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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.

4

First Wok 526 East Main Street Park Hills, 63601

Ice Cream Freezer Ambient 29 Prep Table Cold Wells; Chicken, Chicken Cutlets, Beef 38, 40, 39

Deep Fryer Pepsi Cooler; Ambient, Chicken 39, 40 Walk-in Cooler Ambient, Beef 39, 40

Prep Table Bottom Ambient 40 Half Height Frigidaire Freezer; Ambient 0

United Freezer Ambient 0 Full Height Frigidaire Freezer; Ambient 0

Hot Held Broth 154 Right Chest Freezer: Ambient 0

2-301.14

7-201.11B

4-202.11A

NOTE 1: Due to the COVID-19 pandemic there was no buffet or dine-in service at this time. The owner
stated that he is currently waiting to open his dine-in and buffet until he feels it is safe to do so with a
potential opening date being possibly some time in July 2020.
NOTE 2: Several Potentially Hazardous Foods (PHFs) within the prep cooler cold wells were mounded out of
the well. Although the PHF still was under 41 Fahrenheit there risk of foods not being kept cold is increased
when they are mounded out of the well. Please keep PHFs within the wells of the cold holding table.
Few employees aside from the owner were observed washing their hands before engaging in food

preparation after entering from other portions of the building or engaging in activities such as checking out
orders or using the restroom. Employees shall wash their hands before beginning food prep and after
engaging in activities which could potentially soil the hands such as handling money, cleaning or having a
break. Please ensure employees are aware of when to wash their hands. CORRECTED ON SITE by
discussion with the owner.
Dawn Dish Soap was observed stored on the drainboard of the three vat sink. Potentially toxic or

poisonous materials shall not be stored above food, food equipment or single service items where they might
potentially spill. Please ensure toxic or poisonous materials are not stored above food, food equipment or
single service items. CORRECTED ON SITE by moving the dish soap to a location underneath the three vat
sink.
A cutting board found stored above the faucet of the three vat sink was observed to be marred with black

coloration in some of the scratches. Food Contact Surfaces (FCSs) shall be smooth and free of imperfections
such as chips, cracks or open seams. Please resurface or discard and replace the cutting board.

COS

COS

6/25/2020

6-501.14A

6-501.12A

4-601.11C

4-501.14C

4-601.11C

3-307.11

6-501.12A

The air vent in the ceiling inside the women's restroom was observed to be dusty. Air intake and exhaust
vents shall be kept clean to prevent them from becoming potential sources of contamination. Please clean
the air vent.
The floors underneath the woks and deep fryer were observed to have an accumulation of food debris.

Physical facilities shall be cleaned as often as necessary to prevent the accumulation of debris. Please clean
the floors underneath the kitchen equipment.
The counter mounted rice cooker on the cook line was observed to have an accumulation of food debris

on the sides and underneath the cooker. Non Food Contact (NFC) surfaces of food equipment shall be kept
free of an accumulation of debris. Please clean the sides and underneath the counter mounted rice cooker.
The drainboards and the interior of the warewashing machine were observed to have an accumulation of

hardwater. Warewashing equipment shall be cleaned at least once every 24 hours while in use. Please clean
the inside of the warewashing machine and the drainboard.
The wire rack shelf over the three vat sink was observed to have an accumulation of debris and splatter.

NFC surfaces shall be kept free of an accumulation of debris. Please clean the rack shelf above the three vat
sink.
Employee food was observed stored above wonton wrappers in the walk-in cooler. Food shall be protected

from potential contamination. Please store employee food on a bottom shelf in a labeled container to prevent
potential cross-contamination.
Food debris was observed on the floor of the walk-in cooler. Physical facilities shall be cleaned as often as

needed to prevent the accumulation of debris. Please clean the floor of the walk-in cooler.
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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.

4

First Wok 526 East Main Street Park Hills, 63601

Left Chest Freezer Ambient 12 Cooked Shrimp 154

Cooked Beef 172

4-601.11A

7-201.11A

The table mounted can opener was observed to have an accumulation of metal filings inside the blade
housing with the blade itself also having an accumulation of food debris. FCSs shall be kept clean to both
sight and touch. Please clean the table mounted can opener. CORRECTED ON SIGHT by take the table
mounted can opener to the three vat for cleaning.
Handsanitizer was observed stored next to single service paper towels in dry storage. Potentially toxic or

poisonous materials shall be separated from food, food equipment and single service items by a space or
partition. Please ensure poisonous or toxic materials are separated from single service items, food and food
equipment. CORRECTED ON SITE by moving the sanitizer.
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4-601.11C

5-501.113

4-501.11B

4-601.11C

4-601.11C

4-601.11C

Debris, presumably mold, was observed on the wire shelving within the walk-in cooler. NFC surfaces shall
be kept free of an accumulation of debris. Please wash, rinse and sanitize the shelving inside the walk-in
cooler to clean them and kill any mold.
The lids to the facility dumpster were observed to be open. Outside waste receptacles shall have closed

tight fitting lids in order to reduce pest infiltration and prevent potential contamination. Please close the lids to
the dumpster. CORRECTED ON SITE by closing the dumpster lids.
The door seal on the left chest cooler in back storage was observed to be loose and nearly falling off. Door

seals, gaskets and hinges shall be kept tight, intact and in good condition. Please maintenance or replace the
door seal on the left chest cooler.
The wire shelving which holds single service items in back storage was observed to have an accumulation

of debris. NFC surfaces shall be kept free of an accumulation of debris. Please clean the wire rack shelving
in the back room.
The movable rack between the ice machine and the United Freezer was observed to have an

accumulation of food debris on the ledges. NFC surfaces shall be kept free of an accumulation of debris.
Please clean the ledges of the movable rack.
Food debris was observed inside the door seals of the prep cooler. NFC surfaces of food equipment shall

be kept free of an accumulation of debris. Please wash, rinse and sanitize the door seals of the prep cooler
to clean them and kill any potential mold.
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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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First Wok 526 East Main Street Park Hills, 63601

6-501.114A A prep cooler was found outside behind the establishment and the ice machine in the kitchen were
currently not in operation. According to the owner the prep cooler and ice machine are no longer used and
will be discarded in the near future. Premises shall be kept free of equipment that is no longer necessary to
the operation of the establishment. Please dispose of the unused equipment.
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