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Food Establishment Inspection Report
Ackansas Department of Health Environmental No. Of Risk Factor/Intervention Violations i 3] Date: 3/20/2018
Health Protection Services Time In: 11:53 AM
501-661-2171 No. Of Repeat Factor/Intervention Violations | 1| Time Out:3:15 PM
4815 W Markham ST Inspection ID : 101414
Little Rock, AR 72205

Establishment: AR DEPT OF CORRECTION CUMMINS |Address: P. O. BOX 500 City/State: Zip: 71644 Telephone:
GRADY, AR 8702676228
License/Permit: Permit Holder: ARKANSAS Inspection Est Type: FS101 Risk Category: 2
DEPT OF CORRECTION 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

Fondborne lliness Risk Factors Pnten’ually Hazardous Food TImeITemperature
Demonstration of Knowledge h _ 16 ‘PFOPGF CUGk!ng‘ﬁﬂ'[&j ?“d 1emPEf=ﬂUl"'5 o ) ‘L U:J i
1 Person in charge present, demonstrates knowledge, and IN 17 Proper reheating procedures for hot holdmg N
performs duties 18 Proper cooimg time and temperatures N/A
Empiuyee Ht;alth . . - 18 Proper hot hc:ldlng temperalures ) o ) N
2 Management, food employee and conditional employee; N 20 Proper cold holding temperatures IN
knowledge, responsibilities, and reporting 21 Proper ¢ date marking and disposition IN
3 Proper use of restr[ctib_n and exclusion ) ) N 22 Time as a public health control; procedures & record N/A ‘
Good Hygienic Practices Consumer Advisory
4 Proper eating, tasling, drinking, or tobacco use ' , IN 23 Con;ymer'advisory fq_r_rqw or unde_:rco;_)_ked foods NI
5 No discharge from eyes, nose, and mouth N Highly Suscep"cible Popﬁlations
F‘reventmg Contammatron by Hands 24 Pasteurized foods used; prohibiiéd foods not offered N/A
6 Hands clean & pruperly Washed i N Chemical n i .
7 Nobare hand contact with RTE foods or approi/éd alternate IN 25 Food additives: abproved & propery stored N/A
method properly followed . ) 26 Toxic substances propeﬁy identified, stored, & used IN
8 Adequate handwashmg facilities supphed & accessmle N
ettt Conformance with Approved Procedures
Appmved i . 27 Comphance with variance, specaahzed prncess & HACCP NIA
9  Food obtained from approm.d source I plan
e Ris Factor are mprope practces o rocedures
12 Required records available: shelistock tags, parasite N/A idendfied a.s the mos'.t Preva'ent.conmbu“.ng factors N
destruction foodborne illness or injury. Public Health interventions are
P e e control measures to prevent foodborne illness or injury
13 Food separated/protected IN
14 Food-contact surfaces: cleaned and sanitized N n
15 Proper disposition of returned, previously served, IN

reconditioned & unsafe food

GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods

Good Retail Practices - o o Proper Use of Utensﬂs .

Safe Food and Water 41 In-use utenssis properly stored ) ) IIJ
28 Pasteurized eggs used wherelreqruired o N/A~ 42 Utensils, equipment & linens: properiy stored, dried & IN

o = S handled
28 Water and ice from approved source - N : re i
30 Vanance obtained for specialized processing methods NIA :43 g‘lng it = smg er'lsemce art:cles properly stored & ysed I\Il.r'\IA
Coe - oves used pro
‘Food Temparature Control 2 EIRERN s 7 4 G

Utensﬂs, Equlpment and Vendlng

31 Proper coolmg method used:; adequate equlpment used for IN
temperature control 45 Food & non-focd contact surfaces cJeanable properly ouT
32 Plant food properly cooked for hot ho]dmg o T T No desined, consinicled & usen g
33 Approved 1hawrng methods used S . W 46 \;’;ﬁ;zwashmg fac:lmes lnstalled mamtalned used; test IN
34 ; Thermometers prouzded & accura‘te ) IN 47 Non-food ccntact e ciean s e S S N
alion : - y Physu;al Facilities ‘
. Iabeled ungmal contamer - M 48 Hot and coid water avalable, adequate pressure ' ] IN
Prevention of Food Contamination ) 49 F’lumbtng installed; p proper backﬂ(;;r—c-iéwces e TN
36 insects, rodenis & animals not present; no unauthorized IN 50 Sewaaé'& waste water pmparly d:sposed """ T out
peran, R e 51 Toilet facrhllﬂs property constructed, supphed and cleaned ' N
a7 ;g?:;?ﬂ:ﬂ?ypfevemea during food preparation, N 52 Garbage and refuse properly disposed, facilities maintained N
38 Personal cleanlrnéss S : g N 53 Physncal facmlmes installed, maintained and cleanen' OUT. R
39 WfP? o ciolh properly used and stored N 54 Adeq utc venulatlon and | ghtsng‘ desxunareq areas used . e
40 : Washing fruits and vegétab\es = N/O 55 Other violations: Code Number must be noted on followmg N/A

' page.
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Observations and Corvective Actions

Violations clted in this report must be comected within the inspecior's specified timeframes

item Violation of  Priority Level Comment Corract By Date

Number Code
45 14-101.11 NC #3 storage rcom door and frame is in disrepair and not easily cleanable. It should be replaced 1 4/20/2018
50 NC iConki ng ketlles water is draining across kitchen hallway. It needs to be diverted to fioor drain. .! 4/20/2018
53 820111 NC Weall in chemical room is in disrepair and needs to b refinished. " 41202018
Inspection Publlshed Comment:

TEMPERATURE OBSERVATIONS
ltem Location Temp I Other Location Description

Corned beef hash Cooking 172°F
Corned beef hash Hot-Hold Unit 160°F
Milk/Dairy Walk-In Cooler 38°F

Visit Date ; Person In Charge Parson In Charge Sig. Date Inspector Inspector Signature Sig. Date Timeln | Time Cut

Signature
3/20/2018 Angelika Smarjesse /[ © 3/20/2018 Ben Matthews : gt 3/20/2018 11:58 AM 3115 PM
L g’}r’?ﬂ’]:’ | NP i
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Food Establishment Inspection Report

Arkansas Department of Health Environmental
Health Protection Services

501-661-2171

4815 W Markham ST

No. Of Risk Factor/Intervention Violations | 1| Date: 4/4/2018

Time In: 2:15 PM

No. Of Repeat Factor/intervention Violations I 0| Time Out:3:06 PM

Inspection ID : 102892

Little Rock, AR 72205
Establishment: AR DEPARTMENT OF CORRECTION Address: 326 LEE 601 City/State: Zip: 72320 Telephone:
BRICKEYS, AR 8702954700
License/Permit#: Permit Holder: ARKANSAS Inspection Est. Type: FS101 Risk Category: 2
DEPT OF CORRECTION 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

Foodborne lliness Risk Factors

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

Potentially Hazardous Food Tlmef‘femperature

Demonstration of Knowtedge 16 Prcper cnnklng time and 1empe’ature=s - : NJD
1 Person in charge present, demonsirates knowledge, and N A7 Proper vehealmg pracedures for hot holding NIO
performs duties 18 Proper cooling time and temperatures NIO
nE;n‘bloyée He;xl“tﬁ 19 Proper hot ho!dlng 1emperalures TN
2 Management, food employee and conditional employes; N 20 Proper cold holding temperatures IN
knowledge, responsibilities, and reporting 21 Propar date maﬂnng and dlspossilon NIO
3 Proper use of restriction and exclusion IN 22 Time as a public health control; procedures ﬁ record h{rA
Good Hygienic Practices Consumer Advisory
4 Proper eating, tasting, drinking, or tobacco use IN 23 Consumer adwsory for raw or undercooked foads N/A
5  Nodischarge from eyes, nose, and mouth IN nghly Susceptlble Populatlons
Preventmg Contamination by Hands 24 Pasteurized foods used: prehibited foods not offered N/A
3] Hands clean & properly washed . . N/O éhéhica.i“ N -
7 No bare hand contact with RTE foods or approved aliernate IN 25 Food addlbves approved & propeny stored N/A
method properly fonchEd — . 28 Toxic substances properly identified, stored & used IN
8  Adequate handwashing facililies supplied & accassible iN
: ; 2 Conformance wnth Approved Procedures
Approved -Source 27 Comphance with variance, spemahzed process & HACCP N/A
9 Food obtained from approved source N plan
"~ Fosdl el s sah o i W Risk Factors are improper practices or procedures
7% Eonuiediecoinsvelat: sheliickvois, parale B identified as the mo;t prevalent_contnbutl‘ng factor_s to
destruction foodborne illness or injury. Public Health interventions are
Protection From Contamination control measures to prevent foodborne iliness or injury.
13 Food separaletifprotected IN
14 Food-contact surfaces: cleaned and saniti zed Y
15 F'roper d:sposmun of returned, previously served, IN
reconditioned & unsafe foed
GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physmal ob;ec!s into foods.

Good Retail Practices
Safe Food and Water

28 Pasteunzed cggs used where required T NIA
29 . Water and ice fr approved source IN
30 Variance obtain for specna]nzed processmg ‘methods ) N.'A
Food Tempera‘ure Cuntrnl
31 :‘GCP: coolms method us d adoqua{e equlpmnn‘ used for BT
: temperature control
32 . Plamwod pmperi,r cooked for hot ho‘d!..g N/O
33 Apgroved thawing methods ussd - NO
34 mermomnterv pros 'uded 3 acr-uraze o _ ) EI}I )
Focd ldertst’catlon
35 | Food prqurlyiiabelgd; ‘:'::ﬁgiﬁéi“pén_tain'er IN
Prevention of Food Contamination
36  Insects, rodents & énimaiérﬁoirpres‘éﬁt; no unauthorized IN
persmns . . :
37  Contamination prﬂvf-ned umﬁg food prepa rat tion, IN
storage/dlisplay .. 5
38 'Perqﬂma! ci=anlmesc ; N
39 Wiping cloths sed and stored NI
40 - \Washing iruits and veaetables T o)

41
42

43
44

45

46

47

48
49
50
51
52
53
54
55

Froper Use of Utensils
!n—use utensns plopc:r%y stcred

Utenslls eqmpment & linens: properly stored, dried &
handled

.::mg\s use & S.rglewsef\ﬂc“ arlicles: propoﬁy stored & used. h

Giove= used properly
Utensils, Equupment and Vend:ng

Food & non-food contact surfaces. cieanabie properly
_designed, constructed & used

Warewashing facilifies: mstalled “maintai ned used test
stnps

Non-ﬂmd contact surfaces clean "
Physmal Facllltles
Hot and cold water
Plhmbmg z_n_st_ai!ed-

it ed' =upel|ed i 2nd cieaned
ﬁG'a_rbage and ref us° propariy d\aposed fdr-l!l_t':gzs_m_alrﬁ'a.ned
Physical facllll les installed, mai tained and c\eanedr
Adequate vemllatlon and Ilghnng damgnaled areas used
Other viclations: Code Number must be noted on fnllowmg
page.
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Observations and Corrective Actlons
Violations cited in this raport must be corrected within the inspector's specified timeframes

Itam Violation of  Priority Level . Comment Correct By Date
Number Coda ; :
54 6-202.11 NC "Light in the walk in freezer is not shielded. 4/18/2018
JAll lights in foed prep, ware washing and food storage shall be shielded or protected.
Inspection Published Comment:
TEMPERATURE OBSERVATIONS
ltem Location Temp | Other Location Description
Ambient Walk-In Cooler 41°F
Chicken Hot-Hold Unit 162°F
Rice Hot-Hold Unit 170°F
Pineapple-Cut Walk-In Cooler 40°F
Green Beans Hot-Hald Unit 148°F
Beans Walk-In Cooler 163°F
VisltDate ! Peraon In Charge Person in Charge Sig. Date ' Inspector Inspector Slgnature Sig. Date Timein ' Time Out
Slgnature
4/4/2018 Erma Ball el 4/4/2018! Jonathan Tumer T dette, Jern 522 4/4/2018  215PM  3:08 PM
1 b [
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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

Date: 5/14/2018

No. Of Repeat Factor/ntervention Violations

Time In: 11:38 AM
l 1} Time Out:1:00 PM

Inspection ID : 107096

Establishment: ARKANSAS DEPARTMENT OF

Address: 7500 CORRECTION [City/State: PINE |Zip: 71603 Telephone:
CORRECTION - ESTER UNIT CIRCLE BLUFF, AR 8702676240
License/Permit#: 1307240 - Retail Food Establishments |Permit Holder: ARKANSAS Inspection Est. Type: FS101 Risk Category: 2
License DEPARTMENT OF Reason: Routine

CORREGTION (ESTER UNIT)

FOODBOé‘;\IE 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

Fo“c;di)eme Illnees Risk'f:ectors

?otentialiy Hazardous Food Ti.rnefT'emperature

Demonstration of Knowledge 16 Proper cooking time and temperatures N/O
1 Person in charge present, demonstrates knowledge, and N 17 Proper reheating procedures for hot hoiding HiA
performs duties 18 Proper cooling time and temperatures NIO
Employee Health 18 Proper hot holding temperatures ) I
2 Management food empinyee and conditional employee IN 20 Proper cold holding temperatures N
knowledge, responsibilities, and reponmg 21 Proper date marking and disposition N/O
3 Proper u‘se c]f resinc-tmn arxrf éxciusren o IN 22 Time as a public health control, procedures & record NIO
Good Hygienu: Practices Consumer Advisary
4 F‘roper eaimg tastmg drinking, or tobacco use N 23 Consumer edvisory for raw or undercocked foods N'.'A
5  Nodischarge from eyes, nose, and mouth IN Highly Susceptible Populations
Preventing Contamination by Hands 24 Pasteurized foods useci prohlbrted foods not offered /A
5] Hands clean & properiy washed IN Chemical
7 No bare hand contact with RTE foods or approved alternate IN 25 Food addxtwes approved & propeny stored N/A
method properly followed S i 26 Toxic substances properly identified, stored, & used IN
8 Adequaie handweshmg facmtles supphed & accessible ouT :
Conformance with Approved Procedures
Approveq_Suurce 27 Compl]ance with varianc“:e, specialized process, & HACCP 7S
9  Food obtained from approved source IN plan
:3 ;zzg ::Zi;iii;:::j:::g‘::‘:z Py I\:‘E Risk Factors are improper practices or procedures
12 e el Rt A Y identified as the most prevalent_contnbutlng factors to
deslruction foodborne iliness or injury. Public Health interventions are
Protection From Contamination control measures to prevent foodborne illness or injury.
13 Feod separated!protected IN
14 Food-contact surfaces: cleaned and sanitized N
15 Pmper drsposrt on of returned, prewously served IN
reconditioned & unsafe food )
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
Good Retail Practices Proper Use of Utensils
Safe Fobd and Water 41 In-use utensils: properly stored IN
28  Pasteurized eqggs used where required NIA 42 Utensils, equipment & linens: properly stored, dried & IN
29 Water and ice from ;iprbvedAseErce N pndied .
30 Var{an:;e obtamed fnr specialized processmg me!ho:is NIA 43 Smg}e use & smg]e—serwce amcles properly stored & used N )
44 Gloves used properly NIA
:Food Temperature c trol sy
< F'roper coolnng method useu, adequate eqﬂiﬁment used for IN Utensns Equrpment snd Vendmg
temperature control 45 Food & non-food contact surfaces cleanable, properly OUT, (")
32 Plant food proper\y cooked for hot holding N/O designed, ?ons”u_{:'-i_e'i &.used : s e
2 Apﬁroveautrzawmg s ek NIO 486 ::l:;iwashmg facilities: installed, maintained, used; test IN
34 Thermometers prowded & accurate IN 27 Non-foed contact surfaces clean IN
Faod identication i — Physical Facilities B
43 [ Foou prcperly labelen" ceigined containg: i 48 Hot and cold water available; adequate pressure IN
Prevention of Food Contamination o 43 . Plumbing installed; proper backfiow devices IN
36 Insects, rodents & animals not present; no unauthorized IN 50 Sewage & wasie water properly d|sposed IN
Rersons 51 Toilet racrhtues properly L:Unstructed supphed and cleaned IN
87 Contammahun prevented during food preparatmn iN 52 Garbage and refuse properly disposed facilities marntamed ' IN
sterage;‘dlsplay .
38 Personal cleaniiness iN 53 Physical facilities installed, maintained and cleaned our
a9 meg c!oths properly used and stored N/O 54 Adequate vent;_lehon and Irghtmg ee_slgngied areas used N
40 Washlng e and vegetables N/O 55 Other viciations: Gede Number must be noted on fellov'lng NIA

page.
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Observations and Corrective Actions
Violations cited in this report must be comrected within the inspactor's specified timeframes

Item Violation of  Priority Level : Comment Correct By Dato
Number Cods :
8 ;6-301.11 INC No soap noted at back hand washing sink. Soap needed at all hand washing sinks. 5/28/2018
45 [4-501.12 NC Meat slicer blade is chipped and needs to be resurfaced. Meat slicer blade was resurfaced during 5/14/2018
‘ : inspection.
53 6-501.11 NC Wail in dry storage area is damaged and needs to bs repaired. 5/28/2018

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

ltem Location Temp | Other Location Description
Spaghetti Hot-Hold Unit 135"F|
Margarine Refrigerator 40°F
Pinfo beans Hot-Hold Unit 144°F
Milk ‘Walk-In Cooler 40°F
°F
°F
Visit Date : Person In Charge Pamgn In Charge Sig. Date Inspactor Inspector Signature Sig. Date Time in Time Out
ignature
5/14/2018 Robert Miller @ Oy 5/14/2018 Sameantha Merritt )5 gy Wi, €5 5M4/2018 11:38 AM  1:00 PM
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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 |

2[ Date: 5/21/2018

No. Of Repeat Factor/Intervention Violations

Time In: 10:41 AM
I 0| Time Out:11:38 AM

Inspection ID : 108029

Establishment: ADC-PINE BLUFF WORK COMPLEX

License

DEPT OF CORRECTION

Reason: Routine

Address: 890 FREELINE DRIVE | City/State: PINE | Zip: 71603 Telephone:
BLUFF, AR 8708508565
License/Permit#: 350029 - Retail Food Establishments |Permit Holder: ARKANSAS Inspection Est. Type: FS101 Risk Category: 2

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

IN (*) = Corrected on site during inspection (COS) R = Repeat violation
i Foodborne lliness Risk Factors Potentially Hazardous Food Time/Temperature
. Demonstration of Knowledge ” }_ES E Proper cooking time and femperatures IN
"1 Person in charge present, demonstrates knowledgs, and i N 17 Proper reheating procedures for hot holding N/O
| performs duties ] 18 Proper cooling time and temperatures N/O
Employee Health 18 Proper hot holding temperatures IN
2 Management, food employee and conditional employee; IN .20 Proper cold holding temperatures |_IN
| knowledge, respensibilities, and reporting 21 Proper date marking and disposition i IN
"3 | Proper use of restriction and exclusion | IN 22 Tmeasa public health control; procedures & record o)
:Good Hygienic Practices | Consumer Advisory
_'_ Proper eating, tasting, drinking, or tobacco use | IN 23 | Consumer advisory for raw or undercooked foods I NA
. No discharge from eyes, nose, and mouth ! IN Highly Susceptible Populations
___ Preventing Contamination by Hands 24 Pasteurized foods used; prohibiied foods not offered | NA
6 | . Hands clean & properly washed IN | Chemical
7 No bare hand contact with RTE foods or approved alternate IN 25 | Food additives; approved & properly stored I NA
_method propery followed —~ 268, Toxic substances propetly idenlified, stored, & used | IN
8 ' Adequate handwashing facilities supplied & accessible | IN S g
Conformance with Approved Procedures
s lApproved.Source ey Compliance with variance, specialized process, & HACCP I NA
9 | Food obtained from approved source | IN plan I
o :gg ir:‘;z;:dc:;g;?z:r::g‘;f:‘r::munerated ‘ '\:LO Risk Factors are improper practices or procedures
B Py e e -7 identified as the most prevalent loontnbu’u'ng factor_s to
destruction g j foodborne illness or injury. Public Health interventions are
T I Protection Erorm Contamination control measures to prevent foodborne iliness or injury.
13 Food separated/protected i IN
14 Food-contact surfaces: dleaned and sanitized IN
15 . Proper disposition of retumed, previously served, IN
| reconditioned & unsafe food
e GOOD RETAIL PRACTICES e |
Se - Good Retai?racttces are praventaﬂu measures to contral the addition of pathogens. chemicals, and physu:al onjests into foods.
5 Good Retail Practices ? Proper Use of Utensils |
Safe Food and Water 41 j In-use utensils: properly stored iN |
' 28 | Pasteurized eggs used where required N/A 42 Utensils, equipment & linens: properly stored, dried & N
29 | Water and ice from approved source IN e h.andled - - -
30 | Variance obtained for specialized processing methods N/A W - Single-use & single-service articles: properly stored & used IN
- 44 | Gloves used properly IN
Food Temperature Control ke - » "
31 | Proper cooling method used; adequate equipment used for IN B SaEsis, Equipment acidl Verding
temperature control 45 Food & non-food contact surfaces cleanable, properly IN
732 | Plant food properly cooked for hot holding N/O designed, t.:onstru_cft:ed &.USEd —
"33 | Approved thawing methods used o 46 \S!:lrai;:washmg facilities: installed, maintained, used; test IN
34 | Thermometers provided & accurate IN a7 Nondood BonEat suaces elgan i N
Food Identification i 2 P Physical Facilities
35 | Food properly labeled; original container ! IN 48 | Hotand cold water available; adequate pressure IN
N { Prevention of Food Contamination '_ ?‘f Plumbing installed; proper backflow devices IN
36 | Insects, rodents & animals not present; no unauthorized | IN 50 Sewage & waste water properly disposed IN
persons. . - - "7B1 | Toilst facilities: properly constructed, supplied and cleaned IN
=1 sclg::;r;g;g]a:yprevented during food preparation, IN .52 | Garbage and refuse properly disposed: facilities maintained IN
Ty Farsonal cleaniness N Mfgm Physical facilities installed, maintained and cleaned IN
39 | Wiping cloths: properly Used and stored N 54 Adequa.te ventiialinn and lighting; designated areas useFi ouT
= Tashing Tl and deRaishic NI 55 F(’Datggr violations: Code Number must be noted on following ouT
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Observations and Corrective Actions

Hem Violation of

| : vl
Number Code :

54 §-202.11
equipment.

Comt

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

Observed light with no'pmteciive covering. nghté must have proteétiv'e coveriridto prdtecﬁf foodand

~ Observation: Observed expired permit. A valid permit be posted in view of the public.

Inspection Published Comment:

. ‘I'iei-n s Loz:aﬂon -
Milk/Dairy ‘Walk-In Cooler
Rice Hot-Hold Unit

et
. A0°F
146°F

Beans Cooking

~ Walk-In Cooler 41°F
Hat-Hold Unit

Eggs
Rice  145°F.
Beefpatiies  Walk-In Freezer | 20°F

TEMPERATURE OBSERVATIONS

Other Location Description

Visit Date Person in Charge Person In Charge

Signature

5212018 Cynitia Moore 0= s
! |

Sig. Date inspector

© 5/21/2018 Detra Camp

Inspector Signature

Sig. Date Time in Time Out

502112018 10:41 AM 11:38 AM
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Food Establishment.inspection Report

501

Arkansas Department of Health Environmental
Health Protection Services

-661-2171

4815 W Markham ST

Little Rock, AR 72205

No. Of Risk Factor/intervention Violations

Date: 6/8/2018

-

No. Of Repeat Factor/intervention Violations

Time In: 10:16 AM
Time Out:11:40 AM

B

‘ Inspection ID : 110420

Establishment: Arkansas Department of Correction - Address: 100 Walco Lane LN |City/State: Zip: 72104 Telephone:
Quachita River Malvern, AR

License/Permit#: 1223301 - Hospital Food Service Permit Holder: AR DEPT OF Inspection Est. Type: HF501 Risk Category: 3
License CORR DIAGNOSTIC Reason: Routine

: Foodborne lliness Risk Factors ' Potentially Hazardous Food Time/Temperature
! Demonstration of Knowledge 16 | Proper cooking time and temperatures N/O
1 . Person in charge present, demonstrates knowledge, and IN 17 | Proper reheating procedures for hot holding N/O
i performs duties 18 | Proper cooling time and temperatures N/O
'Employee Health 18 | Proper hot holding temperatures IN
2 | Management, food employee and conditional employee; IN 20 | Proper cald holding temperatures IN
! knowledge, responsibilities, and reporting 21 | Proper date marking and disposition N/O
8 Proper use of restriction and exclusion IN 22 | Time as a public health control; procedures & record N/O
{Good Hygienic Practices }Cnnsumer Advisory
| 4 ' Proper eating, tasting, drinking, or tobacco use IN 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 24 ! Pasteurized foods used; prohibited foods not offered i N/A
6 | Hands clean & properly washed | IN { Chemical
7 | No bare hand contact with RTE foods or approved alternate IN 25 | Food additives; approved & properly stored N/A
+ method properly followed 1 . o Y .
RE— - — - - ! 26 Toxic substances praperly identiiied, stored, & used IN
8  Adequate handwashing facilities supplied & accessible | OUT, (0 ; -
7y as : Conformance with Approved Procedures
rov r ~
1 ARprovel - clak 27 | Compliance with variance, specialized process, & HACCP § N/A
9  Food obtained from approved source IN ! plan i
e RiskFactors are mproper pracies r pocedres
12 ; Re uireg records availéblsr shellstock tags, parasite N/O identified as the most prevalent contributing factors to
| e : gaip foodborne iliness or injury. Public Health interventions are
[ Protection From Gontamination control measures to prevent foodborne iflness 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 focd

- GOOD RETAIL PRACTIC

: ood Re to;control the addition of pathiogens, chernicais, a
Good Retail Practices Proper Use of Utensils
Safe Food and Water 41 In-use utensils: properly stored IN
28 | Pasteurized eggs used where required N/A 42 Utensils, equipment & linens: propery slored, dried & IN
" handled
29 | Water and ice from appraoved source IN 5 S o - e
30 | Variance obtained for specialized processing methods N/A 2 Ingle-use & single-service articles: properiy stored & used IN
44 Gloves used properly N/A
Food Temperature Control - - ~
. w Utensils, Equipment and Vending
31 | Proper cooling method used; adequate equipment used for IN
temperature control 45 Food & non-food contact surfaces cleanable, propery IN
32 | Plant food properly cocked for hot holding NG = S\e’:'g”ed'h'?"”?m’_l‘_’:_‘gd _&_”sf?l e -
33| Approved thawing methods used NIO s'tm:zwa:s. ing facilities: installed, maintained, used; test
34 Thermome?ers p_rowded & accurate IN a7 Nandfood contct sitacos toan N
FOol e D) e : Physical Facilities
35 | Food pr.operly labsled; onglnall co.malner ! IN 48 Hot and cold water available; adequate pressure IN
Prevention of Food Contamination 49 | Plumbing installed; proper backflow devices IN
36 | Insects, rodents & animals not present; no unauthorized IN 50 | Sewage & waste water properly disposed IN
persons. d g = - m 51 Toilet facilities: propery constructed, supplied and cleaned IN
ar Contamlnlatlen prevented during faod preparation, 52 Garbage and refuse properly disposed; facilities maintained IN
storage/display = T T
38 | Personal cleanliness N = Ehysma facnniles 'ms. zl; r;la-lnt-ametjl and cleaned }N
39 | Wipina cloths: properly used and stared N/O = Ocli:qua.la;x.en I‘T’"éo"danw gbhng. dets;gnatfddareafs !:JSEF] NTA
4D | Wasshing fruits and vegetables ) pang\nc ations: Code Number must be noted on following

g5
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Violations cited in this report must be corrected within the inspector's specified timeframes

Observations and Corrective Actions

es wel

iwashing and nothing is stored in the hanc-l sink.

ed In the front nand sin orrected.

ake sure the hand sink is only used for hand

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

Item . Location | Temp | Other Location Description
Ambient Refrigerator ! 34°F
Ambient | Refrigerator 37°F,
| i % )
Pork ‘Hot-Hold Unit | 141°F,
Dish Suface  Other TR T S
Temp./ Dish ! 3
Machine | BT . | A . . R S——
Chicken |Walk-In Freezer | FrozenF.
Peaches Cold-Hold Unit 41°F o N o
Ci'ch_kwe“r;M ";Hut-HDId Unit EWMM'151°F T m e N i I
Rice ‘Hoi-Hoid Unit | 138°F
Ambient ‘Walk-In Cooler 39°F, T o o
Dish Surface Other I 189°F
Temp./ Dish ] i
MaChine e S ey o : P B e P A LERRS T o — S— —
Beans Hot-Hold Unit 153°F
Milk/Dairy ~ Walkin Cooler | 40°F o N
Pork ?\;Vwa"lk-ln Freezer Frozen’F SmemEsREEEEEE e =
Rice  Hot-Hold Unit 187°F
Chicken ‘Walk-n Cooler | 40°F o - o
Beef " Walk-In Freezer Frozen’c.
Beans Hot-Hold Unit 145°F |
‘ - g b 5 o S
1 H
Visit Date Person In Charge Person In Charge { Slg. Date {nspector Inspector Signature Sig. Date Timeln | TimeOut
i Signature -l o . | |
6/8/2018 Steve Outlaw (Document ! 6/8/2018: David Wilson R [; jf: 4 '3”% 6/8/2018, 10:15 AM! 11:40 AM
. Attached) ! i Lot by 2 i
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Food Establishment Inspection Report

Arkansas Department of Health Environmental
Health Protection Services

501-661-2171
4815 W Markham ST

No. Of Risk Factar/intervention Violations I 2| Date: 6/22/2018

Time In: 8:45 AM

No. Of Repeat Factor/intervention Viclations

; 0| Time Out:9:46 AM

Inspection ID : 112183

Little Rock, AR 72205
Establishment: ARKANSAS DEPT. OF CORRECTIONS |Address: Highway 5 North City/State: Zip: 72519 Telephone:
CALICO ROCK,
AR
License/Permit#: 330085 - Retail Food Establishments |Permit Holder: ARKANSAS Inspection Est. Type: FS101 Risk Category: 2
License DEPT OF CORRECTION Reason: Routine

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEAL‘ﬁi 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 lliness Risk Factors Potentially Hazardous Food Time/Temperature
Demonstration of Knowledge 16 Proper cooking time and temperatures
1 Person in charge present, demonstrates knowledge, and . IN 17 Proper reheating procedures for hot holding
H performs duties 18 Proper cooling fime and temperatures
Employee Health g Proper hot holding temperatures w.
| 2 Management, food employee and conditional employee; ¢ INT T 20 Proper cold holding temperatures
knowledge, responsibilities, and reporting 21 Proper date marking and disposition
3 Proper use of restriction and exclusion IN T2 Time as a public health control; procedures & record
Good Hygienic Practices Consumer Advisory
4 Proper eating, tasting, drinking, or tobacco use N 23 Consumer advisory for raw or undercooked foods
5 Nodischarge from eyes, nose, and mouth IN Highly Susceptible Populations
Preventing Contamination by Hands 24 Pasteurized foods used; prohibited foods not offered ]
8  Hands clean & properly washed IN Chemical
7  No bare hand contact with RTE foods or approved aliernate IN 25 Food additives; approved & properly stored i
: method property fullo.wed e 26 Toxic substances properly identified, stored, & used |
8  Adequate handwashing facilities supplied & accessible IN -
atoes Conformance with Approved Procedures
npproved _Source 27 Compliance with variance, specialized process, & HACCP w—_N.fA_ |
9 | Food obtained from approved source IN plan { |
e e e
12 . Required records available: shellstock tags, parasite I NA identified ag the mos.t preva\ent'contnbuh‘ng factor_s to
destrustion E i foodborne iliness or injury. Public Health interventions are
Brotection Fiom Contaminaton control measures to prevent foodborne iliness or injury.
13 ' Food separated/protected IN
i 14 'Z Food-contact surfaces: cleaned and sanitized IN
5 15 Proper disposition of returned, previously served, IN
\____reconditioned & unsafe food
' o GOOD RETAIL PRACTICES |

Good Retail Praclices are preventative measures to control the addition of pathogens, chemicals. and physical objects into foods:

Good Retail Practices

E Proper Use of Utensils

Safe Food and Water

4

3 | Pasteurized eggs used where required NIA
| Water and ice from approved source TN
Variance obtained for specialized processing methods | N/A
Food Temperature Control
31 | Proper cooling method used; adequate equipment used for IN
) temperature control
32 | Plant food properly cooked for hot holding N/O
33 Approved thawing methods used N/O
34 | Thermometers provided & accurate IN
Food Identification
35 | Food properly labeled; original container | IN
EPrevention of Food Contamination
36 | Insects, rodents & animals not present; no unauthorized ouT
g persons
37 | Contamination prevented during food preparation, IN
" storage/display
38 ! Personal cleanliness IN
39 | Wiping cloths: properly used and stored N/O
i 40 | Washing fruits and vegetables N/O

| In-use utensils: properly stored j IN
42 Utensils, equipment & linens: properly stored, dried & IN
. handled "
: "43‘ | Single-use & single-service articles; properly stored & used IN |
44 ' | Gloves used properly N/A
Utensils, Equipment and Vending
45 Food & non-food contact surfaces cleanable, properly IN !
designed, consiructed & used !
46 | Warewashing facilities: installed, maintained, used; test IN |
| slrips |
47 | Non-food contact surfaces clean IN
| Physical Facilities
§ _4!'37 Hot and cold water available; adequate pressure i IN
49 Plumbing installed; proper backflow devices | IN
50 Sewage & waste water properly disposed ] mg IN
51 Toilet facilities: properly construcled. supplied and cleaned | IN
52 Garbage and refuse properly disposed; facilities maintained IN |
53 | Physical facilities installed, maintained and cleaned ouT |
54 Adequate ventilation and lighting; designated areas used IN |
55 Other violations: Code Number must be noted on following N/A l
| _Page.

—
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Observations and Corrective Actions
Violations cited in this report must be corrected within the inspecior's specified timeframes

“ltem . Violatfonof  Priorflly Leval Comment ; ‘Cofrect By Dato
-Numbor Code. : : : ;
36 6-501.111 ] NC Obﬁewed a few flies in kilchen at the tﬁ'ne of assesément. The premises sh.all be maintained free of 6/29/2018
! insects, rodents, and other pests and controlled to eliminate their presence on the premises
53 ' 6-201 17 o N'C bbservaﬁon: Paint on ceiiihg in wash rbum is in need of repair. . 6/29/2018
Inspection Published Comment:
TEMPERATURE OBSERVATIONS
ltem Location Temp - Other Location Description

Beef Stew Hot-Hold Unit : 167°F
Beans Hot-Hold Unit 157°F
Squash Hot-Hold Unit 140°F
Squash Hot-Hold Unit 160°F
Potatoes Hot-Hold Unit 178°F
Squash Walk-In Cooler 41°F
Potatoes Hot-Hold Unit : 147°F
Chicken Walk-In Freezer 3°F
Beans Hot-Hold Unit 157°F

Vislt Date Person In Charge Persgn In Charge ' Sig. Date inspector Inspector Signature Sig. Date TimeIn Time Qut

Ignature : : y :
6/22/2018 Dustin Foret E ' 6/22/2018 John Hickman \i“;:.wa__H fgacr 6/22/2018  8:45 AM  9:46 AM
Lts et

\\.J
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Food Establishment Inspection Report

Arkansas Department of Health Environmental
Health Protection Services
501-661-2171
4815 W Markham ST
Littie Rock, AR 72205

No. Of Risk Factor/intervention Violations

No. Of Repeat Factor/intervention Violations

el

Date: 6/6/2018

Time In: 10:45 AM
Time Out:11:21 AM
Inspection ID : 110117

Establishment: ARKANSAS DEPT OF CORRECTION (N

Address: 600 W Sunset Ave City/State: Zip: 72764 Telephone:
Springdale, AR 4797562037
License/Permit#: 1043331 - Retail Food Establishments | Permit Holder: ARKANSAS Inspection Est. Type: FS101 Risk Category: 2
License DEPT OF CORRECTION Reason: Routine
(NORTHWEST WR)
FOODBORNE lLLNESS RiSK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN=In compllance OUT Not in campllance NIO Not observed N/A = Not appilcable (") = Corrected on site during inspection (COS) R = Repeat violation

‘| Foodborne lliness Risk Factors Potentially Hazardous Food Time/Temperature
Demonstration of Knowledge 16 | Proper cooking time and temperatures
1 | Person in charge present, demonstrates knowledge, and IN~ |17 Proper reheating procedures for hot holding
. performs duties 18 ' Proper cooling time and temperatures
| Employee Health 18 __Proper hot holding temperatures
R employes and conditional employes: I N |20 Proper cold holding temperatures
| knowledge, responsibilities, and reporting 21 Proper date marking and disposition B
3 | Proper use of restriction and exclusion | IN 22 Time as a public health control; procedure
|  Good Hygienic Practices | Consumer Advisory
4 Proper ealting, tasting, drinking, or tobacco use | IN ﬁi 23 Consumer advisory for raw ar undercooked foods
i 5 | Nodischarge from eyes, nose, and mouth _ b N Highly Susceptible Populations
§ .. Preventing Contamination by Hands 24 Pasteurized foods used; prohibited foods not offered ! N/A
| 6 i Hands clean & properly washed N/O Chemical
7 No bare hand contact with RTE foods or approved alternate IN 25 Food additives; approved & properly stored CNA
: L melhed propery folio-wed 26 Toxic substances properly identified, stored, & used IN
| B | Adequate handwashing facilities supplied & accessible IN I & : T
{ (R riad Sourcs Conformance with Approved Procedures .
i : il - . | 27 Compliance with variance, specialized process, & HACCP | N/A |
| Food obtained from approved source i IN plan ! i
Food received at proper temperature N/C . . - '
i Food in good condition, safe and unadulieraied IN RISk _Factors afe Ipapst practlces Qr pITDCEdures
§E T e e i identified as the most prevalent _contnbuhpg factor; to
ARG i ' foodborne illness or injury. Public Health interventions are
[Protection From Contarmination control measures to prevent foodborne iliness or injury.
13 ' Food separated/protected | IN
14 | Food-contact surfaces: cleaned and sanitized I IN
15 | Proper disposition of retumed, previously served, | IN
. reconditioned & unsafe food l
GOOD RETAIL PRACTICES
Gnod Retau Practsms ars prevemauva measures to contra! the adcition of pathogens, chemicals, and physical objects into foods.
Good Retail Practices | | Proper Use of Utensils
Safe Food and Water i 41 | In-use utensils: propedy stored IN
28 | Pasteurized eggs used where required NA | 42 Utensils, equipment & linens: properly stored, dried & IN
29 | Water and ice from approved source iN I h.andled . - -
il e ey SPicilzed procansing Teods A | 43 Single-use & single-service articles: properly stored & used IN
Food Temperature Control a !lilove; us:d F_’mper'i’ A Vendi L.
i i : n
31 | Proper cooling method used; adequate equipment used for IN e e 2 2nting
temperature control 45 | Food & non-food contact surfaces cleanable, properly IN
' 32 | Plant food properly cooked for hot holding N/A e a\e’szgned,hv-:on\;.tn.!?:Bd &,usfd" - e it m
s - i larewashing facilities: installed, maintained, used; tes
:f:: Approved thawing njlet:ods used N/O | strips =y
o Thennome.ters p_rowde & acourate IN : 47 Non-food contact surfaces clean | IN
. jFo0d dentification - : ; ) Physical Facilities
35 | Food pr?perly labeled; orlgznél co.ntamer L. OV ] 48 | Hotand cold water available; adequate pressure | IN
s Prevention of Food Contamination 49 Plumbing installed; proper backflow devices IN
36 | Insects, rodents & animals not present; no unauthorized IN 50 2 Sewage & waste water properly disposed i IN
o ROTONS. o, e : 51 Toilet facilities; properly constructed, supplied and cleaned | IN
S;g;gg;:?;ypmven ed during food preparation, IN - 52 Garbage and refuse properly disposed; facilities maintained IN
38 | Personal cleaniiness N 53 | Physical facilities installed, maintained and cleaned IN |
= 7 e e pyp oy e N 54 Adequate ventilation and lighting; designated areas used IN i
a0 Washing fruits and vegetables - NIO 55 ;?at;eer 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

_ftem Viplationof  Priority Level e . Comment ' Gorroct By Dofe
‘Humbaer Code - o : ety e ! : e

a5 330212 NC Bulk containers with food lack a label (flour, sugar, salt, corn starch). 7/31/2018
Food net in the original packages for use in Establishment must be identified with the common name of
the Food

Inspection Published Comment:

TEMPERATURE OBSERVATIONS

ltem Location Temp * Other Location Description
Pasta casserole | Hot-Hold Unit ~ 137.0°F
Milk/Dairy 'Walk-In Cooler 39.0“!‘-‘&
°F|
Visit Date | Person in Charge Person In Charge Sig. Date Inspector Inspector Signature Sig. Date Time In Time Out
i Signature i
6/6/2018 Edward L. Johnson il 6/6/2018 Lorena Eliett bk £ 6/6/2018 10:45 .ofo 11:21 AM




Srimer: Demases

Page 1of 2
Food Establishment Inspection Report
Arkansas Department of Health Environmental No. Of Risk Factor/intervention Viclations l Dl Date: 6/26/2018
Health Protection Services Time [n: 1:59 PM
501-661-2171 No. Of Repeat Factor/intervention Violations l nl Time Out:2:26 PM
4815 W Markham ST Inspection 1D : 113259
Little Rock, AR 72205

Establishment: AR DEPARTMENT OF CORRECTIONS |Address: P. O. BOX 1010 City/State: Zip: 72183 Telephone:
WRIGHTSVILLE,
AR
License/Permit#: 770016 - Retail Food Establishments |Permit Holder: ARKANSAS Inspection Est. Type: FS101 Risk Category: 2
License DEPT OF CORRECTION Reason: Routine

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 16 | Proper cooking time and temperatures N/O
1 | Person in charge present, demonstrates knowledge, and IN 17__| Proper reheating procedures for hot holding N/O
' performs duties 18 | Proper cooling time and temperatures N/O
'Employee Healith 19 | Proper hot holding temperatures IN
2 Managament, food employee and conditional employee; IN 20 ! Proper cold holding temperatures IN
' knowledge, responsibllities, and reporting 21 ! 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 23 . Consumer advisory for raw or undercooked foods N/A
5 ' No discharge from eyes, nose, and mouth IN iHigle Susceptible Populations
'Freventing Contamination by Hands 24 | Pasteurized foods used; prohibited foods not offered N/A
6 | Hands clean & properly washed IN Chemical
7 ' No bare hand contact with RTE foods or approved altemnate IN 25 Food additives; approved & properly stored N/A
method properly followed ’ n : :
: - v - - 26 | Toxic substances properly identified, stored, & used IN
8 | Adequate handwashing facilities supplied & accessible IN : =
. T | Conformance with Approved Procedures
. pprove - ouree 27 Compliance with variance, specialized process, & HACCP N/A
9  Food obtained from approved source IN ! plan
[ i y 7 2
1 e :Zzz: .rsCi:;idcz;:;t?::r::;p:;:lﬂ:; FrTema ‘TLO Risk Factors are improper practices or procedures
12 Re uilrez records availéble' shellstock tags, parasite N/O identified as the most pravalent contributing factors to
| et ' ki foodborne iliness or injury. Public Health interventions are
[ Protection From Contamination control measures to prevent foodbomne illness or injury.
13 ! Food separated/protected IN
14 ¢ Food-contact surfaces: cleaned and sanitized IN
15 ' Proper dispasition of retumed, previously served, IN
i reconditioned & unsafe food
AR : . PRACTICES
o of pathog:

Good Refail Practices Proper Use of Utensils
Safe Food and Water 41 In-use utensils: properly stored IN
28 | Pasteurized eggs used where required N/A 42 Utensils, equipment & linens: properly stored, dried & IN
i handled
29 | Water and ice from approved source IN T S T - P, I
30 | Variance oblained for specialized processing methods NIA ingle-use & single-service articles: praperly stored & used IN
44 Gloves used propery NIA
Food Temperature Control . - -
- - 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 holding N/IO Ty das'gnEd;:m:"u_‘_:tAEd ‘&‘us‘edﬁ I e - I
33| Approved thawing methods usad N/O gtu;?;?,'as ing facililies: installed, mainiained, used; test N
34 Thermumefer L p-mwded & accurate IN 47 | Non-food contact surfaces clean IN
Food Identification 2 : Physical Facilities
35 | Food pn:operly labeled; cnglné co.nf.alner IN 48 Hot and cold water available; adequate pressure IN
Prevention of Food Contamination 49 Plumbing installed; proper backflow devices IN
36 | Insects, rodents & animals not present; no unauthorized IN 50 Sewage & waste waler properly disposed IN
REBUIR . T - 51 Tollet facilities: properly constructed, supplied and cleaned IN
37 gz?at;r;gli:g;ypreveme uring food preparation, IN 52 | Garbage and refuse properly disposed: facilities maintained IN
% Posal tendnena N 52 Physical famhil‘es }nstallzc:: l:aiint.a;nec.l and cleaned IN
39 | Wiping cloths: properly used and stored N/O :5 gcti:qua.iel v:nhlnaiéor;anw 1gbtmg. esngnaiiddareas use_d ::
30 | Washing frulls and vegetables N/O page:r violations: Code Number must be noted on following

(

~
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Violations cited in this repa

Observations and Corrective Actions

rt must be corrected within the inspector's specified timeframes

™ =N

Inspection Published Comment:

Hawkins Unit
TEMPERATURE OBSERVATIONS
Item ‘ ' Location Temp Other Location Description
kolpit ‘Walk-In Freezer | -5°F |
3 compartment Other . 100 ppm°F,
sink i : s
chilli mack {Hot-Hold Unit 148,2°F |
'ﬁnai rinse Other 180°F:
walkin Nalk-In Freezer JT°F.
CHRERORURIE. | N L. SN S e e
walkin Walk-In Cooler 34.8°F !
walkin #2 ‘Walk-In Cooler aF R
cabbage "Hot-Hold Unit 135.4°F,
s e -F o ST S S
i
Visit Date Person In Charge Person In Charge Sig. Date Inspector Inspector Signature Sig. Date Timein . Time Out
! i Signature i H ;
6/26/2018 Brenda Kelley I‘M#“v 6/26/2018 April Jones i Gt TEL 6/26/2018, 1:50 PM|  2:26 PM
Z i
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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| Date: 6/21/2018

No. Of Repeat Factor/Intervention Violations

] 1§ Time Out:10:18

Time In: 2:04 AM

AM

Inspection 1D : 111928

Establishment: GRIMES UNIT Address: 302 WAKENHUT City/State: Zip: 72112 Telephone:

WAY NEWPORT, AR B708508564
License/Permit#: 340304 - Retail Food Establishments |Permit Holder: ARKANSAS Inspection Est. Type: FS101 Risk Category: 2
License DEPT OF CORRECTION 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

Foodborne lllnesé Risk Factors
Demonstratlon of Knowledge

1 Person in charge presem demonstrates knowiedge and

performs duties

Potentlally Hazardous Food TlmeITemperature :

16 Propsr cookmg time and remperaty[gs: v -
TN 17 Prope eheaung procedu;es far hol hoidmg N
18

Empioyee Health 19
2 Managemem food ernpmyee and conditional employee IN 20
knowiedgs, responsibilities, and reporting J ) 21
3 Proper use of restriction and excluszon IN 22
Good Hyglemc Practices
4 Proper eatlng iastmg, dr:nkmg, or tobacco use TN 23
5 No discharge from eye's ‘nose, and mouth ) IN .nghiy Suscepuble Pnpula’uons

Preventlng Cnntamlnatncn hy Hands

24 -Pasteurlzed food

sed; prof

ite foods not offered

6 Hands c%ean & properFy washed ) IN Chermcal
7  No bare hand contact with RTE foods or approved alternate H IN 25 Food addumes approved & gmpeﬂy stored

method properly followed e o] 26 Toxic subslances properly 1deninred stored & used
8 Adequaie handwashmg facmtnes supphad & accessmle IN Confotmance with Approved Procedures

Approved q::uu ree —

Appry ? i T e & g A S R e 27 Compliance with variance, spemahzed process & HACCP
9  Food of ‘.asn 4 from approved .\ou ce \h plan
10 Food recewed at proper fe N/O R

T isk Factors are impro r rocedur

11 Food in gcod ccndahon safe and unadulteralea IN 0 S a P per p aCt1CES o R -

N/A

— identified as the most prevalent contributing factors to
2 bl h st N/A & oL . s 3
12 Required records avaiable: shellstock tags, parasite foodborne iliness or injury. Public Health interventions are
control measures to prevent foodborne illness or injury.

destructlon
Pratectlon From Contammatlon

13 Food separatediprolected CIN
14 Food—contaci surfaces cleaned and sanltlzed OUT. ()
15 ?roper dlsp05|t|un of returned, prewously served, IN

_reconditioned & unsafe food

GOOD RETAIL PRACTICES

Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods

.Good Retail Practlces

Proper Use of_Utensns

Sat’e Food and Water 41 ln -use ut uten‘sﬂs pmp_t?_rly_”stored = i
28 Pa';fe-prlzed e'ggs used where requu'ed N/A 42 Utensns, squipment & linens: properly stored, dried &
28 Water and |ce pprovad source IN ' bfndmd
30 Variance obt =;nsd for specialized prcaessmc ‘mel hud“ e b NIA ' 4 b :
| cod Temperature ‘Control S 44 l_‘if::j:—?éuz::::;: pre eadmg
31 Proper cooling method used; adequate equipment used for IN ek e Lo
temperature cantrol i 45 | Food & non-food contact surfaces cleanable, properly
32 Plant food pruperly eooked for hot hnldmg CNIO . esigned, construcled & used
13 Approved tha ng methods used No 46 | g:i::sawashmg facilities: |nstalled mam‘samed used fest
34 Thermomelers prowdad & accurate N 87 | Nordend bantant sudaces dean f
Food dentification - R Physical Facilities
35 Fo::d properly Iab original container _IN a8 Hm'%.\rrd el av ab ’ adequaie pressure ™
Pre"’.:f_".t_'?_".?f F_Dﬂd__c ontaminafion, R Rl . 49 Plumbing mslallg_q _E[t_)per backﬂow devices
36 ' Insects, rodents & animals not present 'no unauthorized IN 50
persons i 51
37 i Contamination prevented dunng food preparahon IN 52
storage/display
38 :' Person cleanlmesé N =
39 . W"iplng cloths properly ﬁsea”ar\d stored o o) =t
a0 Wash:ng Tt vegetab%es - T UNIO 55  Other violations: Code Nurnber must be noted on fcllowmg

page.
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Observations and Corrective Actions
Violations cited In this report must be corected within the inspector's specified timeframes
Item Viotation of  Priority Level Comment 3 Corract By Date
Number Code itk ]l : : :
14 4-702.11 c | observed kifchen staff not properly sanitizing dishes. You must follow the four step process of wash,
rinse, and then submerge in unscented sanitizer for a minimum of 30 seconds before allowing the
dishes to air dry.
Inspection Published Comment:
TEMPERATURE OBSERVATIONS
ltem Location Temp } Other Location Description
Turkey Walk-in Cooler 39“F‘
Milk/Dairy "Walk-In Cooler 38"F;
Chicken iWalk-In Freezer 15"5—“§
Visit Date Person In Charge Person In Charge Sig. Date Inspector Inspector Signature Slg. Date Time in Time Out
Signature
6/21/2018 Loman Johnson :9{“_,:,(9;_ 6/21/2018 Wayne Long 6/21/2018  9:04 AM 10:18 AM
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Page 1 of 2
Food Establishment Inspection Report

Arkansas Department of Health Environmental No. Of Risk Factor/Intervention Violations [ 1] Date: 6/14/2018
Health Protection Services Time In: 10:37 AM
501-861-2171 No. Of Repeat Factor/intervention Violations ! 1] Time Out:11:52 AM
4815 W Markham ST Inspection 1D : 111013
Littie Rock, AR 72205
Establishment: MCPHERSON FACILITY Address: 302 WAKENHUT City/State: Zip: 72112 Telephone:

WAY NEWPORT, AR 8705238786
License/Permit#: 340262 - Retail Food Establishments |Permit Holder: ARKANSAS Inspection Est. Type: FS101 Risk Category: 2
License DEPT OF CORRECTION Reason: Routine

FOODBORNE lLLNESS RISK FACTORS AND FL’!BLIC HEALTH INTERVENT]ONS

IN =In compllance OUT = Not in cnmpliance N.'O Not ohserved N.’A Not applwable (") = Corrected on site dunng mspechon (CDS) R= Repeat violation

Foodborne lliness Risk Factors | Potentially Hazardous Food Time/Temperature
Demonstration of Knowledge __Proper cooking time and temperatures IN
1 Person in charge present, demonstrates knowledge, and i N Proper reheating procedures for hat holding N/C
___performs duties i Proper cooling time and temperaiures N/O
Employee Health Proper hot holding temperatures i IN
2 Management, food employee and conditional employee; N _..Eroper cold holding temperatures L 1N
- knowledge, responsibilities, and reporting | 21 Proper date marking and disposition i IN
3 . Proper use of restriction and exclusion ] IN 2 Time as a public health contral; pracedures & record [ NA
B Good Hygienic Practices - Consumer Advisory
_ 4 . Proper eating, tasting, drinking, or tobacco use | IN 23 Consumer advisory for raw or undercooked foods IONA
5 Nodischarge from eyes, nose, and mouth i IN "Highly Susceptible Populations
o Preventmg Contamination by Hands - Pasteurized foods used; prohibited foods not offered 1 NA
6  Hands clean & properly washed IN ' Chemical
7 | No I;al;fe hand contact with RTE foods or approved altemate IN 25 | Food additives; approved & properly stored T ONA
__. method propery follulwed - : ; | 26 | Toxic substances properly identified, stored, & used | IN
B8  Adequate handwashing facilities supplied & accessible } IN e 2
e i e ! Conformance with Approved Procedures
.. " , 27 Compliance with variance, specialized process, & HACCP 1' N/A
9 | Food obtained from approved source i IN |
T e ; SR - i
RiskFactors are mproper pracices or procedures
12 T Re uirag records availéble- shellstock tags, parasite ‘ N/A identtfied as the most prevalent contributing factors to
degmﬁon ' 5P i foodborne illness or injury. Public Health interventions are
Protection From Contamination control measures to prevent foodborne iliness or Injury,
13 ' Food separated/protected i IN
14  Food-contact surfaces: cleaned and sanitized ;. ouT
15 Proper disposition of returned, previously served, IN
. reconditicned & unsafe food i

GOOD RETAIL PRACTICES . :
Good Retail Practices are préventative measures lo cantro| the addition of pathogens -chemicals, and physical objects into foods.
| Good Retail Practices | Proper Use of Utensils
! Safe Food and Water - In-use utensils: propery stored | IN
28 | Pasteurized egas used where required } N/A Utensils, equipment & linens: properly stored, dried & l IN
Toatal _ f handled i
29 | Water and ice from approved source | IN Mo g P P Tz 0 m
30 | Variance obtained for specialized processing methods i NIA it OO PB0 & RN\ ARNACS Sificics: properly storsd & used !
------- 44 Gloves used propery I NA
~ |Food Temperature Control i Utensils. Equi and Verdl
31 | Proper cooling method used; adequate equipment used for 1 IN T bt s bbb o | -
temperature control | 45 Food & non-food contact surfaces cleanable, properly i IN
Plant food properly cooked for hot holding | NO  dee N Ssygmd‘h'_:onjm]c,t?d .&‘ustev?i i i : i N
Approved thawing methods used i N | strag:was ing facilities: instalied, maintained, used; test %
g Thermome-ters p-ruvrded & accurate | IN 47 Norfood conta ol sunaces dear ] N
Food Identification = : ; Physical Facilities
35 ! Food pr.tmerly labeled; urlgma'l co.mamer | IN Hot and cold water available; adequale pressure N
_..|Prevention of Food Contamination Plumbing installed; proper backflow devices IN
36 | Insects, rodents & animals not present; no unauthorized | IN Sewage & waste water propery disposed IN
e perstcms. . Tpry : ! | 51 | Toilet facilities: properly constructed, supplied and cleaned IN
gg?af:r:;giast‘;ll);yprevente uring food preparation, | N | Garbage and refuse properly disposed; facilities maintained IN
o e m i ;hysﬁcal racihu.es 'mstalled: ma.xntgrnec} and cleaned IN
39 | Wiping cloths: properly used and stored N/O : Od:qualte] w'antll.ahor;an: I;g:flng‘ dbcignater iy :seg h:;\l
40 | Washing fruits and vegetables NO D;u:r violations: Code Number must be noted on following A

e
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Observations and Corrective Actions

- Gommant

| Priority Level.

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

. Correst By Date

: c Cup dish;wasﬁer did not reécr; 160 F Dt;kr‘\c‘)t u.se this machine until you veﬁf.y thag it IS rééching hE.Sf1 5/261é
minimum of 160 F. Until repairs are made, you must dip the cups in 100 ppm chiorine/water mix for a
| . minimum of 30 seconds.
Inspection Published Comment:
TEMPERATURE OBSERVATIONS
ltem ! Location ' Other Location Description
Chicken ‘Walk-In Cooler
Chicken Hot-Hold Unit
e S Hot-Hc;id Umt R SRR S,
Chicken ~ ‘WalknFreezer =~ -12°F
Beef Walk-In Cooler 30°F
Pasta Hot-Hold Unit . 146°F
Miik!Dairy' 'Walk-l.n C-néier“ ' 29°F ) B
Beans “Cooking
Eggs  Walk-In Cooler =
Visit Date Person In Charge Person In Charge Sig. Date Inspector Inspector Slgnature Sig. Date Time In Time Qut

Signature

opiEsY”

éﬁdlvlét-l'iﬂ Tar.nn'.ly. Daws '6114."2018 W&iyne Long

| 6/1412018' 10:37 AM 1152 AM




