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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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Lady Di's Shamrock 3413 Rosener Rd. Park Hills, 63601

Grill cooler drawers: raw burger, crab 33, 32 Chest freezer, GE freezer, Frigidaire cooler 0, 10, 38,

MinuteMaid cooler: ambient, raw shrimp 34, 32 Saturn cooler, Pie cooler 38, 36

Expo station cold table: ambient, sour cream 32, 32 Bar area: beer cooler, Samsung cooler 40, 40

Salad station cold table: ambient, 38 Walk-in cooler: ambient, baked potato, raw burger 36, 39, 39

hard boiled eggs, ham 41, 41 Back room: walk-in cooler(beer), walk-in freezer 36, 0

3-501.17A

3-302.11

4-601.11A

5-203.14B

3-302.11

Temps continued:
Hot hold: gravy = 158F, mashed potatoes = 152F
Burger from grill = 172F

A ziplok bag of hot dogs without a discard date was observed in the cooler drawers below the grill in the
kitchen. Potentially hazardous foods held refrigerated shall be marked with a discard date that is not greater
than six days from preparation or opening from a manufacturer sealed container. Mark open packages of
food with a discard date.
Containers of raw chicken were observed stored above prepared noodles in the MinuteMaid cooler in the
kitchen. Food shall be protected from cross contamination by storing raw animal foods away from and below
ready to eat foods. Store raw animal foods away from and below ready to eat foods.
An accumulation of food debris was observed on the inside of the microwaves in the kitchen. Food contact
surfaces shall be clean to sight and touch. Please clean the interior of the microwaves as often as necessary
to keep them clean.
Backflow protection was not observed on a garden hose with attached sprayer connected to a water line
below the sink in the kitchen. A plumbing system shall be installed to preclude the backflow of a solid, liquid,
or gas contaminant into the water supply at each point of use in the facility. Attach a hosebibb vacuum
breaker between the hose and the spigot.
Containers of raw chicken was observed stored above cooked chicken in the Frigidaire cooler in the kitchen.
Food shall be protected from cross contamination by storing raw animal foods away from and below ready to
eat foods. Store raw animal foods away from and below ready to eat foods.

7-21-20

4-601.11C

6-501.12A

4-601.11C

4-903.11A

4-903.11A

Minor food debris was observed on horizontal surfaces at the cookline. Nonfood contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Please clean these areas.
An accumulation of food debris was observed on the floor below equipment in the kitchen. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean the floor below equipment.
Minor food debris was observed inside the cold tables 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 cold tables.
Cardboard boxes of container lids were observed stored on the floor in the prep area. Food equipment shall
be protected from contamination by storing it at least six inches off of the floor. Please store food equipment
off of the floor.
Cases of single use items were observed stored on the floor in the back room. Single use items shall be
protected from contamination by storing them at least six inches off of the floor. Please store these items off
of the floor.
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3-501.17A

4-601.11A

7-201.11B

4-702.11

4-501.114A

2-401.11

A discard date was not observed on a metal pan of cooked chicken stored in the Frigidaire cooler in the
kitchen. Potentially hazardous foods held refrigerated shall be marked with a discard date that is not greater
than six days from preparation or opening from a manufacturer sealed container. Mark prepared food with a
discard date.
An accumulation of dried food debris was observed on the wall mounted fry cutter in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please clean the fry cutter after use.
A can of stainless steel cleaner and a bottle of general purpose cleaner were stored with clean plates near
the expo area. Toxic materials shall be stored so that contamination of food, equipment and single use items
cannot occur. Please relocate cleaning agents away from food related items.
Sanitizer was not detected in the red sanitizer buckets at the salad station, the beverage station, and the
front wait station. These buckets contained soapy water. Cloths in use for wiping spills and counter and
equipment surfaces shall be held in an approved chemical sanitizer. Prepare the sanitizer buckets with
sanitizer at the appropriate concentration. Do not add soap to the buckets.
Residual chlorine was not detected in the rinse cycle of the dishwasher in the warewashing room. Chlorine
shall be present at a concentration of 50-100 ppm in the rinse cycle of the dishwasher. Until the dishwasher
has been repaired, sanitize food equipment in the three compartment sink.
An employee beverage was observed on the work table in the prep area. Employees may drink from a
closed container if the container is handled and stored to prevent contamination of food, equipment, and
single use items. Store employee beverages so that contamination of food related items cannot occur.
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3-501.17A A discard date was not observed on a cut ham chub and baked potatoes in the walk-in cooler. 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. Ensure that all stored food is
marked with a discard date.
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