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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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Riverside Grill 7 East Main Street Park Hills, 63601

Kitchen cold table: ambient, cut tomatoes, 40, 42 Steam table: green beans, mash potato, chicken & dump 184, 175, 173

hard boiled eggs 38 Cooler drawers: raw burger 41

Hamburger from grill 200 Dipper water: steam table, prep table, stovetop 133, 76, 92

Hot hold: chili on stovetop 168 Fish on ice, chicken wings on ice 45, 50

Maytag cooler: ambient, raw beef 38, 40 Two-door cooler in back room 32

7-201.11B

2-401.11

3-501.17A

3-302.11

7-201.11B

4-601.11A

A variety of medicines were observed on the top of the kitchen cold tables. Pharmaceuticals shall be stored
so that contamination of food, equipment, single use items and clean linens cannot occur. COS by moving
the medicines.
Employee beverages were observed on a table with and above food beside the stove and on the prep table
in the kitchen. Employees may drink from closed containers if the beverage is stored where contamination of
food, equipment and single use items cannot occur. Please store employee beverages in closed containers
and where they cannot spill of food or food related items.
A discard date was not observed on various potentially hazardous foods stored in the Maytag refrigerator in
the kitchen. Potentially hazardous foods held refrigerated shall be marked with a discard date that is not
greater than six days from the date of preparation or opening from a manufacturer sealed container. COS by
marking with a discard date.
A roll of raw pork sausage was stored with ready to eat foods in the crisper of the Maytag refrigerator in the
kitchen. Food shall be protected from cross contamination by separating raw animal foods from ready to eat
foods. COS by relocating the sausage.
Cleaning supplies in spray bottles were observed hanging on an open wire rack above food in the kitchen.
Toxic materials shall be stored where they cannot contaminate food, equipment, and single use items. COS
by moving the cleaning supplies.
Dried food debris was observed on an egg slicer stored atop the kitchen cold table. Food contact surfaces
shall be clean to sight and touch. Please clean the egg slicer at least every four hours when in use.

COS

COS

COS

COS

COS

2-11-20

4-601.11C

4-601.11C

3-304.12F

4-601.11C

4-601.11C

4-601.11C

6-501.12A

An accumulation of food debris was observed inside the cold-well compartment and the lower cooler of the
kitchen cold table. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue
and debris. Please thoroughly clean the upper and lower compartments of the cold table.
The interior of the Maytag refrigerator in the kitchen is dirty. Nonfood contact surfaces shall be kept free of
an accumulation of dust, dirt, food residue and debris. Please clean the interior of this cooler.
In-use utensils were observed stored in ambient water at the steam table, on the prep table and on the
stovetop. Water used for storing utensils shall be maintained at 135F. If utensils are to be stored in water,
ensure that the water is maintained at 135F or greater.
An accumulation of food debris was observed inside the cooler drawers below the grill area and in the drawer
seals. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the inside of the drawers and the seals.
An accumulation of dust and debris was observed on the interior surfaces of the hood above the grill area in
the kitchen. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean the interior of the hood.
An accumulation of grease and food debris was observed on the fryers in the kitchen. Nonfood contact
surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the fryers.
An accumulation of grease and food debris was observed on the floor in the kitchen, especially below
equipment and tables, in corners and at wall/floor junctions. Physical facilities shall be cleaned as often as
necessary to keep them clean. Please thoroughly clean the floor in the kitchen.
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Note: The facility has discontinued the use of the salad bar.
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Condiment cooler in wait area 36

Chest freezer in utility room 0

Dessert cooler 32

7-201.11B

3-501.17A

4-601.11A

7-201.11B

4-601.11A

3-501.16B

Cleaning supplies in spray bottles were observed hanging on an open wire rack above food equipment,
single use trays and a bucket of pickles beside the stove in the kitchen. Toxic materials shall be stored
where they cannot contaminate food, equipment, and single use items. COS by moving the cleaning
supplies.
A discard date was not observed on diced tomatoes and hard boiled eggs in the lower compartment of the
kitchen cold table. Potentially hazardous foods held refrigerated shall be marked with a discard date that is
not greater than six days from the date of preparation or opening from a manufacturer sealed container.
Please label all potentially hazardous foods with a discard date.
A heavy accumulation of food debris was observed on surfaces of the flame grill in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please clean the flame grill.
A container of pipe joint compound was observed below the flame grill. Toxic materials shall be stored where
contamination of food, equipment and single use items cannot occur. Please remove the joint compound
from this area.
An accumulation of food debris was observed inside the kitchen microwave. Food contact surfaces shall be
clean to sight and touch. Please clean the interior of the microwave as often as necessary to keep it clean.
Containers of raw fish and raw chicken wings were observed stored atop ice on the prep table near the
fryers. The fish was measured at 45F and the chicken was measured at 50F. The chicken had a foul odor.
Potentially hazardous foods held refrigerated shall be held at 41F or less. The fish was moved to a
refrigerator and the chicken was discarded. If foods are to be held on ice, there must be sufficient ice to
envelope the food contained to the level of the food inside; and the food must be maintained at 41F or less.

COS

2-11-20

2-28-20

6-501.12A

6-501.112

5-501.116B

3-304.14B

4-601.11C

4-501.14C

6-501.18

Food splatters were observed on the walls in the kitchen at the grill, the fryers, the breading area, and the
steam table. Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean the
walls in the kitchen.
An accumulation of dead insects were observed on sticky traps on the floor in the kitchen. Dead or trapped
pests shall be removed from the premises at a frequency that prevents their accumulation of decomposition.
Please remove dead pests as often as necessary to prevent accumulation.
An accumulation of food debris was observed on the trash cans in the back of house area. Soiled waste
receptacles shall be cleaned at a frequency necessary to prevent a build-up of soil or becoming an attractant
for insects and rodents. Please clean the trash cans.
A pail of soapy water stored on the counter at the prep station was in use for wiping kitchen surfaces. Cloths
in use for wiping counters and other equipment surfaces shall be held between uses in an approved chemical
sanitizer. Please use only plain bleach diluted to 50-100ppm for this purpose. Do not add soap or
detergents to the water.
An accumulation of dust and food debris was observed on multiple surfaces in the kitchen such as tables,
shelving, equipment surfaces and prep surfaces. Nonfood contact surfaces shall be kept free of an
accumulation of dust, dirt, food residue and debris. Please thoroughly clean all surfaces in the kitchen.
The three compartment sink is dirty. Ware washing basins shall be cleaned at a frequency necessary to
prevent recontamination of equipment. Please clean the three compartment sink.
The mop sink is dirty. Please clean and disinfect it.

2-28-20

Brandon Hardin February 10, 2020

John Wiseman 1507 2-28-20



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.

5

Riverside Grill 7 East Main Street Park Hills, 63601

4-601.11A

6-501.111

4-601.11A

7-202.12A

The kitchen toaster is dirty. Food contact surfaces shall be clean to sight and touch. Please clean the
toaster.
A number of fruit flies were observed in the ware washing area, on surfaces of the fry cutter in the back room
and on potatoes in the back room. The presence of insects, rodents and other pests shall be controlled to
minimize their presence on the premises. A number of factors contribute to the presence of the flies. There
is an accumulation of dirty dishes in the ware washing area. An accumulation of water and debris is on the
floor in the ware washing area. The mop sink and drains are in need of cleaning. There are some bad
potatoes in the potato storage bin. There is an accumulation of potato debris from the cutting process on the
cutter, the wall and the black crates in the back room. Please take action to minimize the presence of the
flies by: 1. Thoroughly cleaning the ware washing and back room area of food debris and standing water. 2.
Prevent accumulation of dirty equipment in the ware washing area. 3. Clean and bleach the mop sink and
other drains. 4. Use fly traps as appropriate. 5. Maintain adequate sanitation to prevent attraction,
harborage, and breeding conditions for flies.
Surfaces of the fry cutting and slicing devices had dried potato residue on them. Numerous fruit flies were
observed on surfaces of the devices. Food contact surfaces shall be clean to sight and touch. Please clean
and sanitize the equipment after use or at least every four hours if in constant use.
A can of Hot Shot flying insect killer was observed on the lower shelf of a table in the ware washing area.
Only those insecticides approved for use in a food establishment may by present on the premises. Remove
this product from the premises and discontinue its use in the facility.

2-12-20

4-901.11

6-501.12A

4-601.11C

6-301.11

4-501.11A

Some of the dishes in clean storage were wet-nested. After cleaning and sanitizing, food equipment shall be
air dried prior to placing in storage. Please dry equipment before placing in storage.
Dirt and debris was observed on the floor in the ware washing and back room area. Physical facilities shall
be cleaned as often as necessary to keep them clean. Please thoroughly clean the floor in the ware washing
area and back room.
An accumulation of potato residue was observed on the walls and black crates at the potato fry cutter and
slicer. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean all accumulated food residue from all surfaces in this area.
Soap was not present at the hand wash sink in the utility room. Hand wash sinks shall be provided with a
supply of soap. COS by providing soap.
An accumulation of black debris was observed on surfaces of the mop bucket and wringer. Equipment shall
be maintained in good repair. Please clean the mop bucket and wringer.

2-28-20
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6-501.111

3-302.11

3-201.11

4-202.11A

Rodent droppings were observed on the prep table in the back room and on the floor in various places
throughout the facility. The presence of insects, rodents and other pests shall be controlled to minimize their
presence on the premises. Take action to minimize the presence of rodents in the facility. Actions should
include:
1. Prevent pest entry by closing points of entry on the outside of the building such as gaps between the
building siding and the ground and where utilities enter the building.
2. Remove harborage conditions by maintaining sanitary conditions, removing ancillary food debris and
clutter, preventing standing water, and preventing accumulation of soiled food equipment.
3. Use traps and baits appropriately.
Raw shell eggs were stored above fish and bacon in the glass-front refrigerator in the back room. Food shall
be protected from cross contamination by separating raw animal foods of different types. COS by storing the
eggs on the bottom shelf of the cooler.
Two jars of home-canned salsa were observed in the condiment cooler in the wait area. Only those foods
which are from an approved inspected source may be present in a food establishment. COS by discarding
the salsa.
Holes were observed in the bottom of the ice bucket. Multi-use food contact surface shall be free of cracks,
breaks, pits, inclusions, and similar imperfections which adversely affect cleaning and sanitation. COS by
replacing the bucket with a food grade pail.
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