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Food Establishment Inspection Report

Arkansas Department of Health Environmental No. Of Risk Factorfintervention Viotations 1| Date: 2/1/2018
Health Protection Services Time In: 10:20 AM
501-661-2171 Na. Of Repeat Factor/intervention Viclations 1] Time Out11:10 AM

4815 W Markham ST
Little Rock, AR 72205

Inspection iD=

License

SCHOOL

Establishment: UMPIRE HIGH SCHOOL Address: 124 School Street City/State: Zip: T1971 Telephone:
UMPIRE, AR 8705832141
License/Permit#: 310092 - FOOD PUBLIC SCHOOLS Permit Holder: UMPIRE HIGH |inspection Est. Type: FS105 Risk Category: 2

Reason: Routine

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

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

* Foodborne lllness Risk Factors

{Potentially Hazardous Food TimefTemperatuse

: Demonstration of Knowledge

16

\ Proper cooking time and temperatures

. Person in charge present, demonstrales knowledge, and N 17 . ; Proper reheating procedures for hot holding
__: performs duties : Proper codling time and temperatures
: Employee Health __ i Proper hot holding temperatures - N ;
"2 ""Management, food employee and conditional employee; IN Proper cold holding temperatures OUT, (). R:
. * knowledge, responsibilities, and reporting Proper date marking and disposition | iN i
_.3 i Proper use of restriction and exclusion IN Time as a public health control; procedures & record NGO
; Good Hyglenic Practices Consumer Advisory
] ' Proper eating, tasting, drinking, or 10bacco use N/O | 23 | Consumer advisory for raw or undercocked foods O
+ No discharge from eyes, nose, and mouth N Highly Suscaptible Populations :
| Preventing Contamination by Hands 24 1 Pasteurized foods used; prohibited foods not offered W
6 . Hands clean & properly washed IN Chemical
7 . No bare hand contact with RTE foods or approved altemate N 5 T T Eoed additives; approved & propery stored N
. method properly foliowed 26 | Toxic substances properly identified, stored, & used TN
. Adequate handwashing faciliies supplied & accessible IN jamest
5 Conformance with Approved Procedures ;
E_Approved ,sm"ce U Cornpliance with variance, specialized process, & HACCP | NA
__: Food obtained from approved source N plan ;
j ’;Zg :?g:‘ii;g:g:’:gi’:‘sz p b:f Risk Factors are improper practices or procedures
" Recired records bl Shaiigenk Pr— Y identified as the most prevalent.contnbutmg factors to
* destruction ) ’ foodborne iliness or injury. Public Heam} interventions are
T Protection From Gontamination control measures to prevent foodborne iliness or injury.
' 713 7 Food separatediprotected IN '
14 ¢ Food-vontact surfaces: cleaned and sanitized N
15 , Proper disposition of relumed, previously served, IN

: reconditioned & unsafe food

i Good Retail Practices Proper Use of Utensiis :
Safe Food and Water - 41 in-use ulensils: properly stored IN :
8 | Pasteurized eggs used where required NIA 42 | Utensils, equipment & linens: propery stored, dried & N
9 | Water and ice from approved source Ll handled - - e o ;
" T Vaniance obtained for specialized prooes}»}}\—ghr}‘rexhods N/A Single-use & single-service arlicles: properly stored & used ; N :
Food Temperature Control Gloves used ;.xoperiy - - L
31 i Proper cooling method used; adequale equipment used for N s Utensils, Equipment and Vending SN i
temperature contral ’ i 45 | Food & non-food contact surfaces cleanable, properly N
.32 ; Plant food properly cocked for hot holding N 46 35:;2&(;:}.?:;:;&2&;:;?@ maintained, used; test N
33| Approved thawing ni:ethods used - NIO strips . * 4 E
.34 | Thermomelers provided & accurate N 47 Non-food contact surfaces clean o §« Ml'f\'JWME
Food ldentification Physical Facilities
Foad properly labeled; original cantainer N Hot and cold wateravailab&e.;wéaéquate pmsgure ‘
. iPrevention of Food Contamination Plumblng Installed; proper backflow devices ;
36 | Insecls, rodents & animals not present; no unauthorized IN Sewage & waste waler propery disposed ;

e ROTSODS . , Yol faciliies: properly constructed, supplied and cleaned iN

37 ;g‘;z‘:;ggt;: prevented during food preparation, N Garbage and refuse properly disposed; facilities maintained N

Porsonal of ea:liness fres Physical facilities Installed, maintained and cleaned
" Wiping cioths: prope ri;us o o stored T - N Adequa:te v?nlﬂaﬁon and lighling; designated areas usefi
- Washing fruits and vegatabl N Other violations: Code 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 imeframes

:Broceoli on salad bar at 53 degrees F. Products will now be time held for safety. Correcled (21112018

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

"~ lem 0 Location Temp . " "Other Location Description

Milk/Dairy ‘

Rice '

MilkDairy ’ e o
T VT A T o . et e e e .

Beef ) ot-Hold Unit . 173°F. T B

P . e e e -
e . et oo e 4 Ao e et e e e

Corn Dogs iWalk-In Freezer i k

Broceoli " 'Buffet

s

Sig. Dats

P Timeln | Time Out

Visit Date | Person in Charge Person in Charge :  Sig.Date Inspector Inspoctor Signature
i H Signature i i

1020 AM] 11:10 AM

55;2018§Steve v'i:ompkins o J}.‘»“J;»;déw Prog 2/1,2‘613;

2/172018} Deantha Gibbons oot ke
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Food Establishment Inspection Report
Arkansas Department of Health Environmental No. Of Risk Factor/intervention Violations l 1 } Date: 3/29/2018
Health Protection Services Time In: 12:14 PM
501-661-2171 No. Of Repeat Factorlntervention Violations ' 0} Time Qut:12:54 PM
4815 W Markham ST inspactioniD
Little Rock, AR 72205
Establishment: VANDERVOORT SCHOOL Address: GENERAL DELIVERY { City/State: Zip: 71972 Telephone:
VANDERVOORT,
AR
License/Permit#: 570081 - FOOD PUBLIC SCHOOLS Permit Holder: VANDERVOORT linspection Est. Type: FS105 Risk Category: 2
License SCHOOL Reason: Routine
DBO NE !LLNESS RISK FACTORS‘ AND‘PusuV JEALTH

IN=In compllance QUT = Not In compliance N/O = Not observed NIA = Not applicabie ( ) = Corrected on site during inspection {COS) R = Repeat vio!ation

oodbome mness Risk Fac!ors » ) o ‘ o N ‘Potenhally Hazardous Food T«me[Temperaiure

emonstration of Knowledge ) ‘ 16
"1 Person in ¢ Eﬁ;arge present, demonstra knowiedge, and ;U N o
performs duties : 18 Prop r coohng time and temperatures
ol Fasith AR e e i e 19 . Prope?h ki Emcealores
2" Management, food employee and condilional employee; . IN 20 - Proper cold holding lemperatures

. i knowledge, responsibilities, and reporling S Proper date marking and disposition
3 Proper use of sestriction and exclusion - 22 " Timeasa public health control; procedures & record NIA
: Good Hygienic Practices - ;. " consumer Advisory

AT Proper ealing, tasting, drinking, or tobacco use No T U sﬁrﬁér advisory for raw or undercooked foods
{No discharge from eyes, nose, and mouth [ ly Susceptible Populations

| Preventing Contamination by Hands 724" " Pasteunized foods used: prohibited foods not offered TN
6 | Hands clean & properly washed - W

7 | No bare hand contact with RTE foods or approved alternate
i method properly followed

i Adequale handwashing facilitigsmsuppﬁed & acce
Approved Source

g | Food oblained from approved source
10 : Food received at proper temperature

11 Food in good condition, safe and unadulterated

12 | Required records available: sheﬂstock“tégé‘.‘ béfééifé »
destruction
Protection From Contamination
13 | Food separated/protecied )
"4 Food-contact surfaces: cleaned and sanitized

15 | Proper disposition of retumed, previously served,
econditioned & unsafe food

:Chemxcal
;] d éddltq{gt{ appmved & properly stored
: Toxxc substances properly identified, stored, & used
nformance with Approved Procedures
: gér;{;;ic‘ance with variance, specialized process, & HACCP 1 N/A
¢ plan H
Risk Factors are improper practices or procedures
identified as the most prevalent contributing factors to
foodborne illness or injury. Public Health interventions are

S e e control measures to prevent foodborne iliness or injury.

Good Retail Practices
Safe Food and Water ' ) -use utensils: propery stored

Pasteurized eggs used where feq[, 42 | Ulensils, equipment & linens: properly stored, dried &
Water and ice from approved source X e handied ; i TR
Variance obtained for specialized processing met NA :i . Glngle«usei‘smgle;semce arlicles: propetly stored & usel ::
Food Temperature Control IR B o Ow"; ”S: ’;mpe z’ e
A e e ! , endin

31 | Proper cooling method used; adequate equipment used for : iN T = enshis, Equpmen’an g : —
temperature control . 45 Food & non-food contact surfaces cleanable, praperly N

32 | Plant food properly cooked for hot holding B : o . designed, i:ons&m.:?t'ed &.used e b

) ; i ¢ Warewashing facilities: installed, maintained, used; test iN

33 1 Approved thawing methods used
|34 Thermometers provided 8 accurate 1IN,
' Food Identification '

35 Food propery labeled; original container

{ strips :

n-food contact surfaces clean ) 0N
hysical Facilities

Héi dand cold water available; adequate pressure N

... iPrevention of Food Contamination e umbing instalied; proper backflow devices N
36 | Insects, rodents & animals not present; no unaulhorized i Sewage & waste waler properly disposed : N
persons { Toilet facilities: propery constructed, supplied and cleaned oIN

37| Contamination prevented dunng food preparahon
siorage/dvsp!ay

“Personal cleanliness o
¢ Wiping cloths: properly used and stored
Washing fruils and vegetables

Garbage and refuse properly disposed; facilities maintained
ities installed, maintained and cleaned b
wi"Adequate vggb{auon and lighting; designated areas used

ther violations: Code Number must be noted on following
SPREE e
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Observations and Corrective Actions
Violations cited in this report must be corrected within the inspector’s specified timeframes

“ltem o Viclation'of - Priority Level -0 i i S Comment s ; : LUl Conrect By Datel”
Number .. " Code Bt s : : ; . : SO e e
52 5-601.113 NC : Trash cans do not havé lids. Get lids for ﬁhem. © 312912018

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

ltem : Location : Other Location Description
Cheese ‘Walk-in Cooler
Potatoes Freezer -
Deli Meat ‘Walk-In Cooler
Chicken Freezer ; Frozen°F§
Milk/Dairy iRefrigerator : 38°F
Fruit ‘Walk-in Cooler 38°F;
Visit Date | Person In Charge Person In Charge ! Sig.Date | Inspector ! inspector Signature . Sig. Date TimeIn
d : Signature : { :

| 3/20/2018 Connie Peavey ~ |Comisony 312912018 Joey Woodfield 3/29/2018: 12:14PM| 12:54 PM
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Food Establishment Inspection Report

Arkansas Department of Health Environmental

No. Of Risk Factorfintervention Violations

] 2| Date: 312912018 .
Time In: 11:37 AM

Health Protection Services
501-661-2171

No. Of Repeat Factorfintervention Violations

‘ 0] Time Out:12:02 AM

4815 W Markham ST
Little Rock, AR 72205

Inspection iD :

Establishment: COSSATOT RIVER HIGH SCHOOL

Address: 6330 Highway 71 5

City/State: Cove, {Zip: 71937
AR

Telephone:
8703874200

License/Permit#: 1213290 - FOOD PUBLIC SCHOOLS
License

Permit Holder: COSSATOT
RIVER HIGH SCHOOL

Inspection
Reason: Routine

Est. Type: FS105

Risk Category: 2

Foodborne mness Risk Factors

Demonstranon of Knowledge

1 Person in charge present, demonstrates knowledge and

verforms duties
Emp oyee Health

2 Management. food employee and wndifiegefemployee;
o }gnowledge, responsibilities, and reporting
3 | Proper use of restriction and exclusion

_:Good Hygienic Practices

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

16

TN 20 ﬁ
L2
22

Proper eating, tasting, drinking, or lobacco use
5 Nodischarge from eyes, nose, and mouth

iPrevenling Contamination by Hands

% | Hands clean & properly washed

7 Mo bare hand contact with RTE foods or approved altemat

method properdy followed

8 Adequate handweshing facilities supplied & accessible

Approved Source

g Food obtained from approved source

10 Food received at proper temperature ‘NIO
1 1 i Food in good condition, safe and unadulterated y IN
12 . Required records available: shellstock tags, parasple TNA
;, destruction
Protectlon From Contamination
IN

13 ‘ Focﬂ separated/protected

14 | Food-contact surfaces: cleaned and sanitized

15 ’ Proper disposition of returned, previously served,
! reconditioned & unsafe food

MO 23

a5
26

Potentral!y Hazardcus Food 'hmeITemperatm'e T—

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

Chemvcal

Proper coo«mg nme and :emperatures NIO

: Proper reheatmg procedures for hot holding N/O

; NIO
N
IN
; Proper date markmg and dxsposmon IN i
blic health oontrol procedures & record NA
.C Consumer Advisory
Consumer advrsory for raw or undercouked foods i NA
ly Susceptlble Populauons
eunzed foods used; prohibited foods not offered i ONA
NA
‘Toxrc subslances properly identified, stored, & used iN ,
i Approved Procedutes

N/A

Risk Factors are improper practices or procedures

identified as the most prevalent contributing factors to
foodborne iliness or injury. Public Health interventions are
control measures to prevent foadborne illness or injury.

Good Retail Practices

Z'éefe Food and Water

28 ¢ Pasteurized eggs used where required

Water and ice from appraved source

29
30

riance obtained for specialized processing methods “

Food Temperature Control

31 Proper cooling method used; adequate equtpment used for

1 temperature control

lant food properly cooked for hot holding
; Approved thawing methods used
: meters provided & accurate

Food Identification

ood properly fabeled; original container

i Prevention of Food Contamination

36 lnse‘t‘:'ts’ rodents & animals rot present; no unauthorized
¢ persons

37 Contamination prevented during food preparation,

: storage/display
ersonal cleanliness

Wiping cloths: properly used and stored

| Washing fruits and vegetables

o Physrca[ Facxlmes

) Sewage & wastgwater properly disposed

Utensils, equnpment&lmens properly stored, dried &
handled

N
3 ) Gloves used  properly IN
’Utensrls. Equipment and Vending
“Food & non-food contact surfaces cleanable, properly i IN
; designed, constructed & used :
Warewashmg facilities: rnstalled marntamed used; test IN
i stips N
: Non- food contac! surfaces clean . : IN

Hot and cold  water a‘_{erlab(e adequate pressure

ing |nstal d‘ proper backfiow devices

acilities: properly constmcted suppﬁed and cleaned

¢ Other violations: Code Number must be nated on following
page.
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Observations and Corrective Actions
Violations cited in this report must be corrected within the inspeclor's specified timelrames

S item Violation of - Priority Level i Comment Correct By Date

Number, ' . Code S - : :
38 3-304.14 NC There was not enough sanitizer in the wipihg c!dth water. 3/28/2018
52 5501113 NC Trash cans do not have lids. Get lids for them. 312912018
Inspection Published Comment:

TEMPERATURE OBSERVATIONS
ltem : Location Other Location Descripticn

Green Beans :Baine Marie
Pizza ‘Hot-Hold Unit
Deli Meat ‘Walk-In Cooler
Beef & Noodles ‘Baine Marie !
Beef éFreezer
Chicken Hot-Hold Unit
Milk/Dairy ‘Refrigerator

Visit Date Parson In Charge Parson In Charge Sig.Date Inspoctor Sig.Date : Timeln & Time Qut

H3l2§lZd1’8:M3fh)"ﬂ Ban"et!‘ ‘ - n—«-a—-

$lgnatum

i

3202018 | Joey Woodfield

32072018 11:37 A 12:02 AM
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Food Establishment Inspection Report

Arkansas Department of Health Environmental
Health Protection Services

501-661-2171

4815 W Markham ST

Little Rock, AR 72205

No. Of Risk Factor/intervention Violations l 1] Date: 4/23/2018

No. Of Repeat Factoriintervention Violations

Time In: 11:54 PM
0] Time Dut:12:45 PM

inspection 1D :

Establishment: WICKES SCHOOL

Address: GENERAL DELIVERY |City/State: Zip: 71973 Telephone:

WICKES, AR

License/Permiti: 570085 - FOOD PUBLIC SCHOOLS
License SCHOOL

Permit Holder: WICKES

Inspection Est. Type: FS105 Risk Category: 2
Reason: Routine

NESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

" Foodborne lliness Risk Factors T

IN = In compliance OUT = Not in compliance N/O = Not observed N/A = Not applicable {*) = Corrected on site during inspection (COS) R = Repeat violation

f'PbtentiéI!y’HézéVr‘d;ﬁ;s Food Time/Temperature

Demonstration of Knowledge 16 ::,P[‘ngr co g time and temperatures N/O
§ T Pereon in charge present, demonstrates knowledge, and TN 17 Proper reheating procedures for hot holding N/O

performs duties 18 cooling time and temperatures N/O

Employee Health 19 | Proper hot holding temperatures IN
2 | Management, food employee and conditional employees N __ Proper cold holding temperatures IN

knowledge, responsibilities, and reporling o 1 . Proper date marking and disposition IN
3 Proper use of restriction and exclusion IN 22 Timeasa public health control; procedures & record N/A

Good Hygienic Practices Consumer Advisory
4 Proper eating, tasting, drinking, or tobacco use N/O 23 Consumer advisory for raw or undercooked foods i N/A
5 No discharge from eyes, nose, and mouth IN Highly Susceptible Populations

Preventing Contamination by Hands Pasteurized foods used; prohibited foods not offered iN
& Hands clean & properly washed IN Chemical
7 | No bare hand contact with RTE foods or approved altemate IN 25 T Food additives; approved & properly stored N/A

method property fO“O_WEd e - . 26 . Toxic substances properly identified, stored, & used IN
8 | Adequate handwashing facilities supplied & accessible IN : -

Y P . { Conformance with Approved Procedures

ce P = o ¥
pprove - our 27 | Compliance with variance, specialized process, & HACCP | NIA
9 : Food obtained from approved source | plan !
7 t 1 e . Y .
11(1) :‘;‘; ;:c?{;zdcz;g;gg:rs;:p:nr: "‘::‘ea e Risk Factors are improper practices or procedures
1.9 o - identified as the most prevalent contributing factors to

12 | Required records available: shellstock tags, parasite . L R . .

destruction foodborne iliness or injury. Public Health interventions are

Protestion From Gontamination control measures to prevent foodborne iliness or injury.
13 | Food separated/protected IN
14 | Food-contact surfaces: cleaned and sanitized IN
15 | Proper disposition of retumed, previously served, IN

reconditioned & unsafe food

ontrof the addition

Good Retail Practices

Proper Use of Utensils

4 i

Safe Food and Water In-use utensils: properly stored IN
28 | Pasteurized eggs used where required NIA T 4z Utensils, equipment & linens: properly stored, dried & IN
29 | Water and ice from approved source N h?nd’Ed - . -
30 | Variance obtained for specialized processing methods N/A Single-use & single-service arlicles: properly stored & used IN
Food Temperature Control : G‘DVE.S = p roperly . NA
31 | Proper cooling method used; adequate equipment used for N e Utensn!;, quipment and Vending
temperature control 45 Food & non-foed contact surfaces cleanable, properly IN
32 | Plant food properly cooked for hot holding | designed, FonSWFt?d &.used - e
331 Approved thawing methods used ‘g:;:washmg facilities: instalied, maintained, used; lest IN
34 | Thermometers provided & accurate T Neamfood eomiat surfaces dean N
g Food Identification : " Physical Facilities
.35 ! Food properly labeled; original container . "Hot and cold water available; adequate pressure N
Prevention of Food Contamination ' Plumbing installed; proper backflow devices ouT, (9
36 | Insects, rodents & animals not present; no unauthorized Sewage & waste water properly disposed IN
37 pczr:toar:rszination prevented during food preparation o Joiet fadiiiies: properly cons@cted, suppl.i.e‘d and c‘:lea‘r\ od N
storage/display ’ Gam?ge ant‘j‘ r.efu.se properly d.lspc?sed; facilities maintained IN
38 T Personal dleaniiness Physical facilities installed, maintained and cleaned IN
7735 T Wiping cloths: properly used and stored Adequa.ie vtantilation and lighting; designated areas usefi IN
s Washing fruits and vegetables Other violations: Code Number must be noted on following NIA

page.
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Observations and Corrective Actions
Violations cited in this report must be oorrecled within the inspector's specified txmeframes

“ittern 7 Violationof
Number Code
49 520214

lt Corrected. Hose was removed.

Commenk

here needs fo be a back-flow prevention devxce on the mop smk sf a hose is going to be connected to 4123/2018

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

ltemn Location Temp Other Locatlon Descnphon o

Deli Meat iRefrigera’tor 37°F
Ham o Walk-In Freezer Frozen°F T
Chicken éWéik-ln Freezer Frozen®F o
Hot Water Bamé Marie 182°F
Cheese Re ngerator 40°F
Ambient Hot-Hold Unit 170°F
Deh Meat Walk-In Freezer Frozen°F
Fxsh Hot-Hold Unit 145°F
Milk/Dairy  Refrigerator 40°F

Visit Date Person In Charge Person in Charge Sig. Date inspector inspector Signature Sig. Date Time in Time Out

: Signature e st e S . o
4/23/2018; Lisa Brett L 4/23/2018 ] Joey Woodfield Voodfisld RS 4/23/20181 11:54 PM| 12:45 PM




