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Food Establishment Inspection Report
Arkansas Deparntment of Health Environmental No. Of Risk Factor/intervention Violations 1} Date: 9/5/12017
Health Protection Services Time In: 10:15 AM
501-861-2171 No. Of Repeat Factor/intervention Violations 0} Time Out:11:15 AM
4815 W Markham ST pection ID :
Little Rock, AR 72205
Establishment: UMPIRE HIGH SCHOOL Address: 124 School Street City/State: Zip: 71971 Telephone:
UMPIRE, AR 8705832141
License/Permitil: 310082 - FOOD PUBLIC SCHOOLS Permit Holder: UMPIRE HIGH |inspection Est. Type: FS105 Risk Category: 2
License SCHOOL Reason: Routine

FOODBORNE ILLNESS R!SK FACTDRS AND PUBUC HEALTH iNTERVENTlONS

IN= ln compllance QUT = Not in compliance N/O = Not observed NIA = Not appllcable

Faodhome mness Rlsk Factors

(*) = Corrected on site during mspection (COS) R = Repeat violation

Hazardous Food T!melT amperature

Demonstratlon of Know!edge 16 NO
1 Personin charga present. demonstrates knowledge and N 17 ) NO.
performs duties 18 Proper cooling tims and tempera;qggs e NI
19 Proper hot holding temperatures . N
2 Management, food empfoyee and conditional employes; 20 Propercold holding temperatures OuT, ()
knowledgs, responsibilities, and reporting 21 Proper date marklng and dtsposmm IN
Good Hyglenic Practlces Ccnsumsr Advlsery
4 Properﬁgédng, t 23 _Consumer advisory for raw
5 ‘No discharge ngh!y Susceptible Populations
24 Pasteurized foods used; profibited foods not offered N
6 ) Chemical
7 'No bare hand contact with RTE foods or approved alternate 25 Food additives; approved & pmpeﬂy storad NIA
method property followed 26 Toxic substances properly identified, stored & ﬁsed : ) k IN
8 COnformance with Approved Procedures
o Food 27 C!omphance with vardance, spemahzed process, & HACCP N
plan
112 %iskﬁf;aztors t?)re imp;oper plractticestq!\; p;ocefdu;es .
e e R o e igentiied as the most prevaient contriputing faclors to
12 ﬁjgfﬁfofms available: shellstock tags, parasite NiA foodborne illness or injury. Public Health in?erventions are
o mminm‘m S control measures to prevent foodborne iliness or injury.
5 Focd separated/protedéd ’ bl SR
14 Food-contact surfaces; cleaned and sanmzsd
15 Proper disposition of re!umed praviously sefved
reconditioned & unsafe food
'Goad Retall Practices ; Proper Use of Utensils
Safe Food and Water inse uensis: properystored N
28 | i Utensils, equipment & linens: properly stored, dried & N
29 -
0 o
:Food Temperature Contml Cosedior TN anslls, Equlpment and Vending - o
¥ ; iﬁ%ﬁ:ﬁ?&?ﬁ?w used adequate eqmpmen used for Food & non-food contact surfaces c!eanable, properiy IN
3 T designed, constructed & used o
a3 Warewasmng facilities: installed mamtamed usad test IN
3 7 N
: Food identification AT
% ginal container Hot and cold water available; adequate
iPravenﬂon of Food Contamination * Plumbing installed; proper backl
36 - Insects, rodents & ammals not presem no unauthonzed : Sewage & waste water properly dsspose :
_ persons. :  Toilet facilities: properly constructed, supplied and ceaned . IN
8 gg?:ammatmn prevented during food preparation, . Garbage and refuse properly disposed; facilies maintained  IN
| Storage/display : Physical facilities installed, maintained and cleaned BEETY]
38 : ate venﬁigugn and hgh’ung. N
Zg (A "Other violations: Code Number must be noted on fcl!o#ﬁﬁé T NA

page.
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Observations and Corrective Actions

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

“Mem . Violation of . Priority Level i Comment Correct By Date

Number . Code - S . - R
20 3-501.16 C Tomatoes at salad bar not held at 41 degrees F. or less. These will be tima hald from now on, 97512017

Corrected
Inspection Published Comment:
TEMPERATURE OBSERVATIONS
ltem Location Temp Other Location Description

Beef ‘Walk-In Freezer Solid°F
Tomatoes-Cut Cold-Hold Unit 81°F
Milk/Dairy Refrigerator 39°F
Juice Walk-in Cooler 36°F
Potatoes Hot-Hold Unit 145°F
Cheese Refrigerato} 38°F

Visit Date Person In Charge Person In Charge Sig. Date inspector : Inspector Signature $lg. Date Time In Time OQut

Signature

9/5/2017 Deantha Gibbons Dt 9/5/2017 Steve Tompkins S Treplive 15 523

9/5/2017 10:45AM  11:15AM
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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

1 l Date: 5/4/2017

No. Of Repeat Factor/intervention Violations

Time In: 11:05 AM

0] Time Out:11:50 AM

inspection iD :

Establishment: VANDERVOORT SCHOOL

Address: GENERAL DELIVERY | City/State:
VANDERVOORT,

AR

Zip: 71972

Telephone:

License/Permit#: 570081 - FOOD PUBLIC SCHOOLS
License

Permit Holder: VANDERVOORT
SCHOOL

Inspection
Reason: Routine

Est. Type: F§105

Risk Category: 2

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 lliness Risk Factors

Potentially Hazardous Food Time/Temperature

Demonstration of Knowledge Proper cooking time and temperatures N/IO
1 Person in charge present, demonstrates knowledge, and IN  Proper reheating procedures for hot holding N/O
performs duties Proper cooling time and temperatures N/O
Employee Health Proper hot holding temperatures IN
2 | Management, food employee and conditional employee; IN Proper cold holding temperatures IN
knowledge, responsibilities, and reporting Proper date marking and disposition IN
3 Proper use of restriction and exclusion IN Time as a public health control; procedures & record NIA
Good Hygienic Practices Consumer Advisory
4 i Proper ealing, tasting, drinking, or tobacco use N/O 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 Pasteurized foods used; prohibited foods not offered ; IN
6 : Hands clean & properly washed IN Chemical
7 | No bare hand contact with RTE foods or approved alternate IN 25 Food additives; approved & properly slored N/A
method properly followed n ; " : ;
- o . - Toxic substances properly identified, stored, & used IN
8 { Adequate handwashing facilities supplied & accessible
A s Conformance with Approved Procedures
roved Source e .
PP - 27 Compliance with variance, specialized process, & HACCP } N/A
Food obtained from approved source IN plan i
Food ived at H i . . .
Q00 [ECENEC 2L PIORE] JEmpEraule N/O Risk Factors are improper practices or procedures
Foad in good condition, safe and unadulterated IN . . o
- - - T identified as the most prevalent contributing factors to
Required records available: shellstock tags, parasite N/A . L N . .
destruction foodborne illness or injury. Public Health interventions are
Protection From Gontamination control measures to prevent foodborne iliness or injury.
13 | Food separated/protected N/A
14 | Food-contact surfaces: cleaned and sanitized N/A
15 | Proper disposition of retumed, previously served, IN
reconditioned & unsafe food

Good Retail Practices

Proper Use of Utensils

Safe Food and Water

28 | Pasteurized eggs used where required

‘28 | Water and ice from approved source

30 | Variance obtained for specialized processing methods

Food Temperature Control

' 31 Proper cooling method used; adequate equipment used for

ternperature control

32 : Plant food properly cooked for hot holding

. 33 | Approved thawing methods used

34 :{ Thermometers provided & accurate

Food ldentification

35 i Food properly labeled; original container

Prevention of Food Contamination

38 Insects, rodents & animals not present; no unauthorized

persons

"'37 1 Contamination prevented during food preparation;

storage/display

38 | Personal cleanliness

39 | Wiping cloths: properly used and stored

(.40

i page.

In-use utensils: properly stored IN
Utensils, equipment & linens: properly stored, dried & IN
handled
: Single-use & single-service articles: properly stored &used ¢ IN
_ Gloves used properly i IN
Utensils, Equipment and Vending
45" Food & non-food contact surfaces cleanable, properly IN
designed, constructed & used
' Warewashing facilities: installed, maintained, used; test IN
i strips
Non-food contact surfaces clean IN
Physical Facilities
i Hot and cold water avallable; adequate pressure : IN
Plumbing installed; proper backflow devices i IN
Sewage & waste water properly disposed IN
 Toilet facilities: properly constructed, supplied and cleaned IN
Garbage and refuse properly disposed; facilities maintained IN
_; Physical facilities installed, maintained and cleaned IN
Adequate ventilation and iighting; designated areas used OUT,R
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 inspeclor’s specified timeframes

i Clean the air filter on the ice machine.

Inspection Published Comment:’

TEMPERATURE OBSERVATIONS

B Item

L.ocation Temp Cther Location Description
Frozen Foods Walk-in Freezer solid°F
Ambient Hot-Hold Unit 223°F
Burrito Other 156°F
Corn Baine Marie 174°F
. =
°F
Visit Date Person In Charge Person In Charge Sig. Date Inspector inspector Signature Sig. Date Time In Time Qut
Signature
5/4/2017 | Connie Peavey [P 51412017 ; Joey Woodfield ey ’;jow}fﬁ:ﬁi RS ¥3n  5/412017F 11:05 AM: 11:50 AM
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Food Establishment inspection Report

501-661-2171
4815 W Markham ST
Little Rock, AR 72205

Arkansas Department of Health Environmental No. Of Risk Factor/intervention Violations l 1 l Date: 4/11/2017
Health Protection Services

Time In: 11:15 AM

No. Of Repeat Factor/intervention Violations l 0] Time Out:11:55 AM

Inspection ID :

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: FS105 Risk Category: 2
License SCHOOL Reason: Routine :
{*} = Corrected on site during inspection {COS) R = Repeat viclation
Foodborne lliness Risk Factors o - Potentially Hazardous Food TimelTemperature
Demonstration of Knowledge Proper cooking time and temperatures N/O
11 Person in charge present, demonstrates knowledge, and N Proper reheating procedures for hot holding N/IO
performs duties : : Proper cooling time and temperatures N/O
Employee Health Proper hot holding temperatures IN
Management, food employee and conditional employee; N 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 N/A,
Good Hygienic Practices Consumer Advisory
4 Proper eating, tasting, drinking, or tobacco use IN Consumer advisory for raw or undercooked foods NIA
5 1 No discharge from eyes, nose, and mouth IN Highly Susceptible Popuiations
Preventing Contamination by Hands G24 Pasteurized foods used; prohibited foods not offered IN
6 Hands clean & properly washed IN Chemical
7 | No bare hand contact with RTE foods or approved alternate IN Food additives: approved & properly stored N/A
method properly fcllo'wed - , ! Toxic substances properly identified, stored, & used IN
8 Adequate handwashing facilities supplied & accessible IN -
Py as Conformance with Approved Procedures
ourc
Pprovec souree Compliance with variance, specialized process, & HACCP NiA
9 ! Foocd obtained from approved source IN plan
19 Food received at proper temperature O Risk Factors are improper practices or procedures
11 i Food in good condition, safe and unadulterated IN . . . .
- : - - — identified as the most prevalent contributing factors to
12 | Required records available: shellstock tags, parasite . NIO R L . . .
destruction a foodborne iliness or injury. Public Health interventions are
Protoction From Contamination control measures to prevent foodborne illness or injury.
13 | Food separated/protecied
14 : Food-contact surfaces: cleaned and sanitized
15 ; Proper disposition of returned, previously served,
reconditioned & unsafe food

Good Retail Practices Proper Use of Utensils
: Safe Food and Water 41 In-use utensils: properly stored IN
28" Pasteurized eqgs used where required NIA 42 | Utensils, equipment & finens: properly stored, dried & IN
. 29 : Water and ice from approved source N hz?nd!ed . . .
i 30 | Variance obtained for specialized processing methods TNIA ..A3 . Single-use & single-service arficles: property stored & used N
[Saae ek 44 Gloves used properly IN
Food Temperature Control . - . N
31 . Proper cooling method used; adequate equipment used for IN e Utensils, Equipment and Vending
temperature control : 45 Food & non-food contact surfaces cleanable, properly IN
Plant food properly cooked for hot holding ) ‘ 35519:'6(1,h(.:onitr(\;l(i:tt;ai&iu:;i 3 PSR N
Approved thawing rr'\ethods used . 51:;22 ashing faciliies: Insialied, maintained, used; les
Thermometers provided & accurate Nonfood contact surfaces dean N
Food identification -~ . ‘ Physical Facilities
35} Food ‘"9" erly labeled; original container Hot and cold water available; adequate pressure IN
Prevention of Food Contamination Plumbing installed; proper backflow devices IN
36 | Insects, rodents & animals not present; no unauthorized Sewage & waste water properly disposed N
persons~ - . .’ Toilet facilities: properly constructed, supplied and cleaned IN
37 gg?;agr;\;gg&;?:yprevented during food preparation, Garbage and refuse properly disposed; facilities maintained IN
Parsonal cleaminess Physical facilities installed, maintained and cleaned IN
Wiping cloths: properly used and sto rod Adequgte Vfantilat(i;)n anbcf ligt;ﬁng; designateddareafs Llssefi iN
Washing friits and vegetables ;c)):g‘zf 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

Comment

35 | Packaged food shall comply with standards of identity reqmreménts.

411112017
: A can of food in the dry storage area had the factory label missing. :

5

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

'mltem Location Temp A thher Lbcation Descnphon
Mashed Potatoes Baine Marie 140°F '
Gravy Baine Marie 151°F
Pc‘tét'o'é‘sw o Walk-Iri Freezer solid°F \
Ch:cken Cooking 166°F
Hém o Walk-In Freezer solid°F )
V&;etables Walk-in Freezer solid°F
Chicken . | Hot-Hold Unit 143°F
Milk/Dairy Refrigerator 39°F
Green Beans  Baine Marie 158°F
Visit Date Person in Charge Person in Charge Sig. Date Inspector Inspector Signature ! Sig. Date Time In Time Out
Signature ) . i

41172017  Lisa Brett - 471172017 Joey Woodfield forny Dioedfirdl RS ¥z 4111/2017° 1115 AM: 11:56 AM
ooy Boed
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Food Establishment Inspection Report

Little

Arkansas Department of Health Environmental
Health Protection Services

501-661-2171

4815 W Markham ST

No. Of Risk Factorfintervention Violations

( 2‘ Date: 5/412017
Time In: 9:45 AM

No. Of Repeat Factor/intervention Violations

l 0| Time Out:10:54 AM

Rock, AR 72205

Inspection 1D :

Establishment: COSSATOT RIVER HIGH SCHOOL

Address: 6330 Highway 71 S

City/State: Cove, |Zip: 71937
A

Telephone:
8703874200

License/Permit#: 1213290 - FOOD PUBLIC SCHOOLS
License

Permit Holder: COSSATOT
RIVER HIGH SCHOOL

Inspection
Reason: Routine

Est. Type: FS105

Risk Category: 2

IN=

' oodborne lliiness Risk Factors

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

Potenually Hazardous Food Time/T emperature

' Demonstration of Knowledge

_: Proper cooking lime and temperatures IN
"1 7 Person in charge present, demonstrates knowledge, and iN . Proper reheating procedures for hot holding N/O
performs duties i Proper cooling ime and temperatures N/O
g ur
Employee Health Proper hot holding temperatures IN
Management, food employee and conditional employee; IN oper cold holding temperatures IN
knowledge, responsibilities, and reporting ._Proper date marking and disposition IN
3 Proper use of restriction and exclusion IN Time as a public health control; procedures & record N/A
Good Hygienic Practices Consumer Advisory
4 Proper eating, tasting, drinking, or tobacco use N/O Consumer advisory for raw or undercooked foods i IN
5 : No discharge from eyes, nose, and mouth IN Highly Susceptible Populations
Preventing Contamination by Hands Pasteurized foods used; prohibited foods not offered iONIA
6 Hands clean & properly washed IN Chemical
7 No lr))a\: hand ;;mf\tﬁct wiéh RTE foods or approved alternate IN 25 ""Food additives; approved & properly stored NA
- methad properly fo wae s - . 26 Toxic substances properly identified, stored, & used IN
8 Adequate handwashing facilities supplied & accessible IN e -
s Aroved Soumen o Conformance with Approved Procedures
3t . 27 Compliance with variance, specialized process, & HACCP i NIA
9 : Food obtained from approved source iIN plan
i t N . .
19, 1 Food .recewed at proper temperature NQ Risk Factors are improper practices or procedures
11 | Food in good condition, safe and unadulterated IN . " -
- - - identified as the most prevalent contributing factors to
12 | Required records available: shelistock tags, parasite N/O . L5 . s .
destruction foodborne illness or injury. Public Health interventions are
Protection From Contamination control measures to prevent foodborne illness or injury.
Food separated/protected IN
Food-contact surfaces: cleaned and sanitized IN
Proper disposition of returned, previously served, IN

nditioned & unsafe food

Good Retail Practices

ﬁfopér Uée of Utensils

Safe Food and Water

Pasteurized eggs used where required IN
29 Water and ice from approved source IN
30 Variance oblained for specialized processing methods N/A
\ Food Temperature Control
31 | Proper cooling method used; adequate equipment used for

temperature control

Plant food properly cooked for hot holding

337 Approved thawing methods used ~
34 Thermometers provided & accurale
Food Identification
35 Food properly labeled; original container
: Prevention of Food Contamination
36 Insects, rodents & animals not present; no unauthorized
; persons i
737 | Contamination prevented during food preparation, QUT, (‘) R
. storageldisplay ~
38 Persanal cleanliness i INC
39 Wiping cloths: properly used and stored NG
40

Washing fruits and vegetables

No .

R

) 41 in-use utensils: properly stored IN
42 Utensils, equipment & linens: properly stored, dried & IN
| handled )

) 43 Single-use & single-service articles: properly stored & used IN

44 "Gloves used properly IN

Utensils, Equipment and Vending
"Food & non-food contact surfaces cleanable, properly IN
designed, constructed & used
Warewashing facilities: installed, maintained, used; test IN
strips
Non-food contact surfaces clean IN
Physical Facilities
| Hot and cold water available; adequate pressure IN
N»Plumbing installed; proper backflow devices IN
| Sewage & waste water properly disposed IN
" Toilet faciliies: properly constructed, supplied and cleaned IN
Garbage and refuse properly disposed; facilities maintained IN
Physical facilities installed, maintained and cleaned OUT, R
1 Adequate ventilation and lighting, designated areas used IN
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

‘\I’e

Do not store boxes of food in the walk in freezer where water can drip on them. Boxes were under the

! 51412017
: condensation drip.

Repair the condensation drip in the outside walk-in freezer. 51412017

Inspection Published Comment:
37 Boxes were moved.

TEMPERATURE OBSERVATIONS

ltem Location Temp. Other Location Description
Juice Refrigerator 40°F
Corn Cooking 185°F
Hdt Water Baine Maﬁé' ' 199°F
Potatoes Cooking ' 179°F
Hém Walk-In Freezer solid°F
Ambient Hot-Hold Unit | 162°F
Chicken Walk-in Freezer solid°F
°F
°F
Visit Date Person in Charge Person In Charge Sig. Date Inspactor Inspector Signature Sig. Date Time In Tima Out
S e e A e e RSN 1 A NS 'y S G 5 80 - S‘gna!ure - s ”
5/4/2017 Marilyn Barrett Tomi Pt 5/4/2017 { Joey Woodfield wdfindd RS ¥23 5/4/2017:  9:45 AM: 10:54 AM




