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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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Sonic Drive-In 701 East Main Street Park Hills, 63601

Walk-In Freezer Ambient 12 Right Electro Freeze; Ambient, Mix 38, 40

Walk-In Cooler Ambient 33 Left Electro Freeze; Ambient, Mix 39, 41

True Freezer Ambient 11 Sliced Tomato on Cold Hold 38

True Cooler Ambient 33 Cold Hold Table Bottom Ambient 40

Chicken Off Grill 161 Sundae Table Bottom Ambient 37

6-501.111

7-202.12A

7-201.11A

4-601.11A

4-601.11A

4-601.11A

2-301.14H

There were numerous house flies observed in the back of the establishment near the exit door. The
presence of pests shall be controlled by monitoring for their presence in food deliveries and applying
appropriate control methods inside the establishment itself. Please reduce the presence of the flies.
A can of raid was found inside the storage area near the water heater which was not approved for use

inside food establishments. Only those approved toxic and poisonous materials shall be used inside food
establishments. Please remove the non-approved materials from the establishment.
Inside the storage room degreaser was observed to be stored next to single service gloves. Potentially

toxic or poisonous materials shall be separated from food, food equipment and single service items by a
space or partition to prevent contamination. Please separate the degreaser from single service items.
The ice scoops for the ice dispensers were observed to have an accumulation of hard water. Food Contact

Surfaces shall be kept clean to sight and touch. Please wash, rinse and sanitize the ice scoops.
There was soda syrup splash observed on the upper surfaces of the soda fountains. This poses the risk of

food contamination by drippage. Food Contact Surfaces shall be kept clean to sight and touch. Please clean
the upper splash boards of the soda fountains.
There was dried on food splatter on the upper surfaces of the mix and chill. This presents a risk of food

contamination by drippage. Food Contact Surfaces shall be kept clean to sight and touch. Please clean the
upper surfaces of the mix and chill.
A food employee was observed donning single use gloves without washing their hands. Employees shall

wash their hands before applying gloves to prevent contamination of the gloves. Please instruct employees
on proper times to wash their hands. CORRECTED ON SITE by discussion with manager.
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3-302.11A4

5-205.11B

4-903.11A

4-501.14C

3-307.11

6-501.14A

A package of frozen beef was observed to be open inside the walk-in freezer. Foods shall be stored in a
covered container. Please keep containers and packages of food closed after opening. CORRECTED ON
SITE by closing the package.
A employee beverage was observed on top of the handwashing sink in the back area. Handwashing sinks

shall not be used for any other purpose aside from handwashing. Please have employees store their drinks
in areas that prevent potential contamination of food, food equipment and single service items that are not
the handsink. CORRECTED ON SITE by removing the drink from the handsink.
Employee beverages were observed stored atop boxes of single service gloves on the shelf next to the

back area three vat sink. Single service items shall be stored in a manner that protects them from
contamination. Please store employee drinks in areas where they are not able to contaminate food, food
equipment or single service items. CORRECTED ON SITE by moving gloves.
The sprayer on the three vat sink in the rear area was observed to have an accumulation of debris.

Warewashing equipment shall be cleaned at least once every 24 hours while in use. Please clean the three
vat sprayer head.
There was water drippage from melting frozen water on the ceiling observed in the walk-in freezer. Food

shall be protected from contamination. Please place a shield to protect food from incoming drips and
maintenance the freezer to prevent the accumulation of ice in the interior.
The air vent inside the walk-in cooler was observed to be dirty. Air intake and exhaust vents shall be

cleaned to prevent them from becoming sources of contamination. Please clean the vent.
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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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Hot Dog on Hot Hold 158

3-305.11A

6-501.12A

6-501.14A

4-601.11C

6-501.12A

4-601.11C

4-601.11C

Employee food was observed stored inside the walk-in cooler. Food shall be protected from contamination
while in storage. Please place employee food inside a container which is placed in the bottom of the cooler
and labeled as employee food to prevent cross-contamination. CORRECTED ON SITE by disposing food.
There was an accumulation of food debris on the floor inside the walk-in cooler. Physical facilities shall be

cleaned as often as necessary to prevent the accumulation of debris. Please clean the floor of the walk-in
cooler.
The air vent inside the bathroom was observed to have an accumulation of dust. Air intake and exhaust

vents shall be cleaned as often as necessary to prevent them from becoming sources of contamination.
Please clean the vent.
One of the carts used to hold tubs and items was observed to have a heavy accumulation of grease and

debris. Noon-Food Contact (NFC) surfaces of equipment shall be cleaned as often as necessary to keep
them clean. Please clean the cart.
The floor underneath the deep fryer was observed to have an accumulation of grease and debris. Physical

facilities shall be cleaned as often as necessary to prevent an accumulation of debris. Please clean the floor
underneath the deep fryer.
The sides of the deep fryer were observed to have an accumulation of grease. NFC surfaces shall be

cleaned as often as necessary to keep them clean. Please clean the deep fryer.
The upper sides of the fry hold were observed to have an accumulation of debris. NFC surfaces shall be

kept free of debris. Please clean the upper areas of the fry hold.
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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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4-601.11C

5-501.115

6-501.12A

The vent hood for the grill was observed to have a heavy accumulation of grease and debris. NFC
surfaces shall be kept free of dust and debris. Please clean the vent hood around the grill.
There was an accumulation of garbage and debris noted inside the dumpster enclosure area. Dumpster

enclosures shall be maintained free of unnecessary items and kept clean. Please clean the enclosure.
The floor of the outside storage shed had an accumulation of litter and debris. Physical facilities shall be

cleaned as often as necessary to prevent an accumulation of debris. Please clean the floor the shed.
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