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

Dining room dessert cooler, ambient (empty) 41

3-302.11A

4-601.11A

4-601.11A

4-601.11A

3-302.11A

NOTE

Raw, mechanically tenderized beef and ground pork were stored above French fries foods in the
Traulsen freezer, located in the cook line. All raw, animal-derived foods shall be stored below all other foods.
Raw, animal-derived foods shall be stored in the following order: raw poultry on bottom, then raw ground
meats, then raw whole muscle meats, then raw fish and seafood. Please rearrange food in this freezer to
protect from cross contamination. CORRECTED ON SITE by rearranging in correct order
The head of the cook's thermometer was dirty, and the thermometer was stored in a container which held

non-sanitized items. Food contact surfaces shall be clean and sanitized and stored where they are protected
from contamination. Please clean after each use; sanitize before use; do not store with non-sanitized items.
Debris observed on the cutting surfaces of the Nemco vegetable dicer, stored on the shelf holding the

microwave oven. Please wash, rinse, and sanitize after each use; inspect after cleaning.
Dried food debris observed on the blade and other surfaces of the Hobart meat/cheese slicer. Please

disassemble, wash, rinse, and sanitize all surfaces of the sanitizer after use. Inspect before storing.
Raw pork sausage was stored above cheese, and raw chicken above french fries in the walk-in freezer.

Please store all raw animal-derived foods below or separately from all fully-cooked and ready-to-eat foods.
Store different types of raw animal derived foods separately from each other, or in the vertical order
described on above.

Backflow prevention was not observed on the water inlet lines into the tea and coffee brewers. During
the exit interview, the manager showed me the ASSE rated backflow prevention device installed on the water
line in the basement prior to its branching to supply different equipment. According to the Missouri Food
Code, backflow prevention shall be installed on the water inlet line at the point entry on each piece of
equipment.

COS

4/11/19

6-501.12A
4-601.11C
4-101.19

6-501.11A

4-501.14

NOTE

6-501.114A
,B

6-501.12A

Debris observed on the wall and sink handles around the handwashing sink, located near the gas stoves.
Please clean the wall and handle area of the sink as often as needed to keep clean.

Several shelves in the kitchen, holding equipment, were lined with aluminum foil, some of which were
soiled. Surfaces requiring frequent cleaning shall be smooth, durable, and cleanable. Please do not line
shelves; resurface shelves that are not smooth and cleanable, or replace.
Paint was worn off the floor in the kitchen and warewashing areas, exposing concrete. Floors shall be

sealed, smooth, non-absorbent, and cleanable. Please seal floor.
Debris observed on the spray nozzle and handle area at the pre-clean sink. Warewashing equipment

shall be cleaned at least daily.
There was no cold water at the 3-vat sink in the bar. During the routine inspection, a leak was observed in

the faucet of this sink. Plumbing shall be maintained in good repair. Please repair and restore water. NOTE:
this sink is no longer used, as the bar is not used for serving drinks.

The basement was cluttered and unorganized. The facility bag-in-box soda syrups are located near the
water conditioning system. The basement is unsanitary for the storage of food, equipment, single-use items,
or clean linens. Please remove all unused equipment, provide shelving to organize remaining items, and
clean the basement.

The toilet in the men's staff bathroom was dirty. Toilets shall be kept clean. Please clean all surfaces as
often as needed to keep clean.

4/11/19
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3-501.16A

NOTE

During this follow-up inspection, it was observed that one of the prep coolers in the cook line was not
working; the ambient temperature was 72F. Potentially hazardous food held in this cooler (cheese, eggs)
were voluntarily discarded. Please do not use this cooler until it is repaired and reliably holds food at 41F or
lower. According to staff, the owner was aware of the problem. However, potentially hazardous food was in
the unit upon my arrival. Please place a sign on this cooler that informs staff that the cooler is not functioning
and "DO NOT USE."

A consumer advisory is provided by the use of two signs located near the front entry door. It is preferable
that the signs are placed throughout the dining area, on the tables, or in the menus to ensure all customers
are aware that food that is not fully cooked increases their risk of contracting a foodborne illness.

4/11/19

NOTE: The exit interview was not conducted during the morning visit. The exit interview was conducted from 1:52 pm to 2:25 pm on
4/10/19.
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