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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.

3

Factory Diner Park Hills 239 West Main Street Park Hills, 63601

Hot held gravy 141 Egg cold table ambient 38

Cold table ambient 30 Cold hold: tomatoes, ham, lettuce 38,40,41

Cold hold: sausage, ham, tomato 41,36,32 Traulsen freezer 0

Omlette made from pooled eggs 191 Trausen 2-door cooler 32

Pooled raw eggs on ice 41 Bar cooler, Pie cooler 38, 40

4-501.114
A

4-601.11A

4-601.11A

7-201.11B

4-601.11A

Temps cont. (F)
Walk-in cooler = 36, Walk-in freezer = 10, Condiment cooler = 44 (no PHFs in this cooler)

The chlorine sanitizer in use in the kitchen was measured at a concentration greater than 100
ppm. Chlorine sanitizer concentrations shall be between 50 and 100 ppm. COS by remaking the
sanitizer.
Food residue was observed inside the kitchen microwave. Food contact surfaces shall be clean
to sight and touch. COS by washing, rinsing and sanitizing the microwave interior.
An accumulation of dried food debris was observed on the inside of the blade guard of the slicer in
the kitchen. Food contact surfaces shall be clean to sight and touch. COS by washing, rinsing
and sanitizing the slicer.
Bleach was observed stored on the work table in the ware washing area. Toxic materials shall be
stored where they cannot contaminate food, equipment, single service items or clean linens. COS
by moving the bleach to the chemical storage area.
Food residue was observed on various pieces of the food equipment in clean storage in the ware
washing area. Food contact surfaces shall be clean to sight and touch. The manager instructed
staff to re-wash all of the stored food equipment. COS by cleaning.
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COS

COS

COS

COS

4-601.11C

5-205.11B

6-301.12

6-501.12A

3-304.14B

4-901.11A

Minor food debris was observed inside the cold table cooler at the grill. Non-food contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean the
interior of the cooler. COS by cleaning the area.
Coffee had been dumped into the hand wash sink at the north end of the kitchen. Hand wash
sinks shall be used for hand washing exclusively. Do not use the hand wash sinks to dispose of
waste liquids or ice. COS by discussion.
Paper towels were not available at the hand wash sink at the south end of the kitchen. Hand
wash sinks shall be provided with a sanitary means of hand drying. COS by providing paper
towels.
An accumulation of food debris was observed on the floor below cook-line equipment, especially
at the wall/floor juncture below the grills. Physical facilities shall be cleaned as often as necessary
to keep them clean. Please clean the area below cook-line equipment daily.
A wet wiping cloth was observed stored on the prep surface near the stove. Cloths in use for
wiping counters and other equipment surfaces shall be stored in an approved chemical sanitizer
when not in use. COS by placing the cloth in the sanitizer bucket.
Clean equipment was observed to be wet-nested in the clean storage rack in the ware washing
area. After cleaning, equipment shall be air dried prior to placing in storage or nesting. COS by
cleaning, sanitizing and drying affected equipment.
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These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.
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These items are to be corrected by the next regular inspection or as stated.
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Factory Diner Park Hills 239 West Main Street Park Hills, 63601

3-501.16B

2-401.11A
B

4-501.114
A

6-501.111

A container of recently diced tomatoes was stored on the work surface in the ware washing area.
Potentially hazardous foods shall be held under temperature control to inhibit pathogen growth.
COS by moving the tomatoes to the prep cooler.
Employee beverages were observed stored on the counter surface near single use items and
clean beverage equipment in the wait-station. Employees may drink from a closed vessel if it is
handled and stored in a manner that prevents contamination of food, equipment and single use
items. COS by moving the beverages to the far end of the wait-station area.
The chlorine sanitizer in use in the wait-station was measured at a concentration less than 50
ppm. Chlorine sanitizer concentrations shall be between 50 and 100 ppm. COS by remaking the
sanitizer.
Rodent droppings were observed on the floor near the floor drain below the counter in the bar
area. The presence of insects and rodents shall be controlled to minimize their presence on the
premises. Take action to control the presence of rodents. Abatement actions should include: 1.
Sealing entry into the premises by filling holes in interior and exterior walls, 2. Maintaining a clean
establishment that does not provide an extraneous food source for rodents in the form of food
debris on the floors and in accessible equipment, 3. Protecting food from access by rodents by
placing it in durable containers (flour, breading, rice, pasta, sugar, etc.), 4. Using professional pest
services and traps and bait stations in appropriate area.
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6-303.11

4-901.11

6-501.12A

6-501.114
A

Light bulbs were not installed in the light fixture above the three compartment sink. Work area
shall be sufficiently lighted. Please install shielded light bulbs in the light fixture.
An employee was observed using a cloth towel to dry cleaned and sanitized equipment in the
ware washing area. Clean food equipment shall be air dried. The employee switched to using
paper towels for drying equipment but reused the paper towels for drying. This activity was
corrected by the manager. Please be aware that cloth towels may not be used for drying
equipment. Disposable paper towels may be used once to dry an item but this is not the preferred
nor optimum method. It is recommended that fans be used to rapidly dry equipment that has been
cleaned and sanitized. COS by discussion with the manager.
Dust and dirt was observed on the floor below equipment in the bar area. Physical facilities shall
be cleaned as often as necessary to keep clean. Please clean the floor in the bar area.
There are some unused pieces of equipment on the premises. A large unused double oven is
located in the kitchen area. According to the manager, the oven is too big to fit through the
existing openings of the kitchen area. An espresso machine and a steel heating cabinet were
observed in the private party room. The premises shall be free of items that are unnecessary to
the operation and maintenance of the establishment such as equipment that is nonfunctional or no
longer used. Please remove unused equipment.
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