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Food Establishment Inspection Report

Arkansas Department of Health Environmental

"No. Of Risk Factor/Intervention Vliolations

2| Date: 10/20/2022

Health Protection Services
501-661-2171

4815 W Markham ST

Little Rock, AR 72205 |

Time In: 11:47 AM

" No. Of Repeat Factor/Intervention Violations 1

Time Out:12:25 PM

Inspection ID : 268277

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Establishment: DIAMOND CITY COMMUNITY CENTER |Address: 232 WEST GRAND Clty/State: Zlp: 72630 Telephone:
DIAMOND CITY,
AR
License/Permit#: 050154 - Retail Food Establishments |Permit Holder: DIAMOND CITY [Inspection Est. Type: FS101 Rlsk Category:
License COMMUNITY CENTER Reason: Routine Medium Prlority

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 Time/Temperature

Supervislon 18 Proper cooking time and temperatures N/O
1 Person in charge present, demonstrates knowledge, and IN 19 Proper reheating procedures for hot holding N/o
performs duties 20 _Proper cooling time and temperatures N/O
2 Certified Food Protection Manager IN 21 ' Proper hot halding temperatures IN
Employee Health 22 Proper cold holding temperatures IN
3 Management, food employee and conditional employss; IN 23 Proper date marking and disposition IN
knowledge, responsibilities, and reporting 24 Time as a publlc health control; procedures & record N/O
4 Proper use of restriction and excluslon IN Consumer Advnsory
5  Clean-Up of V°m'““9 and Dlarrheal @‘{9[‘,‘5 IN 25 Consumer advisory for raw or undercooked foods N/A
-Good HYQ"*"'C Practices Highly Susceptible Populations
6 Proper eating, tasting, drinking, or tobacco use OuT. () 26 . Pasteurized foods used: prohibited foods not offered N/A
7 No discharge from eyes, nose, and mouth IN Chemlcal
Preventing Contamination by Hands 27 Food addltives; approved & properly stored IN
8 Hands clean & properly washed IN 28 Toxic substances properly identified, stored, & used IN
9 No bare hand contact with RTE foods or approved alternate IN Conformance with Approved Procedures
method properly followed Lo ) - - o
10 Adequate handwashing faclities supplled & accessible ouT, (* 29 33:‘npllance with variance, specialized process, & HACCP N/A
-Approved Source
1+ Food oblanad frmamproa i 5o0rcs i Risk Factors are lmproper practices or procedures
identified as the most prevalent contributing factors to
12 Food recelved at proper temperature N/O X L R s .
* foodborne illness or injury. Public Health interventions are
18 Food in good condtion, safe and ungdutoraied i control measures to prevent foodborne illness or inju
14 Requlired records available: shellstock tags, parasite MNIA P jury.
destruction ) o
Protectlon From Contamlnatlon
15  Food separatedlprotected IN
16 Food-contact surfaces: cleaned and sanltized IN
17 Proper dlsposihon of returned, previously served, IN
reconditioned & unsafe food
GOOD RETAIL PRACTICES
Good Relail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods.
|Good Retail Practlces Proper Use of Utenslls
Safe Food and Water 43 in-use utensils: properly stored IN
30  Pasteurized aggs used where required N/A 44 ! i Utensils, equipment & linens: properly stored, dried & IN
31 | Water and ice from approved source IN gandled ) " iclos: ¢ | 2 g |
32 | Variance obtained for spacialized processing methods N/A oS ]‘ ingle-use & single-sarvice ariicles: praperly stored & used N
46 ; Gloves used properly N/A
Food Temperature Control m i : E ‘Vi I t : e 3
33 Proper coolfng method used adequate equipment used for IN ensly, mquipmant andivensing
temperature control { N 47 zoa_d & gon-focd c?néagt surfaces cleanable, properly IN
34 | Plant food properly cooked for hot holding N/O . lesigne h TD"?"L"F? . used e
35  Approved thawing methods used N/O 8 . !‘:relggwﬂs ng facllilies: Installed, maintained, used; lest IN
36  Thermometers p.rpwded & accurate IN 49 | Non-food contact surfaces clean N
Food Identification ) o Physical Facilities
37 Food properly labeled; original cantainer ! N 60 | Hot and cold water available; adequate pressure IN
Prevention of Food Contamination R 51 | Plumbing installed; proper backflow devices IN
38  Insacls, rodants & animals not present; no unauthorized 1 IN 52 | Sewage & waste water properly disposed IN
v peregns 4 ; : 53 | Tollet facillties: properly constructed, supplied and cleaned IN
39 Cuntammlation praventegiduring Tood praparation, { IN 54 Garbage and refuse properly disposed; facilities maintained IN
sicveomisy - 55 | Physl ilities Install intal d d IN
40 | Personal cleanliness i _IN 56 igys o) t‘T 5“ o :c:ll m: nt_a:jned. =1 r:eane d iN
41 | Wiping cloths; properly used and stored ‘O NIO 5 ! 0“‘13‘3!”“:‘: ven '?CONUE!HN QE ng; ES;QHEIB dﬂfﬁals Illeei i
42 ' Washing frults and vegetables ) er violations: Code Nurnber must be noted on following

| page.




