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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.

6

The Old Mine House 235 West Main Street Park Hills, 63601

Cold table: ambient, tomato, 38, 36 Walk-in cooler: ambient, cooked chicken, 36, 41

salsa, lettuce 36, 38 raw fish, baked potato 31, 40

Cold hold: raw burger, raw fish 37, 33 Walk-in freezer: Ambient 0

Baked potato 169 Cold Storage at Grill (left): Ambient, Beef, Lamb 40, 39, 39

Burger from grill 162 Cold Storage at Grill (right): Ambient 38

2-401.11

4-601.11A

4-601.11A

3-302.11A

3-501.17A

An employee beverage was observed on the prep surface in the kitchen. Employees may drink
from a closed container if it is handled to prevent the contamination of food, equipment and single
service items. COS by relocating the beverage.
Food residue was observed on bowls and other equipment in clean storage in the kitchen. Food
contact surfaces shall be clean to sight and touch. Please ensure that all food equipment is
adequately cleaned.
Food residue was observed on the interior surfaces of the microwave on the kitchen prep table.
Food contact surfaces shall be clean to sight and touch. Please ensure that all food equipment is
adequately cleaned.
Raw ground lamb was stored above cooked potatoes in the cold storage cabinet near the grill.
Raw meats shall be stored below cooked or ready to eat foods. CORRECTED ON SITE by
moving the lamb below the cooked food.
Cooked vegetables stored in the cold storage cabinet near the grill were not labeled with the
discard date. Refrigerated potentially hazardous foods shall be clearly marked with the discard
date after opening. When held at 41 degrees or below, the discard date shall be the date of
opening plus six additional days. Please label refrigerated potentially hazardous foods with the
discard date after preparation or opening.

COS

12-6-18

12-6-18

COS

12-6-18

3-304.14

4-601.11C

4-601.11C

5-205.15B

4-601.11C

Soiled dry wiping cloths were observed on the prep counter in the kitchen. When soiled, dry
wiping cloths may not be reused. Cloths used for wiping counters and other equipment surfaces
shall be held between uses in an appropriately concentrated and approved sanitizer. Please
provide a sanitizer bucket and cloth.
Food debris was observed in the door and drawer seals of the prep cooler and the cooler drawers.
Non-food contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Please clean and disinfect the seals.
An accumulation of food debris was observed inside the table top oven at the cook-line. Non-food
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris.
Please clean the interior of the oven.
A leak was observed below the hand wash sink in the kitchen. A plumbing system shall be
maintained in good repair. Please repair the leak.
An accumulation of food debris was observed on surfaces of the shelving for storing spices and
clean equipment. Non-food contact surfaces shall be kept free of an accumulation of dust, dirt,
food residue and debris. Please replace the foil-covered cardboard and clean food debris from
these surfaces.

12-20-18

Matt Grisham 12/06/2018

John Wiseman
1507

■

12-20-18



  

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.

6

The Old Mine House 235 West Main Street Park Hills, 63601

Chicken on Grill 176 Hot Hold: Crawfish Etouffee, Gumbo, Cheese 168, 170, 190

White Rice in Cooker 171 True Refrigerator near Grill: Ambient, Wings, Shrimp 36, 39, 32

Kenmore Freezer: Ambient 20 True Refrigerator (Salads): Ambient, Salad 39, 40

Beer Cooler with Keg: Ambient 41

Beer Cooler with Bottles: Ambient 38

4-601.11A

3-302.11A

3-302.11A

3-302.11A

3-302.11A

Metal shavings and food residue was observed on the table mounted can opener. Food contact
surfaces shall be clean to sight and touch. Please ensure that all food equipment is adequately
cleaned.
Breaded raw shrimp was stored above and in contact with containers of roasted vegetables in the
walk-in-freezer. Raw meats shall not be stored above or in contact with ready-to-eat foods.
Please arrange food storage so raw shrimp is stored separately and below read-to-eat foods.
Raw sirloin beef was stored above oysters in the walk-in freezer. Raw meats shall be stored in
the following order top to bottom: seafood, whole muscle beef and pork, ground beef and pork,
then poultry at the bottom.
A bag of raw breaded shrimp was stored in contact with an ice cream container and raw red meat
was stored above ready-to-eat food in the Kenmore freezer in the kitchen. Raw meats shall not
be stored above or in contact with ready-to-eat foods. Please arrange food storage so raw meat
is stored separately and below read-to-eat foods.
Raw shrimp were stored above bread in the True-Refrigerator in the kitchen. Raw meats shall not
be stored above or in contact with ready-to-eat foods. Please arrange food storage so raw meat
is stored separately and below read-to-eat foods.

12-6-18

3-305.11A

4-601.11C

3-305.11A

4-601.11C

6-501.12A

6-501.12A

A container of spice mix was observed on a shelf in the kitchen without a lid. Food shall be
protected from contamination. Please place some kind of cover on the container.
Grease and food debris was observed on surfaces of the open wire rack used for clean equipment
storage in the kitchen. Non-food contact surfaces shall be kept free of an accumulation of dust,
dirt, food residue and debris. Please clean the rack.
Cases and packages of food were observed on the floor of the walk-in cooler and walk-in freezer.
Food shall be protected from contamination by storing it at least six inches off of the floor. Please
store food off of the floor.
Food debris was observed on open wire shelving in the walk-in cooler. Non-food contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean and
disinfect the shelving in the cooler.
An accumulation of food debris and mold was observed on the floor of the walk-in cooler.
Physical facilities shall be cleaned as often as necessary to keep them clean. Please clean and
disinfect the floor of the cooler.
Dirt and debris was observed on the floor in the dry storage area and below equipment in the
kitchen. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the floor in the kitchen and storage area.
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CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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The Old Mine House 235 West Main Street Park Hills, 63601

7-202.11A
(2)

5-203.14B

7-201.11B

A can of Pystol pesticide was observed on a chemical storage rack in the warewashing area. This
pesticide is not for use in a food service facility. Pesticides used in a food establishment must be
labeled as approved for use in a food establishment. Please remove the Pystol pesticide from this
facility.
Backflow prevention was not observed on the Bunn tea maker in the wait station. Water supply
shall be protected from contamination by a solid, liquid, or gas by the installation of a backflow
prevention device at each point of use. Please install an American Society of Sanitary Engineers
(ASSE) approved backflow prevention devise on the Bunn tea maker.
A bottle of ice machine cleaner was observed on the counter surface in the wait station. Toxic
materials shall be stored so they cannot contaminate food, equipment,utensils, linens, and
single-use items. Please store the cleaning solution in a designated area for chemicals.

12-6-18

12-20-18

12-6-18

6-501.12A

4-501.14B

6-501.14A

4-601.11C

4-302.12

Sugar and flour was observed spilled from the bags in the dry storage area. Physical facilities
shall be cleaned as often as necessary to keep them clean. Please clean up the food debris.
An accumulation of grease and debris was observed on the dishwashing pre-rinse nozzle, the
interior surfaces of the mechanical dishwasher, and on the dishwashing racks. A ware washing
machine and equipment shall be cleaned at a frequency that prevents the recontamination of
equipment. Please clean the interior of the dishwasher, the spray nozzle, and the dishwashing
racks.
Grease droplets were observed on pipes inside the exhaust hood above the grill area. Intake and
exhaust air ducts shall be cleaned so they are not a source of contamination. Please clean the
grease accumulation from the pipes above the grill.
Dust and cobwebs were observed on the exterior surfaces of the hood above the grill area.
Equipment shall be kept free of an accumulation of dust and other debris. Please clean the
outside of the hood.
There is no functional cook's thermometer available in the kitchen. Food temperature measuring
devices shall be provided and readily accessible to ensure attainment and maintenance of food
temperatures. Please obtain a metal stem cooks thermometer in the operational range of 0 to 220
degrees or the digital equivalent.
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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.
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The Old Mine House 235 West Main Street Park Hills, 63601

3-302.11A
(4)
6-501.12A

6-501.14A

4-601.11C

3-304.12B

A 5-gallon bucket of cooked wings was observed uncovered in the walk-in freezer. Food shall be
be protected from contamination. Please keep food covered while in storage.
An accumulation of food debris and ice was observed on the floor of the walk-in freezer. Physical
facilities shall be cleaned as often as necessary to keep them clean. Please clean and disinfect
the floor of the freezer.
An accumulation of dust and debris was observed on the condenser fan covers in the walk-in
freezer. Exhaust air ducts shall be cleaned so they are not a source of contamination. Please
clean the fan covers.
Food debris was observed in the door seals, shelves, and interior surfaces of the
True-Refrigerator in the kitchen. Non-food contact surfaces shall be kept free of an accumulation
of dust, dirt, food residue and debris. Please clean and disinfect the door seals, shelves, and
other surfaces of the refrigerator.
A bowl was observed inside bag of flour in the dry storage area. In-use scoops shall have
handles that are stored above the food within the containers. Please replace the bowl with a
handled scoop and ensure the handle does not contact the flour.
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The Old Mine House 235 West Main Street Park Hills, 63601

6-501.14A

5-501.113

4-601.11C

6-501.12A

7-102.11

An accumulation of dust was observed on the exhaust vent covers in all three restrooms. Air
ducts shall be cleaned so they are not a source of contamination. Please clean the vent fan
covers.
The dumpster lid was observed to be open. Outdoor trash receptacles shall be kept closed to
prevent attraction of pests. Please keep dumpster lids closed.
Dust and debris was observed on counter surfaces in the wait station. Non-food contact surfaces
shall be kept free of an accumulation of dust, dirt, food residue and debris. Please clean and
disinfect the wait station counter surfaces.
An accumulation of soda syrup was observed on the shelf below the soda dispenser in the wait
station. Physical facilities shall be cleaned as often as necessary to keep them clean. Please
clean the soda syrup residue from the surfaces.
An unlabeled spray bottle containing a purple liquid was observed in the wait station. Working
containers storing toxic materials such as cleaners and sanitizers shall be labeled with the
common name of the material. Please label the bottle.
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