
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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1300 East Main Street 1854 St. Francois
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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

Hunt's Dairy Bar 1300 East Main Street Park Hills, 63601

Hot Hold: Chili 148 Crosley Chest Freezer (serving Area) 0

Hamburger off Grill 165 True Refrigerator Prep area 39

Frigidaire Freezer 1, 2 Prep area 10, 6 Iced veggies, Tomatoe, slaw 41, 40

Coronado Freezer 12 Raw burgers on ice 41

True Refrigerator: Right, Left (Prep) 29, 39 Topping cooler in serving area 39

7-201.11A

3-302.11A

3-302.11A

3-501.17A,
3-501.18a3

2-301.14I,
2-401.11

Medicine and cleaners were observed above onions in ware-wash area. Toxic materials shall be stored so
they cannot contaminate food by separating the toxic items or use of a partition. COS by moving onions and
rearranging.
Raw meat was observed above ready to eat foods in the Coronado Freezer. Food shall be protected from
Cross contamination by storing in the vertical order top to bottom: Ready-to-eat, seafood, whole muscle
meat, ground meats, chicken poultry. Please rearrange and store in this order.
Eggs were observed in contact with heads of lettuce in the True Refrigerator. Food shall be protected from
Cross contamination by storing in the vertical order top to bottom: Ready-to-eat, seafood, whole muscle
meat, ground meats, chicken poultry/eggs. Please rearrange and store in this order.
Cooked Green Beans were observed past the seven day date marking in fridge. Potentially hazardous food
Shall be clearly marked with seven day disposition date when held at 41F. Please Discard of the green
Beans
An employee was observed smoking in ware-wash area adjacent to kitchen and prep area and then entering
kitchen without properly washing hands. Employees shall only use tobacco where the contamination of food
and clean equipment cannot occur and must then wash hands thoroughly with warm water and soap for 20
seconds. COS by discussion of hand-washing and tobacco use guidance.

COS

6-202.11A

3-307.11

4-903.11A

6-501.11

4-501.16B

The light bulb in the True Refrigerator appeared to be unshielded, uncoated, and non shatter-resistant. In
areas where there may be exposed food or clean equipment lighting shall meet the above criteria. Please
install a lightbulb that is either shield, coated, or shatter resistant if not already.
Ice cream cones were in direct contact with a non food-grade material in the serving area (duct tape). Food
shall be protected from contamination. Please repair the dispenser so the cones are protected and in contact
with only food grade materials and protected from dirt and debris.
Sanitizer for wiping cloths in kitchen was stored above single service plastic wrap. Single service items shall
be protected from splash and other sources of contamination. COS by moving down and away.

Some of the Trim and coving in the facility was observed peeling off and in disrepair/molding. Please replace
or repair these items to prevent intrusion of water into interior walls and create growth of of mold.

Veggies were washed in sink used for dirty dishes and not properly sanitized. vegetables washed in a
warewash sink shall first have the sink sanitized before use. COS by discussion.

6/18/2020

COS

6/18/2020

COS

A line through an item on page 1 means not observed or not applicable.
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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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Hunt's Dairy Bar 1300 East Main Street Park Hills, 63601

Bun and Cooked fish Freezer (serving area) 19 Frigidaire Freezer, Cook line 10

Frigidaire Chest Freezer 20 Whirlpool Chest Freezer, ware-wash area 22

Frigidaire Fridge, Cook Line 41 Breaded chicken freezer, ware wash area 15

4-602.11C

4-501.114A

When asked, employees stated that in-use utensils were only cleaned every 24 hours. utensils used with
Potentially hazardous foods shall be cleaned every 4 hours. Please clean utensils in use with potentially
hazardous foods every four hours.

No sanitizer was registering in the sanitizer bleach water in kitchen area. Sanitizing bleach shall be between
50-100 ppm. COS by Dumping out water and remaking sanitizer solution.

Note: According to Mr. Hunt his soft serve machines are broken down and cleaned every three to four-days
(Wash, Rinse, Sanitize). His machine operate on a stand-by operating mode.
The product is also broken and gone through new every day.

COS

COS
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