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Food Establishment Inspection Report

Arkansas Department of Health Environmental
Health Protection Services
501-661-2171

Mo, Of Risk Faciorfintervention Viclations

Date: 9/21/2018

Ho. Of Repeat Factorfinervention Violations

Time In: §:48 AN
Time Out:10:35 AM

License

SCHOOL

4815 W Markham ST Inspection D :

Little Rock, AR 722056

Establishment: UMPIRE HIGH SCHOOL Addrass: 124 School Street City/State: Zip: 71874 Telephone:
UMPIRE, AR 8705832141

License/Permité#: 310092 - FOOD PUBLIC SCHOOLS Permit Holder: UMPIRE HIGH |inspsction Est. Type: F§105 Risk Category: 2

Reason: Routine

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

i Foodborne finess Risk Factors

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

) , Potentially Hazardous Food Time/Temperature

Demonstration of Knowiadge i Proper cooking time and temperatures N :
1T Person in charge present, demonsirates knowledge, and ; IN | Proper reheating procedures for hot holding NIO
. performs duties { Proper caoling time and temperatures NO
i Empioyee Heaith Proper hot holding temperstures NIO
¢ 2 ! Management, food employee and conditional employee; IN Proper cold holding temperatures N i
: knowledge, responsibilities, and reporling : Proper date marking and disposition OUT, (1)
3 | Proper use of restriction and exclusion IN Time as a public heaith control; procedures & record NIA
Good Hyglenle Practices : Consumer Advisory
4 | Proper eating, {asting, drinking, or tobacco use IN 23 Consumer advisory for raw or undercooked foods i WA
5 i No discharge from eyes, nose, and mouth IN Highly Susceptible Populations
Preventing Contamination by Hands 24 | Pasteurized foods used; prohibited foods not offered i N
8 Hands clean & properdy washed IN Chemical - ,
7 | No bare hand contact with RTE foods or approved allemate IN Food additives; approved & properly stored NA !
method properly followed - : - :
- e - - i 28 Toxic substances properly identified, stored, & used IN !
8 | Adequate handwashing faciliies supplied & accessible IN e d
Anoroved Source ; - Conformance with Approved Procedures i
st - 27 | Compliance with variance, specialized process, & HACCP | WA |
8 | Food obtained from epproved source N ; plan i |
; 1(1] gﬁ ;:ce;zd;tng{?::’;;:f r:gt:’;: ieraied b::\? Risk Factors are improper practices or procedures
TR uireg ods bl sheliiock Fr—— A identified as the most prevalent contributing factors to
dectniciion : " Pe foodbome iliness or injury. Public Health interventions are
Protaction From Contamination 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 returned, previously served, N
reconditioned & unsafe food

Good Retail Practices Proper Use of Utensils

H Safe Food and Water 41 In-use ulensils: propery stored IN
728 | Pasteurized eggs used where required NIA 42 | Utensils, equipment & finens: properly stored, dried & IN !
+ 28 | Water and Ice from approved sourca IN h@died - ~ - ‘
30T Variance oblained for spedialized processing meihods A 43 Single-use & single-service articles: propery stored & used IN x
Food Temperature Control . g G!ove's used propery L ’
31 | Proper cooling method used; adequate equipment used for IN Utensits, Equipment and Vending i
temperature control - 45 5:?; ;]& egogg:;?u cggtdag jsuéf;ces deanable, properly N
32 | Plant food properly cooked for hot holding IN - L Sehidesias e - .
T:"gg‘“ Approved thaving n?eth ods used NG 48 \st;\?pn:waahsng faciliies; installed, maintained, used; test IN
34 | Thermometers provided & accurate N 47 | Non-food contact surfaces dean IN
Food identification _ ’ " physlcal Facllities
35_| Food properly labeled; original container . 48 | Hot and cold water available; adequate pressure N
: Prevention of Food Contamination T Plumbing installed; proper backfiow devicas N
. 36 | Insects, rodents & animals not present; no unauthorized IN Sewage & waste water properdy disposed IN ‘
; persons' i , ) 51 | Toilet facilities: properly constructed, supplied and cleaned N
.97 3ggzggizg}3§ypreven1ed during foed preparation, IN 52 | Garbage and refuse properly disposed; fadilities maintained N
56 | Personal deaniinecs N 53 | Physical facilities instan:c:. yz‘wsinta?eed a:: cdieaned — :;\!J
: " 54 Adequate ventilation and lighting; designated areas u ‘
, :ﬁ Vx:;:?n;"f’::;; :;Z"f:;e;‘absei:"d stored t\ll;qO 55 3222’ Viclations: Code Number must be noted on foliowing NAT
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Observations and Corrective Actions
Vidlations citad in this report must be corrected within the inspector’s specified timeframes

21 : Observed package of American cheese and of cut vegelables that were not daie marked. Date mark 9/21/2018
“time temp controlied ready to eat foods with the date the original package is opened and a discard date :
.7 days later. Corrected by dating products. ;

TEMPERATURE OBSERVATIONS

~Temp

ltem Local%'t;ﬁ ;
‘Walk-In Cooler

.Other Location Description

Beef  !WalkinFreezer | Frozen® e "
B & e e e e

Chicken " {Cooking

Quat SOIUﬁOn Other o : 4”60 ppmoF;’M.M' '""'“ e - e e et
N ™ : N

! } i

Visit Date | Person In Charge ; Parson In Charge i Slg. Date inspactor

Inspector Signature | Sig. Date Timein | Time Out
Signature i

9/21/2018} Amber Provence 912112018 Steve Tompkins o, Smplin 25 533 9I2112018] 948 AM 10:35 AM
i XI;A;RY‘U’“J i ' i ! i
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Food Establishment Inspection Report

Arkansas Department of Health Environmental No. Of Risk Factorlintervention Violations ! 2| Date: 10/24/12018

Health Protection Services Time In: 10:59 AM

501-661-2171 No. Of Repeat Factor/Intervention Violations l 11 Time Cut:11:57 AM

4815 W Markham ST Inspection 1D :

Little Rock, AR 72205

Establishment: VANDERVOORT SCHOOL Address: GENERAL DELIVERY | City/State: Zip: 71972 Telephone:
VANDERVOORT,
AR

License/Permité#: 570081 - FOOD PUBLIC SCHOOLS Permit Holder: VANDERVOORT]Inspection Est. Type: FS105 Risk Category: 2

License SCHOOL Reason: Routine

FOODBORNE ILLNESS RISK FACTORS AND PUBUC HEALTH INTERVENTIONS

IN = Inn compliance OUT = Not in comphance NIO Not observed NIA Not apphcable ( ) = Corrected on site during inspection (COS) R = Repeat violation

Potentraliy Hazardous Food TlmelTemperature
! ‘ ] Proper cookmg trme and kemperatures
- Proper reheatmg procedures for hot holding
' ime and temperatures
Proper hot holding temperatures

Foodborne fiiness Risk Factors o

Demonstranon of Know!edge

1 Personin charge present, demonstrales knowledge and
_performs duties

Employee Health

2 Management, food employee and conditional employee;
: knowledge —esponStbmtres and repomng

tion and exdusvon

2 Time as a public health con\
:Consumer Advrsory

' 5Good Hyg:emc Prachces

“Consumer advisory for raw or undercooked foods N

44' ‘ Proper eatmg, kaslmg, dnnkrng, or tobacco use §
{Highly Susceptrble Popuiatrons

: nose, and mouth
éPreventmg Contammahon by Hands
6 . Hands clean & properiy washed

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

: : . Toxic substances propedy |denuf ed stored &used - QUT, (")
5 Adequate handwashmg facrmres supphed & accessxble e .
- /A as : Conformance with Approved Prncedures
. L pprovec souree . . | Compliance with variance, specxahzed process B HACCP N/A
8 . plan
10 N/O -
Eve W Risk Factors are rmproper practtces or procedures
12 Required records’avadable ‘shellstock ta s, parasite NIA identified as the most prevalent confribuling factors to
: de;‘,mct,o,, 9s.p foodborne iliness or injury. Public Health interventions are
" protection From C Comammamﬂ B control measures to prevent foodborne illness or injury.
13 TN
14 contact surfaces: c|eaned and sanitized i NIA
15 Praper dxsposmon of returned, prewousiy served, IN

reconditioned & unsafe food

cals; and physxca! a&;eg; into fooos. o

Proper Use of Utensils
In-use ulensils: properly s

' Utensils, equapment&hnens propeﬂy stored, dried &
handled

ngle-ser\nce arl es properiy stored& used‘ '{ ‘
' | Gloves used properly E
Utensr!s Equtpment and Vendmg

Food & non-food contact surfaces c!eanable properiy .

; Food Temperature Control

31 Proper ooohng methcd used adequate equxpmen‘r used for
- temperature control

¥
33

35 Fo

36  Insects, dents & animals not present na unauthorized iN
. persons_

37 ¢ Contamination prevented dunng food preparahon.
: storage/display

Physical facilities installed, maintained and cieaned h
i areasused
¢ Other violations: Code Number must be noted on following
page. .

38 Personald an ine: e
39 perly used and s(ored
40 ¢ Washmg fruits and vegetables
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Observations and Corrective Actions

Violations ciled in this report must be corrected within the inspector's specified limeframes

item Violation of  Priority Level Comment Correct By Date
Number Code :
26 7-204.11 C “Sanitizer was oo strong in the wiping cloth bucket. Make surekto mix the concentration of sanitizers 10/24/2018
according to regulations. Correcled. New sanilizer was mixed and tested.
52 5-501.13 NC Some trash receptacles do not have lids. Trash receptacles shall be covered when notin use. Getlids  10/24/2018

for trash receptacies.

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

item Location Temp WOthé} Location Description

Strawberries  Walk-In Cooler 38°F . -

Broccoli ‘Hot-Hold Unit 151°F '

Pizza Hot-Hold Unit 144°F

Pizza o ;'Cookihg 179°F

Chicken -Walk-In Freezer Frozen°F

Cheese ~ WalkdnCooler ~ 40°F
Chicken Spaghetti :Hot-Hold Unit ~ ~ 139°F ' )
Cantaloupe  Buffet 39°F

. . R o

Visit Date Person In Charge Person in Charge Sig. Date . inspector i Inspector Signature Sig.Date : Timeln : Time Out
10/24/20185Connie Peavey o : 10/24/2018 : Joey Woodfield . 10/24/2018: 10:58 AM: 11:57 AM

[Ty S,
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Food Establishment Inspection Report

Arkansas Department of Health Environmental

No. Of Risk Factor/intervention Violations

| 2| Date: 10/2412018
= Time In: 9:57 AM

Health Protection Services
501-661-2171

No. Of Repeat Factor/Intervention Violations

l 1] Time Out:10:49 AM

4815 W Markham ST
Littie Rock, AR 72205

i inspection 1D :

Establishment: COSSATOT RIVER HIGH SCHOOL Address: 6330 Highway 71 S

City/State: Cove, |Zip: 71937 Telephone:
AR 8703874200

Permit Holder: COSSATOT
RIVER HIGH SCHOOL

License/Permit#: 1213290 - FOOD PUBLIC SCHOOLS
License

Inspection Est. Type: FS105 Risk Category: 2

Reason: Routine

"FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTiONS

IN=In comphance OUT = Not in compliance NJO = Not observed NIA = Not applrcab!e

‘:Foodborne Hmess Rnsk Factors S

) Demonstratron of Knowledge

"1 Personin charge presenl demonstrates knowledge and
._performs duties

;Employee Healtﬁ

Management food employee and condmonal employee
knowledge, responsibilities, and reporting

' Proper reheatmg pre

Proper h hot holdmg temperatures N
. Proper cold holding temperatures i

( } = Corrected on site durmg mspecnon (COS) R= Repeat v:olatlon

e/Temperature

edures for hot holdmg
oling time and temperatures

"Proper date marking and drsposmon

Time as a public health control; pr

es & record

W {Consumer Advisory

Proper ealing, tasting, drinking, or tobacco use

i Consumer advisory for raw or undercooked foods TUNIA

iPreventmg Contammatron by Hands

Highly Susceptible Populatrons

| Pasteurized foods used; prohibited foods not offered PN

) 6 "; Hands clean & propedy washed ‘ IN

gc:hemioar

7 ‘No bare hand contact with RTE foeds or approved alternate
._method properly followed o
Adequate handwashmg fac:mres supphed & accessrble

: Approved Source

10 "Food received at proper 'ié’rﬁ‘éé&éiu}e

12 : Required records available: 'sheil‘s‘roor:{égs. parasite NIA
destrucllon }
Protectmn From Contammaﬂon
- e
) IN
Y5 "Proper disposition of retumed ‘previously served, IN

¢ reconditioned & unsafe food

“Toxic substances propery rdennﬁed stored. & used ) N o

{ Conformance with Approved Procedures

I Compliance with variance, specialized process & HACCP Y

Risk Factors are smproper practxces or procedures
identified as the most prevalent contribuling factors to
foodborne iliness or injury. Public Health interventions are
control measures to prevent foodborne iliness or injury.

Proper Use of Utensii‘s

| In-use utensils: properly stored

| Utensils, equipment & linens: properly stored, dried&
hand!ed

i Proper coohng method used adequate equrpment usedfor 1IN ¢
: temperaturekcontro!

k pro keriy used and stored
ruits and vegetab(es

55

; Washing f

: Smgle~use & smgle-serwce arucles

Gloves used pmperly R
; Utensrls, Equipment and Vendmg
"Food & non-food contact surfaces cleanable propedy TIN

properly stored & used

used

lesigned, construct

;\Warewashrng facilities: msialled» 'mamtarned used test N
1. Strips RS
Non-food contact surfaces clean N

hysrcal Facilities
Hot and cold water available, ad

i Other violations: Code Number must be noted on bfonowincj )
SPBGR. e
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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

35 3-302.12 NC There was a package of food in the walk-in fraezer that was not labeled with the name of the food. 10/24/2018
’ Food shall be labeled with the common name of the food. Corrected. Food was labeled.
52 5.501.13 NC Trash receptacles do t:ot have lids. Trash receptacles shall be covered when not in use. Get lids for 1012412018
trash receptacles.
Inspection Published Comment:
TEMPERATURE OBSERVATIONS
ltem Location Temp Other Location Description
Pizza ‘Cooking 171°F -
Beef Lasagna :Cooking 170°F
Beef :Walk-In Freezer Frozen®F
Chicken Spaghetti ‘Baine Marie 147°F
Pizza ‘Hot-Hold Unit 138°F
Ham ‘Walk-In Cooler 37°F
Cheese ‘Walk-In Cooler 35°F
Pizza ‘Cooking 167°F:
°F
Visit Date Person In Charge Person In Charge Sig. Date inspector inspector Signature Sig. Date Timeln Time Out
10/24/2018 : Marilyn Barrett :{n_‘r ot 10/24/2018 Joey Woodfield . 10/24/2018 9:57 AM- 10:49 AM
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Food Establishment inspection Report

Arkansas Department of Health Environmental No. Of Risk Factor/Intervention Violations 1‘ Date: 11/14/2018

Health Protection Services Time in: 11:58 AM

501-661-2171 No. Of Repeat Factor/intervention Violations 0] Time Out:12:48 PM

4815 W Markham ST Inspection ID ; 127116

Little Rock, AR 72205

Establishment: WICKES SCHOOL Address: GENERAL DELIVERY | City/State: Zip: 71973 Telephone:
WICKES, AR

License/Permit#: 570085 - FOOD PUBLIC SCHOOLS Permit Holder: WICKES Inspection Est. Type: F§105 Risk Category: 2

License SCHOOL Reason: Routine

FOODBORNE iLLNESS RISK FACTORS AND PUBLIC HEAL?H iﬂTERVENTiONS

IN=1In compllance OUT = Not in comphance NIO = Not observed NIA Not applicable {*} = Corrected on site dunng mspection {COS) R = Repeat violation

Foodborne lllness Risk Factors Potentially Hazardous Food Time/Temperature
Demonstration of Knowledge 16 Proper cooking time and temperalures N/O
1 Person in charge present, demonstrates knowledge, and IN T Proper reheating procedures for hot holding N/O
. performs duties ) 18 . Proper cooling time and temperalures N/O
Employee Health © 19 Proper hot holding temperatures IN
2 Management, food employee and conditional employee; o 20 Proper cold holding temperatures IN
- knowledge, responsibilities, and reporting [ Proper date marking and disposition : IN
3 Proper use of restriction and exclusion IN 22 Time as a public health control; procedures & record i N/A
; - Good Hygienic Practices Consumer Advisory
4  Proper eating, tasting, drinking, or tobacco use ) | IN 23 Consumer advisory for raw or undercooked foods N/A
5 Nodischarge from eyes, nose, and mouth f IN ' Highly Susceptible Populations
. Preventing Contamination by Hands .24 Pasteurized foods used; prohibited foods not offered N
6  Hands clean & properly washed IN ~ ‘Chemical
7 No lr)]are hand co?tﬂct wgh RTE foods or approved alternate IN 25 Food additives; approved & properly stored CNA
... method properly fo owed o . 26 Toxic substances properly identified, stored, & used IN
8  Adequate handwashing facilities supplied & accessible IN N "
- A oy Conformance wnh Approved Procedures
- pprove . ouree 27 Comphance with vanance specialized process, & HACCP | N/A
9 Food obtained from approved source s IN plan i
1t Fosd i goed oo, safs and tnadaeraed N Risk Factors are improper practces or procedures
12 Re uirec? records availeble' shellstock tags, parasite NA identified as the most prevalent contributing factors to
 Goicon ' gs.p ‘ foodborne illness or injury. Public Health interventions are
Protection From Contamination control measures to prevent foodborne iliness or injury.
13 . Food separated/protected N
14 . Food-contact surfaces: cleaned and sanitized IN
15  Proper disposition of returned, previously served, IN
reconditioned & unsafe food
GOOD RETA!L PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Good Retarl Practrces - EProper Use of Utensrls k
Safe Food and Water 41 In-use utensils: properly stored - | IN
28 Pasteunzed eggs used where ‘r‘eduire’d o CTTNIATT 42 Utensils, equipment & linens: properly stored, dried & . IN
: ) , ~ handled ;
29 Water and ice from approved source , IN e i S i & ; i | 48 d N
30  Variance obtamed for specialized processing methods N/A omngle- use smg e-servrce articles: properly stored & used | IN
- e 44 Gloves used properly ! N/A
Food Temperature Control kUt s E tand d -
S { uipment and Vendin
31 Proper cooling method used adequate equtpment used for N - ensts, Eaulp g s
 temperature control ‘ 45 ' Food & non-food contact surfaces cleanable, properly , IN
32 Plant food properly cooked for hot holding = xs'gnedhc"“?tmf‘e"&usfi e
33 Approved thawmg methods used 4 stra::;was ing facilities: installed, maintaine used; tes !
34 ‘:"Thermometers prov«ded &accurate a7 Non-food contac( surfaces dean IN o
T — S — ﬁPhysu:al Facilities
35 Food properly labefed; original container N g Hot and cald water available; adequate pressure N
Prevention of Food C"“tam‘"a“"" ... 49  Plumbinginstalled; proper backflowdevices N
36  Insects, rodents & animals not present no unauthorized ~ IN . 50 | Sewage & waste water properly drsposed o N
_persons —— ! - .81 Toilet facrlmes properly constructed, supplie and cleaned IN
37 ‘ Contamination prevented dunng food preparatron ] IN 52 Garbage and refuse properly drsposed factlmes mamtamed IN
_storage/display e U S 53 Physical facilii talled, maintained and cleaned W
38 Personal cleanliness R : Adysu:at acms’es insta Z; rfr:tam a:jne ant c;eane B
39 | Wiping cloths: Proper!y used and stored - o N/O 5‘; ‘Ot‘:qu‘a; e!"t?“n ?ttlzozanN‘ ’Qb ing, isggnaf;darea:;lse_ (. A
40 Washmg fruits and vegetables N/O E 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
Number Code
34 4-203.12 NC

Priority Level Comment

There was no thermometer in the walk-in cooler. Thermometers shall be in coolers. Place a
thermometer in the cooler. Corrected.

Correct By Date

11/14/2018

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

item Location Temp Other Location Description

Fruit Walk-in Cooler 41°F
Beef Walk-In Freezer Frozen®F
Cheese Walk«in Cooler 41°F
Turkey Hot-Hold Unit 143°F
Green Beans Baine Marie 162°F
Milk/Dairy Refrigerator 37°F
Turkey Baine Marie 158°F
Ham Refrigerator 39°F
Potatoes Baine Marie 161°F

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

o Signature .
11/14/2018 Leona Robb ! 11/14/2018 Joey Woodfield 11/14/2018 11:58 AM 12:48 PM
£ chawe Padie




