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Food Establishment Inspection Report

Arkansas Department of Health Environmental ”No. Of Risk Factor/intervention Violations 1| Date: 4/7/2020

Health Protection Services Time In: 12:55 PM

501-661-2171 " No. Of Repeat Factor/intervention Violations 1] Time Out:1:57 PM

4815 W Markham ST Inspection ID :

Little Rock, AR 72205 |

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

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

License SCHOOL Reason: Routine

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

‘Foodbome mness Rnsk Factors o

"Potentially Hazardous Food TimeITemperature

Demonstrauon of Knowledge 16 Proper cookmg time and temperatures
1 Person in charge present, demonstrates knowledge, and N 17 Proper reheating procedures for hot holding
- performs duties 18 Proper cooling time and temperatures
Employee Health 19 . Proper hot holding temperatures
2 Management, food employee and conditional employee; ING 20 Proper cold holding temperatures
knowledge, responsibilities, and reporting ] 21 Proper date marking and disposition - N
3 . Proper use of restriction and exclusion _IN 22 Time as a public health control; procedures & recod
Good Hyg:emc Practices Consumer Advisory
4 Proper eatmg, tastmg. dnnkmg ortobacco use . IN 23 Consumer advisory for ‘ra{)v'or undercooked foods T
5 . No discharge from eyes, nose, and mouth IN : ngh!y Susceptrble Populatlons
Preventing Contamination by Hands ) 24 Pasteurized foods used; prohibited foods not offered NA
6  Hands clean & properly washed . __No Chemical -
7 No bare hand contact with RTE foods or approved alternate N/ 25 Food additives; approved & properly stored NA
_method properly followed i 26 Toxic substaﬁoes properly identified, stored, & used IN
8 Adequate handwashing facilities supp!led & accessxble IN : e
. Conformance with Approved Procedures
o Approved Source 27 Comphance with variance, spec;ahzed process, & HACCP “NIA
g - Food obtamed from approved source IN plan :
13 ' Eoog ::Zizzdc:;;f:: rsthmepae;:tsaquuerated '\:;\? Risk Factors are rmproper practices or procedures
12 Required records available: shellstock tags parasite NIA identified a.s the mos.t Preva‘ent.comnbu“.n g faCtor.s to
destruction foodborne iliness or injury. Public Health interventions are
Protection From Contamination control measures to prevent foodborne iliness or injury.
13 Food separated/protected iN
14  Food-contact surfaces: cleaned and sanmzed L NA
15 AProper dlsposmon of returned, prewously served TN
reconditioned & unsafe food B
‘ GOOD RETAIL PRACTICES ‘ ‘
Good Retail Practrces are preventatrve measures 1o control the addition of pathogens, chemicals, and physrcal objects into foods.
fGood Retall Prac’uces Proper Use of Utensris
‘?ﬁSafe Food and Water 41 3 In-use utensils: properly stored !N
28 Pasteurized eggs used where required TUNIA . 42 j Utensils, equipment & linens: properly stored, dried & IN
29 v Water and ice from approved source TN : | handied : .
30 | Variance obtained for specrahzed processmg ‘methods NA a8 Single-use & smgle-serwce articles: properly stored & used N
i Ea 44 Gloves used properly N/A
Food Temperature Control e - i
31 Proper coohng method used; adequate equ«pment used for N :Utensils, Equnpment and Vending
 temperature control 45 Food & non-food contact surfaces cleanable, properly IN
32 Plant food properiy cocked for hot ho!dmg B “N‘/“O\' ) des:gned constructed & used
33 Approve 4 thawi ng m eth ods used NIO 46 Warewashlng facilities: installed, mamtamed used; test IN
,F°°d Identification _ . Physxcal Facilities o
35 Food properly Iabe|ed ongma! container N 48 | Hot and cold water available; adequate pressure ; N
?’?‘,’9"“” of FOOd Co '???T'!‘"amn — 49 ‘Plumbmg |nstay o proper backﬂow devtcesm N o IN
36  Insects, rodents & animals not present; no unauthorized IN 50 | Sewage & waste water propeﬂy disposed TTUUUINT
persons . 51 Toilet facmtres properly constructed, supplied and cleaned N
37 Ctontam/xgatu‘m pre nted dunng food preparanon IN 52 Garbage and refuse properly disposed, facilities maintained IN
Slorageldispiay o 53 Physical facilities installed, maintained and cleaned IN
38  Personal clean!mess IN - T e
36 W|p|ng aioths: properiy used and stor od o 54 - Adequate ventilation and lighting; designated areas used OuT, ()
40 ‘Washing fruits and vegetables N/O 55 Other violations: Code Number must be noted on following N/A
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Observations and Corrective Actions

Violations cited in this report must be corrected within the inspector's specified timeframes

" Wem  Violationof Priority Level : ~ Comment = T ComectByDate

Number  Code - - ~ ~ .
54 6-304.11 NC " The vent filter is dirty on the ice machine. Clean the filter as often as necessary to keep it clean. Clean  4/6/2020

the filter.
Inspection Published Comment:
TEMPERATURE OBSERVATIONS
ltem Location Temp Other Location Description

Eggs Walk-in Freezer Frozen°F
Deli Meat Walk-in Freezer Frozen°F
Margarine Walk-In Cooler 38°F

Visit Date Person In Charge Person in Charge Sig. Date Inspector Inspector Signature Sig. Date Time In Time Qut

Signature

4/7/2020° 12:55PM° 157 PM

4/7/2020 Kenny Davis  mns 47712020 Joey Woodfield
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Food Establishment Inspection Report

Arkansas Department of Health Environmental " No. Of Risk Factor/Intervention Violations 1| Date: 4/7/2020
i i Time In: 11:25 AM

Health Protection Services

501-661-2171 " No. Of Repeat Factoriintervention Violations 1] Time Out:12:16 PM

4815 W Markham ST Inspection 1D :

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

FOODBORNE ILLNESS RISK FACTORS AND kPUBUC‘ HEALTH !N TERVENT!ONS

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

:?oodborry\ye Hiiness Risk Factors ) b S :P‘otenﬁally Hazardous Food Time/T é”rb‘pér‘atﬁ're
Demonstratlon of Knowledge .16 Proper cooking time and temperatures IN
1 Person in charge present, demonstrates knowledge, and N 17 Proper reheating procedures for hot holding IN
performs duties 18 Proper cooling time and temperatures e ¢ NO
Employee Health | 19 Proper hot holding temperatures o : iN
2 Management, food employee and conditional employes; .~ IN 20 Proper cold holding temperatures N
knowledge, responsibilities, and reporting / o Proper date marking and disposition IN
3 Proper use of restriction and exclusion . IN 22 Timeas apublic health control; procedures &record  ©  N/A
Good Hygienic Practices : Consumer Advisory
4 Proper eating, tastlng, drinking, or tobacco use ) IN .23 Consumer advisory for raw or undercooked foods N/A
5 No discharge from eyes, nose, and mouth ) ; IN Highly Susceptible Populations
Preventing Contamination by Hands , . 24 Pasteurized foods used; prohibited foods notoffered . 1IN
6  Handsclean & properly washed N ! Chemical
7 No bare hand cor;t:iict with RTE foods or approved alternate IN 25  Food additives; approved & properly stored N/A
. method properly olciwed . . e 26 Toxic substances properly identified, stored, & used iN
8 _ Adequate handwashing facilities supplied & accessible IN - ; -
A 45 e Conformance with Approved Procedures
_Approved Source s 27 Compliance with variance, specialized process, & HACCP N/A
9  Food obtained from approved source N IN plan
13 img 'ece'zzdoit Zm(‘)’:'stzgie;:tl‘j;: e h:';qo Risk Factors are improper practices or procedures
12 RQO ui‘r?ag C:ecordz available: shellstock tags, parasite NA identified as the most prevalent contributing factors to
; dﬁgmcﬁm ’ gs. p , foodborne illness or injury. Public Health interventions are
' Protection From Contamination control measures to prevent foodborne iliness or injury.
13 Food separatediprotected N
14  Food-contact surfaces: cleaned and sanitized IN
15  Proper disposition of returned. prevsous!y served, IN
reconditioned & unsafe food
- GOOD RETA!L PRACTICES
. Good Retail Pmchces are preventative measures to control the addition of pathogens chemicals, and physxcal ob;ects into foods.
Good Retail Practlces S ) o ] ; Proper Use of Utens:ls
Safe Food and Water 41 In-use utensils: properly stored IN
28 Pasteurized eggs used where required N/A 42 ’L]Jter:;lls equxpment & linens: properly stored, dried & IN
29 | Water and ice from approved source IN 43 San le & ; e o stored & 4 W
30 = Variance obtained for specialized processing methods - N/A _Single-use & single-service articles: properly stored & use
. 44 Gloves used properly . NA
Food Temperature Control .
s s . Utensils, Equipment and Vending
31  Proper cooling method used; adequate equipment used for IN
 temperature control 45 ' Food & non-food contact surfaces cleanable, properly IN
32  Plant food properly cooked for hot holdlng “N/O designed, constructed & used
¢ e 46 Warewashmg facilities: mstailed maintained, used; test IN
33  Approved thawing methods used o B N/O strips
34  Thermometers provided & accurate IN ‘ a7 Non-food contact surfaces clean N
NFOOd ldentlf'cation — o Physical Facilities
35 | Food properly labeled; orlgmal container . : IN 48 Hot and cold water available; adequate pressure N
“P\reventmn of Food Contan};patxon .49 Plumbing installed; proper backflow devices ] iN |
36  Insects, rodents & animals not present; no unauthorized IN 50 Sewage & waste water property disposed N
persons . S . . 51 | Toilet facilities: properly constructed, supplied and cleaned IN
37 | Contamination prevented during food preparation, iN 52 Garbage and refuse properly disposed; facilities maintained IN
storage/display - s gt e
" : 53 Physical facilities installed, maintained and cleaned QUT, R
38 . Personal cleanliness IN o Lo -
: 54 Adequate ventilation and lighting; designated areas used IN
39 meg cloths: properly used and stored N/O . P -
- S - 55 Other violations: Code Number must be noted on following N/A
40 | Washing fruits and vegetables ) o N/O page
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Observations and Corrective Actions

Violations cited in this report must be corrected within the inspector's specified timeframes

ltem  Violation of Priority Level -~ Comment " CorrectBy Date |
Number  Code o - .
53 6-501.11 NG There is a condensation drip in the walkein freezer. All equipment shall be kept in good working order. ~4/6/2020

Have the drip repaired.

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

item Location Temp Other Location Description

Potatoes k Re-Heating 171°F ‘ B
Deli Meat Freezer Frozen®F
Milk/Dairy Refrigeratof 38°F
Chicken Walk-in Freezer Frozen°E
Cheese Walk-In Cooler 41°F
Potatoes kWaIk—ln Freezer Frozen°F
Chicken " Hot-Hold Unit 140°F
Chicken " Cooking 206°F
e -

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

Signature

4/712020 Carla Harwood

4/7/2020 ' Josy Woodfield

Canda Uarazerst

Z N S

4172020 11:25 AM 12:16 PM
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Food Establishment Inspection Report

Arkansas Department of Health Environmental "No. Of Risk Factor/intervention Violations 2| Date: 4/7/2020
Health Protection Services Time In: 10:22 AM
501-661-2171 " No. Of Repeat Factor/intervention Viclations 0f Time Out:11:05 AM
4815 W Markham ST ) inspection 1D :
Little Rock, AR 72205 l
Establishment: COSSATOT RIVER HIGH SCHOOL Address: 6330 Highway 71 S | City/State: Cove, |Zip: 71937 Telephone:
AR 8703874200
License/Permit#: 1213290 - FOOD PUBLIC SCHOOLS  |Permit Holder: COSSATOT Inspection Est. Type: FS105 Risk Category: 2
License RIVER HIGH SCHOOL Reason: Routine

FOODBORNE ILLNESS RISK FAGTORS 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

codborne Hl },s Rnsk Factors . T Potent:ally Hazardous Food Tlmeﬂ‘ empera ) ) ]
16 Proper cookmg nme and tenwgoraty ‘ N/O .
1 “Person in charge present, “demonstrates knowledge, and 17 Proper reheating procedures for hot hold NG,
performs dut:es . ~ e (18 ) Proper coohng hme and temperatures . R N/O
'Employee Healt 19 e LN
2 Management, food employee and conditional employee; 20 e et et e e IN
knowledge responsxbdmes. andreporting 21 Proper date markmg ‘and d{s~9951hon e IN
3 o Tme as a public health control; procedures & record L NA
- Consumer Advusory . )
4 isory y for raw o N/A
5
Nik
6 R L T
7  No bare hand NI
,f‘]e‘,f}QQ.ART‘?PFT.‘,XQ’.’.?_‘.’!?FLA N
8 Conformance wnth Approved Procedures ’ o
9 7 Comphance with vanance speclahzed process & HACCP . NIA
Jplan_ e
1(1’ “Eoo i ooa‘eon ditcn, safe - i Risk Factors are |mproper prac’nces or procedures
12 “Re u‘regrew- e malbie: sholistosk tags, parasite identified as the most prevalent contributing factors to
desqtrucnon gs.p : foodborne iliness or injury. Public Health interventions are
Pmte cn on Ffoni é;na;;l‘n ati oﬁ S S S control measures to prevent foodborne iliness or injury.
12 U,
14 Food-cont C‘Fa“edi’.’.‘? %3,’3!?'29“ e e
15 Proper disposition of returned, previously served :
reconditioned & unsafe food . : :
GGOD RETAIL PRACTICES
Good Retall Practices.are preventatwe measures to control the addition of pathogens, chemicals, and physrcal objects into foods.
Good Retarl Prac’aces B ' ‘M:-E‘;r'o;:;rﬁl}se ofUtens:i; » ’ T
: Safe Food and Water ) l[‘l
28 ! Utensils, e IN
29 o ‘ h_andled
30 : mg!e-use & smgle-servnoe arncle )
31 Proper cooing .ﬁgmaaa;éa;‘aaéaaa;zqa;‘aasae‘a;éa"fzr*" Utensis, Equipment 2 IR
temperature ¢ control 00d & non-foed contact surfaces cleanable, propedy . IN
32 TF ” : des_igng‘agmconstructed & used L
33 - Warewashing facilities: installed, “naintained, used; test ' IN
¢ strips ’
34 - i on~food contact surfaces c!ean ‘
;Food ldentlﬁcatlon o
35 F o i | b o d Phy cal Fac:htles ;
- oo properiy labele ongm T Hot and cold w water avaslable adequate pi
: Preventlon of Foo
36  insects, rodents & animals not present; no unauthorized -
_persons
37 Contammatlon prevented dunng food preparatlon, o
_Storagefdisplay
38 . Personal cleanliness . - s
39 Wipmg cloths: propeﬁy used and stored Adequa_tglgnglahon and fightin de .
40 Washmg fruxts an d”\'/"égetabl es : Other violations: Code Number must be noted on followmg

Lbage. .
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Observations and Corrective Actions

Violations cited in this report must be corrected within the inspector's specified timeframes
 tem Violation of  Priority Level o " Comment ’ CorrectBy.Date
Number Code . ; ;
6 " 2-301.11 e - Aworkers hands came in contact \}vifh.tﬁéboﬁotﬁ of the sink while ﬁnéing; Workers shall make ‘good " 41712020

efforts to keep hands from touching the inside of the sink while washing. Corrected. Hands were
washed again.

53 6-501.12 NC The toilet is in need of cleaning. Clean the toilet as often as necessary to keep it clean. Corrected. 41612020
Toilet was cleaned.

Inspection Published Comment:

_ TEMPERATURE OBSERVATIONS

ltem ‘ " Location Terﬁp Other Location Description '

Hot Dogs Walk-in Freezer Frozen°F ' ‘ b '

Milk/Dairy Réfrigerator 40°F

Juice ' Refrigerator ; 41°F

Chicken Nuggets Hot-Hold Unit  153°F

Margarine “Walk-in Cooler o 38°F

Deli Meat Walkn Cooler ~ 35°F

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

Signaturf;‘

4/7/2020 Carla Harwood o C 7T 4712020 Joey Woodfield frny Wocdgictl RS B>, 4/7/2020 10:22AM 11:05 AM




