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Food Establishment Inspection Report

Arkansas Department of Health Environmental l No. Of Risk Factorfintervention Violations 0 Date: 4/7/2021

Health Protection Services Time In: 11:10 AM

501-661-2171 u No. Of Repeat FactorfIntervantion Violations 0f Time Quti12:17 PM

4815 W Markham ST tnspection {D :

Little Rock, AR 72205 l

Establishment: WICKES SCHOOL Address: 130 School Dr. City/State; Zip: 71973 Telephone:
WICKES, AR

License/Permit#: 570085 - FOOD PUBLIC SCHOOLS Permit Holder: WICKES Inspection Est. Type: FS105 Risk Category: 2

License SCHOOL Reason: Routine

N

10
11
12

15

Foodbome Hlness Rlsk Factors o
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N
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“"Other violations: Code Number must be noted on foaowmg N/A
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Observations and Corrective Actions
Violations cited in this report must be corrected within the inspector's specified timeframes

tem

Correct By Date
Number .

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

ltem Location Temp Other Location Description

Cheese Walk-In Cooler 40°F ' . V V
Mixed Vegetables Baine Marie  39°F
Gravy Baine Marie 165°F
Milk/Dairy Refrigerator ' 39°F
Mashed Potatoes Baine Marie 167°F
Carrots-Cut Walk-In Caoler 39°F
Turkey Walk-In Freezer ~ Frozen°F
°F
F

Visit Date Person In Charge Person In Charge Sig. Date inspector Inspoctor Signature Sig.Date  Timeln  Time Cut

: _ Signature

4/712021 Carla Harwood. P T ami2021 Joey Woodfield Poy Woodgiefl Rs 3230 477/2021 11:10AM 12:17 PM
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. Food Establishment Inspection Report

Arkansas Department of Health Environmental
Health Protection Services

[No. Of Risk Factor/intervention Violations 1] Date: 5/4/2021
Time In: 12:30 PM

" No, Of Repeat Factorfintervention Violations

o

Time Out:1:41 PM

501-661-2171
4315 W Markham ST Inspection iD :
Little Rock, AR 72205 I
Establishment: COSSATOT RIVER HIGH SCHOOL Address: 6330 Highway 718 |City/State: Cove, |Zip: 71937 Telephone:

AR 8703874200
License/Permit#: 1213280 - FOOD PUBLIC SCHOOLS  |Permit Holder: COSSATOT inspection Est. Type: FS105 Risk Category: 2
License RIVER HIGH SCHOOL Reason: Routine

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = In compliance OUT = Not in compliance N/O = Not observed NIA Not appﬂcab!e

Foodbome Hiness Risk Factors

(") = Corrected on site during inspection {COS) R = Repeat violation

Potentially Hazardous Food TxmelT emperature

Demonstraﬁon ofKnowjedge h o ‘ T ’ 16 Propercooking hme and temperatures - o ) ‘N/,O‘
1 Person in charge present, demonstrates knowledge, and . N 17 Proper reheating procedures forhotholding NIO
peformsdutes . 18 Propercoolingtime and temperatures N
Employee Heakh ’ 19 Proper hot holdmg temperatures ~NIo
2 Management, food employee and conditional employee; N 20 Proper cold holding temperatures IN,
knowledge, responsibilities, andreporting I Proper date marking and dxsporsmon N
3 Proper use of restriction and exciuston S IN 22 Timeasa pubhc health contml pmcedures & record N/A
Good Hyglenic Practices ’ Consumer Advisory
4 Propereanng, tastmg, dnnkjng, or mbacco uge o N 23 ‘Consumeradwsory far raw or underoooked foods NIA
5 Nodischarge fromeyes,nose,andmouth N Highly Susceptible Populations
Preventing ContaminationbyHands 24 Pasteurized foods used; prohibited foods not offered A
6 Hands clsan &propedy washed N Chemicai
7  No bare hand contact with RTE foods or approved altemate IN 25 Food addﬁwes approved & pmpeﬂy stored TNA
s ::modtpr:pegwao!l:we?a i od & e N .26 Toxic substances properly identified, stored, & used OuT, ()
A eque : San asiing moties supp xe access; e : e — (:onfcnnance with Approved Procedures ]
pprovec Source T e S I 4 Comphance with variance, spec:ahzed process &HACCP NIA
8  Food cbtamed from appmved source plan
e ioisd . Rk Factors ara improper practces or procecures
2 R mreg e e T identified as the most prevalent contributing factors to
dfgwwon 98 P foodborne iliness or injury. Public Health interventions are
Protection F‘mm c omammﬁ oﬂ - B S control measures to prevent foodborne iliness or injury.
13 Food separateﬂlprotected o IN
14 Food-contact surfaces: cleaned and sanmzed N
15 Proper dssposmon of retumed prevxousfy served iN
reconditioned & unsafe food o :
GOOD RETAIL PRACTICES
Good Retail Practices are preventat:ve measures {0 control the addition of pathogens, chemicals, and ;:hysiaai cbgects into foods.
Good Retail Pract!cas ‘ ’ »Pmper Use of Utensils’ ' o ”
Safe Food and Water k - D In-use utensils: properly stored NA
28 Pasteurizedeggsusedwhererequred = NA %2 g;igs;gg equipment & linens: properly stored, dried & IN
29  Water and ice from appmved source ) IN " .
30  Variance obtained for specuahzed processmg methods NIA 43 Smg!eouse & smgie-semce amcles properiy stored & used N
B 44 | Gloves used properly NIA
Food Temperature Control : E -
31 Proper cooling method used; adequate equipmentusedfor ~ IN :Utensﬁs, Equupment and Vending
temgpeerature cgomroi - acequate squip 45  Food & non-food contact surfaces cleanable, properly | IN
32 Plantfood properly cooked forhotholding NIO 46 : (V!:sxgnedhcons;atm::’t;d &|us§:}iled sintained. used: est N
33 Approved thawing methods used o ) . s&?;was ing faciiies: ins fainial es
34 Thermometers provided &aocurate USSR, . B 47 Non-food contact surfaces clean o N
Food identificaion .. e Physical Facilities B ‘
35  Food properly labeled; °ﬁgi“?’ co.ntainer , . N 48 Hotand cold water available; adequate pressure N
Prevention of Food Contamination e 49 Plumbing installed; proper backflow devices IN
36  Insects, rodents & animals not present; no unauthorized IN - 3&“,393 & waste water pmpeﬁy disposed IN
persons . 51 Toilet faciliies: properly constructed, supplied and cleaned IN
37 Contam;gatmn prevented dunng food preparahon IN 5 Gamage and refuse properly dxsposed facilities maintained IN
storagefdisplay R e 53 Physical facilities installed, maintained and cleaned IN
38  Personal c!eanhness IN - .
39  Wipingcloths: properlyusedandstored - NIO 54 ilation and lighting; designated areas used IN
40 Washing fruits and vegetables ; o - - ) N/O ~ 55 Other violations: Code Number must be noted on following N/A

. page.
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Observations and Corrective Actions
Violations cited in this report must be corrected within the inspector’s specified timeframes
ftem . Violation'of '/ Priority Leve G omment G
Number = - Code e : E

. »Correct By Date .

The sanitizer from the premixed dispenser is reading a lot higher than it should without further dilution.  5/4/2021
Sanitizer shall be set at the correct concentration according to the Rules. Have the unit adjusted to
dispense the correct concentration, or dilute after dispensing into buckets for use. Corrective action
was taken. Sanitizer was diluted after dispensing.

26

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

ltem Location Temp Other Location Descripﬁbn
Cheese © Walk-In Cooler 35F S -
Pizza-Cooling  Other 1TF
First Check
Pizza-Cooling Other 50°F
Second Check -
Mitk/Dairy Refrigerator 40°F
Carrots-Cut Walkéln Cooler k 38°F
Beef Walk-in Freezer szén°F
Visit Date Person In Charge Person In Charge Sig. Date inspector Inspector Signature Sig. Date Time In Time Out
Signature

5/4/2021 Connie Peavey tmiPati 51412021 Joey Woodield | foy Woogtinsd RS B33 5/412021 12:30PM 1:41 PM
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Food Establishment Inspection Report

FOODBOR-EIE ILLNESS RISK FACTORS AND PUBLIC HEALTH!NT ERVENTIONS

Arkansas Department of Health Environmental lNo. Of Risk Factor/intervention Vioiations 0} Date: 5/4/2021

Health Protection Services Time In: 11:37 PM

501-661-2171 " No. Of Repeat Factor/intervention Violations 0} Time Out:12:17 PM

4815 W Markham ST Inspection 1D :

Little Rock, AR 72205 l

Establishment: VANDERVOORT SCHOOL Address: 122 E, Adair Ln City/State: Zip: 71972 Telephone:
VANDERVOORT,
AR

License/Permit#: 570081 - FOOD PUBLIC SCHOOLS Permit Holder: VANDERVOORT}Inspection Est. Type: FS105 Rigk Category: 2

License SCHOOL Reason: Routine

IN = In compliance OUT = Not in compliance N/O = Not observed N/A = Not applicable

Foodbome illness Rlsk Factors

{*) = Corrected on site during inspection {CO8) R = Repeat violation

Potenhaﬂy Hazardous Food Time/T: emperature

Demonstratmn of Know!edge 16 Proper cookmg time and temperatures NIO
1 Person in charge present, demonstrates knowledge, and N 17 Proper reheating procedures for hot holding N/O
performs duties 18 Proper coohng time and temperatures N/O
Employce Health 19 Proper hot ho!dmg temperatures IN
2 Management, food employee and conditional employee; N 20 Proper cold holding temperatures IN
knowledgs, responsibilities, and reporting o 21 Proper date marking and dlsposmon N
3 Proper use of restriction and exclusron IN 22 Time as a public health oontroi procedures & record N/A
Good Hyg:emc Practices - Consumer Advisory
4  Proper eahng, tastmg, dnnkmg, or tobacco use N 23 Consumsr achnsory for raw or undercooked foods - N/A
5  Nodischarge from eyes, nose, and mouth N Highly Susceptib!e P pulatxons
Preventing Contamination by Hands o 24 Pasteurized foods used prohnbited foods not oﬂ‘ered 'lN
6 Hands c!ean & pmpedy washed i N Chemical
7  Nobare hand contact with RTE foods or approved altemate IN 25 Food addmves appmved & pmpe,gy stored NIA~
method properly followed : o
: . o 28 Toxac substances properly Sdennﬁed stored & used IN
8  Adequate handwashmg facﬂmes supp!red & acoessib!e iN e
d Sour o SR Conformance with Approved Pmcedures
Approve ource —— 27 Ccmphanoe with variance, specxahzed prccess, & HACCP NIA
$ Food obtamed from approved source N plan
13 iﬁ :?;f;ﬁg:g:':gﬁ:‘g;: — . %o : Risk Factors are improper practices or procedures
5 ke uwf cords aveiibie: shelistock & s parasite R identified as the most prevalent contributing factors to
de;’mmn 5. P foodborne illness or injury. Public Health interventions are
Protection From Commmamﬂ control measures fo prevent foodborne illness or injury.
13 Food separated/protected - N
14 Foad~oontact surfaces: cleaned and sanmzed N
18 Proper dusposmon of retumed prevxous!y served iN
reconditioned & unsafe food N
' GOOD RETAIL PRACTICES
Good Retail Practices are prevenwtwe measures 1o control the addition of pathogens, chemicals, and physrcai ob;ecis into foods.
Good Retail Practices ,Proper Use of Uzensﬁs S
Safe Food and Water 41 ln-use utensrls properiy stored ) } IN
28  Pasteurized eggs used where r‘equ‘ired " N/A ' 42 gter;s‘;g, equipment & linens: praperly stored, dried & IN
29  Water and ice from approved source IN 43 san ouse & o ict tored & used N
30  Variance obtained for speclahzed processing methods NIA 2ing use smg servree aricies: propeﬂy s us
- 44 Gloves used proper!y N/A
Food Temperature Control - e
: : o . o o oo Utens:!s, Equipment and Vendmg
31 Proper cooling method used; adequate equipment used for iN
temperature control 45  Food & non-food contact surfaces cleanable, properly IN
e designed, constructed & used
32 Plant foed property cooked for hot holdmg o N/O .
33 Ap proved thawing m eth ods used ’ NO 48 :g:;zwashmg faciliies: ‘installed, ‘maintained, used: test iN
34 Thermometers prowded &accurate ) IN 47 VNon—food contac:t surfaces clean S N
Food Identification - - Physu:a! Facilities B
35 Food prf)periy labeled; ongmﬁl cortamer . IN 48  Hot and co!d water avallab!e adequate pressure IN
Prevention of Food Contamination e : 49 Plumbing installed; proper backfiow devices N
36 Insects, rodents & animals not present; no unauthorized N 50 Sewage & waste water proper!y dlsposed ' N
persens S — e 51  Toilet facilities: properly constructed, supphed and cleaned IN
a7 gg?;;’:/’g;g?: prevented during food preparation, N 52 Garbage and refuse properly d:sposed facilities mamtamed IN
8 oot e s N 53 Physical faciiies installed, maintained and cleaned IN
s K : Ty 54 Adequata ventilation and hghtmg, deszgnated areas used IN
39 Wiping cloths: property used and stored I 55  Other violations: Code Number must be noted on following ~~ N/A
40  Washing fruits and vegetables NIO er violations: e Number must be noted on following

- page.
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Observations and Corrective Actions
Violations cited in this report must be corrected within the inspector’s specified timeframes
ttem - Violation of. Priotity Level = . Comment -

i Correct By Date

Number . Code

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

ltem Location Temp ‘Other Location Description
Pizza Hot-Hold Unit 158°F S '
Ham Walk-in Freezer Frozen®F
Potatoes Hot-Hold Unit 140°F
Cheese Walk-In Cooler 37°F
Sliced Apples  Walk-In Cooler 39°F
Milk/Dairy ‘Refrigerator 38°F
Visit Date Person In Charge Person In Charge Sig. Date inspector Inspector Signature Sig.Date  Timeln  Time Out
_ Signature

5/4/2021 Leona Robb | T ale T sl4/2021 Joey Woodfield frey Wooitintl RS ®23.  5/4/2021 11:37 PM 12:17 PM




