FOOD SERVICE INSPECTIONS

KRS 217.005 to 217.215 and 217.992(4) authorizes the regulation of Food Service   Establishments and Retail Food Stores. Food Service Establishments (restaurants, school  

cafeterias, nursing home, hospital, and daycare kitchens and retail markets with food service) are inspected twice a year. The inspection form covers 44 items with a total possible score of 100. Thirteen items are considered critical violations and require a follow-up inspection (anywhere from an hour to 10 days later) to make sure problems have been corrected. If a follow-up inspection is conducted more than 24 hours after the original inspection only the critical violations are checked. (Follow-up passed indicates that all critical items were corrected and the score is 85 or above.)
85-100   In compliance

70-84   Reinspection required within 30 days to determine if enough deficiencies have been corrected to bring the score to 85 with no critical violations.

60-69   Intent to suspend permit is issued. Management can request a conference or voluntarily cease operation within 10 days.

Below 60   Health Inspector automatically closes the establishment. Establishment can request a reinspection to determine if conditions causing suspension have been corrected.

Establishments can also be closed if there appears to be an eminent health hazard; if the establishment is operating without a permit or the establishment operator interferes with the Health Inspector’s job.

INSPECTIONS JULY-SEPTEMBER 2008

TRMC (Vending Machines) Routine 100

Lawrence County Band Football Concession Routine 99

32 BP Routine 98

Meadowcreek General Store Routine 98

Dock’s Pizza Order to apply for permit; Order abated; Routine 93

Clark’s Pump’n Shop Routine 100

Three Rivers Food Mart Routine 92

Baskin Robbins Routine 97

Taco Bell Routine 95; Follow-up 98

Hardee’s Routine 99

Liberty Place (Subway & Little Ceasar’s) Routine 100

Dee’s Routine with criticals 85; 1hr follow-up 90

Donna’s Catering Routine 96

Trinity Christian Academy Routine 85 with criticals; 1hour follow-up 90 with criticals; Follow-up passed.

Community Self Service Routine 100

Wendy’s Routine 100

Mc Donald’s Routine 98

Pizza Hut Routine 89 with criticals; Follow-up passed.

Foodland Deli Routine 93 with criticals; 1 hour follow-up 97

Apperson Lodge Routine 100

A permit is always needed (permanent or temporary) when selling food to the public. There are restrictions and requirements that apply so please contact the Health Department for information 606 638-4389.

Enjoy SMOKE FREE DINING at: Wendy’s, Taco Bell, Baskin Robbins, Copper Kettle, McDonald’s, Hardee’s, Subway, Little Caesar’s, Old China Buffet, KFC, Long John Silver’s, Giovanni’s and Arby’s. The Health Department thanks these establishments  for protecting the health of their workers and customers!

