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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.

3

Canton Garden 1111 East Main Street Park Hills, 63601

Cold table: ambient, raw shrimp, raw beef 40, 37, 38 Raw chicken awaiting cooking 42

Small cold table: ambient, baby corn, 30, 47 Walk-in cooler: ambient, cooked noodles, 38, 39

canned mushroom, bamboo shoots 44, 47 raw beef, chicken broth 39, 39

Hot held: rice, soup 152, 160 Walk-in freezer 0

Dipper water for spoons 140 Beef w/veg as prepared 188

3-501.16B

3-501.16B

4-601.11A

2-401.11

4-601.11A

7-202.12A

Baby corn, canned mushrooms, and bamboo shoots stored in the cold wells of the small cold table were
measured at 47F, 44F, and 47F. Potentially hazardous foods held refrigerated shall be held at 41F or less.
Please ensure that these canned foods are pre-chilled in the cooler prior to placing them in cold holding.
A tub of uncovered, cooked rice stored below the prep table in the kitchen was measured at 57F. According
to the manager, the rice was removed from cold holding approximately two hours before and was awaiting
cooking. Potentially hazardous foods shall be be held under temperature control. The rice was moved to the
walk-in cooler.
An accumulation of food splatters were observed on the inside of the kitchen microwave. Food contact
surfaces shall be clean to sight and touch. Please clean the microwave interior as often as necessary to
keep clean.
An employee beverage in an open-top container was observed stored atop the slicer in the kitchen.
Employees shall eat, drink, or use any form of tobacco only in designated areas where the contamination of
exposed food, clean equipment, utensils, linens, and single use items cannot result. Employees may drink
from closed containers if the container is handled and stored to prevent contamination to food, equipment
and single use items.
Minor food debris was observed on the back of the slicer blade in the kitchen. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize the slicer.
A large container of Ortho insecticide was observed on the floor near the mop sink. Only those insecticides
which are approved for use in a food establishment may be present on the premises. Please remove the
insecticide from the restaurant.

3-11-20

3-304.12B

4-601.11C

3-305.11

4-601.11C

Unhandled scoops were observed in use for bulk foods such as rice and corn starch. Hand contact portions
of in-use utensils shall not contact food. Please use handled scoops for bulk food.
Food debris was observed in a plastic tub used for utensil storage on the shelf below the prep table.
Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
clean the tub.
A container of broccoli was stored beside the hand wash sink in the kitchen. Food shall be stored away from
sources of contamination. Please store food away from areas of potentially contamination.
Debris was observed inside the plastic container used for storing the ice scoops at the soda machine.
Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Please
clean and sanitize the container.
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3-302.11

3-202.15

3-202.15

3-303.11

4-601.11C

6-501.12A

6-403.11

Cartons of raw eggs were observed stored above containers of sauce in the walk-in cooler. Food shall be
protected from cross contamination by storing raw animal foods away from and below ready to eat foods.
Please store raw animal foods below ready to eat foods.
A #10 can of water chestnuts was damaged on the top seal of the can. Food packages shall be in good
condition and protect the integrity of the contents so that food is not exposed to contamination. COS by
removing the food from service.
Some of the potentially hazardous foods held in the walk-in cooler such as a container of chicken broth and a
tub of cooked noodles, were not marked with a discard date. Potentially hazardous food held refrigerated
shall be marked with a discard date that is not greater than six days from the date of preparation. Please
mark all potentially hazardous foods with a discard date.
A plastic container of lemons was stored directly atop beverage ice in the soda machine ice bin. Ice used as
a cooling medium for packaged food may not be used as food. COS by removing the container of lemons
from the ice bin.
Minor mildew was observed on the inner surfaces of the ice machine ice bin. Food contact surfaces shall be
clean to sight and touch. Please clean and sanitize the ice bin interior.
An accumulation of grease and food debris was observed on the indirect drain below the rinse sink in the
dish washing area. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the drain.
Employee clothing was stored atop single use items in the ware washing area. Employee belonging shall be
stored where contamination of facility items cannot occur. COS by relocating the clothing.
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