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Food Establishment Inspection Report

Arkansas Department of Health Environmental "No. Of Risk Factor/Intervention Violations 1| Date: 2/18/2022
Health Protection Services Time In: 11:22 AM
501-661-2171 " No. Of Repeat Factor/Iintervention Violations 0} Time Out:12:08 PM
4815 W Markham ST Inspection ID :
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: F$105 Risk Category:
License SCHOOL Reason: Routine Medium Priority
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN = In compliance OUT = Not in compliance N/O = Not observed N/A = Not applicable (*) = Corrected on site during inspection (COS) R = Repeat violation

Foodborne liness Risk F'actors“ ) : S

-Poten ally Hazardous Food Trme/T emperature

Supervision 18 ) ' Proper cooklng tlme and emperatures N/O
1 Person in charge present, demonstrates knowledge, and ~ IN 19 P roper reheatmg edures for hot holdmg N/O
performs dutles ) v 20 N Proper coolmgt nd temperatures B o ) N/O
2 Certified Food Protectuon Ma hager 21 Proper hot holdmg temperatures e N
Employee Health 22 . Proper cold holdmg temperatures o ) N h
3 Management, food employee and conditional employee; IN 23 Proper date marking and disposition o N
knowledge, responsrbrlltles and reporing 24 _Tlme asa pubhc health control; procedures& record o N/A
4 Proper use of restriction and exclusron N N Consumer Advisory
5  Clean-Upof Vomiting and Diarrheal Events ~~ ~ IN_ 25 “Consumer advisory for raw or undercooked foods N/A
Good Hygienic Practices ) nghly Susc ptible Populatlons
6  Proper eating, tastmg, drinking, or tobacco | 26 Pasteurized foods used - prohibited foods not offered N
7 No drscharge from eyes, nose, and mouth Chem:cal h T
Preventing Contamination by Harrlds e e 27 Food additives; approved & properly stored . NA
8  Hands clean & pr operly washed N 28 Toxrc substances properly identified, stored & used IN
9 No bare hand contact with RTE foods or approved alternate : IN Conformance wrth Approved Procedures o R
method properly followed e 29 Compli th- lized & H o aa
10 Adequate handwashing facrhtres supphed & acoessrble . IN plgrr?p iance wit variance, specialize process ACCP N/A
Approved Source "
o Fpp 4 cbtained f roved. soume i Risk Factors a are |mproper practrces or procedures
12 Fzz g :’ecz:ce g arto‘:oaii tomperature T N/O identified as the most prevalent contributing factors to
13 Food in good conzmgn Safep:n d una du"erate e foodborne illness or injury. Public Health interventions are
et trol m f me i iniury.
14 Requrred records available: shellstock tags parasrte N/A control measures to prevent foodbore illness or injury
destruction
Protection From Contammatlon
15  Food separated/protected
16  Food-contact surfaces: cleaned and sanmzed
17  Proper drsposmon of retumed prevxously served
reconditioned & unsafe food e
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physrcal objects into foods.
Good Retarl Practlces e S Proper Use = Utenslls ——
Safe Food and Water - - 43 In-use utensrls propedy stored IN -
30 Pasteurized eggs used where required - NA 44 rL]er?ﬂs"g equipment & finens: properly stored, dried & IN
31 Water and ice from approved source IN ) ancle .
: B NY 45 Smgle-use & smgle-servrce ar’ucles _properly stored & used IN
32 Vananoe obtamed for specrahzed processmg methods N/A .
e 46 Gloves used properly N/A
Food Temperature Control -
T Uten3| s, Equrpment and endmg
33 Proper cooling method used; adequate equrpment used for IN - S,
temperature control 47 Food & non-food contact surfaces cleanable, properly IN
34 Plant food properly cooked for hot holding NIO  designed, constructed & used e .
: e e 48 Warewashmg facilities: mstaned mamtamed used; test IN
35 Approved thawmg meihods used e lN strrps
36  Thermometers provrded &accurate e IN 49 ' Non food' contact surfaces clean B IN
Food Identification e e i Phys:cal Facilities
37 Food properly labeled; original container N 50 - Hotand cold water avar!able  adequate pressure B IN
Freventron of Food Contamination o ) ‘51 y T IN
38 Insects, rodents & animals not present; no unauthorized : IN 52 IN
_persons b e i 53 “!N -
39 Contamination prevented durmg food preparatlon IN 54 iN
storage/display . . . .
P cleanlmess S B lN 56 . Ad f ntilation a dl htm d nated areas us d T N
41 ermg cloths: properly used and stored NO &7 i Othequae'vten raéond nN Igb 9 etsgg at d o ol €0 A
42 Washing fruits and vegetables NO er 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 timeframes

Item Violation of  Priority Level Comment Correct By Date
Number Code
55 6-501.11 NC There was a condensation leak in the walk-in freezer. The Freezer unit shall be maintained in good 2/18/2022

repair. Repair the condensation drip.

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

ltem Location Temp Other Location Description
Milk/Dairy Refrigerator 38°F
Chicken Walk-in Freezer Frozen°F
Margarine Walk-In Cooler 37°F
Hamburgers- Other 158°F
Serve Line
Hamburgers Hot-Hold Unit 167°F
Milk/Dairy Refrigerator 37°F
Deli Meat Walk-In Cooler 38°F
Beans Hot-Hold Unit 155°F
°F
Visit Date Person In Charge Person In Charge Sig. Date Inspector Inspector Signature Sig. Date Time In Time Out
Slgnature

2/18/2022 Lisa Brett i 2/18/2022 Joey Woodfield f‘}&?' Uwey_‘&.é{ RS 82>, 2/M8/2022 11:22 AM  12:08 PM




