one indicates the item was not observed or is not applicable. A copy of this report will be mailed to
Mr. McAllister.
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