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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.

5

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

Chicken Breast from Grill 179 Cold Prep Table: Ambient, Pico de Gallo, Sliced Tomatoes 50, *52, 38

Steam Table: Gumbo, Crawfish Etoufee 169, 137-178 Below Counter Refrig (L): Amb, Cooked Peppers, Corn 31, 39, 39

Steam Table: Cheese Sauce, Ground Beef 141, 167 Below Counter Refrig (R): Amb, Fiesta Dip 36, 40

Cold Meat Drawers: Ambient, Raw Burger 35, 40 Drawers Below Cold Prep Table: Amb, Lettuce 34, 41

Catfish From Fryer 176 Kenmore freezer: Ambient 10

4-601.11A

3-501.16A
(2)

3-302.11A

4-501.114A

7-201.11

Dried food splatters were observed inside the microwave on the cook line. Food contact surfaces shall be
clean to sight and touch. COPRRECTED ON SITE by cleaning and sanitizing. Please clean the microwave
at least every 4 hours during operation.

The temperature of pico de gallo on the cold prep table was measured at 52F and the ambient
temperature measured below the pans was 50F. Refrigerated potentially hazardous foods shall be held at
41F or below. According to staff, the pico de gallo had been in the cooler since two days earlier (closed
yesterday). Sliced tomatoes placed in the prep table today prior to this inspection were measured at 38F.
The pico de gallo was voluntarily discarded. Please repair the cooler so it maintains foods at or below 41F.
NOTE: Until the cooler is repaired, this facility will use time as a public health control for potentially
hazardous foods held on the prep table (use or discard after no more than 4 hours).

Philly cheese steak and raw shrimp were observed stored above ready-to-eat foods (fries and chips) in
the Kenmore freezer. Also, raw shrimp were stored above fully cook crawfish tails in the walk-in freezer.
Raw animal derived foods shall be stored separately or below fully cooked/ready-to eat foods. CORRECTED
ON SITE by rearranging the foods to prevent cross contamination.

The concentration of chlorine sanitizer solution in the sanitizer bucket in the kitchen was greater than 200
parts per million (ppm). Chlorine sanitizer solution used for food contact surfaces shall have a chlorine
concentration between 50 and 100 ppm. CORRECTED ON SITE by remixing the sanitizer solution between
50 and 100 ppm.

A spray bottle of degreaser was observed on a storage shelf in the dry storage area where food was also
stored and a bottle of degreaser was also observed hanging in the bar area above a cabinet holding liquor.
Toxic materials shall be stored separately or below food. CORRECTED ON SITE.
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4-101.19

4-101.19

4-501.11B

4-601.11C

4-204.112

4-203.12B

A surface constructed of wood chip board covered with an adhesive sheet of plastic was placed on the
counter below and in front of the microwave on the cook line. The plastic covering was degraded with slices
and tears, exposing the chip board material beneath. Non-food contact equipment surfaces shall be
constructed of a smooth, non-absorbent, and durable material. Please replace the existing surface with a
surface meeting the stated requirements.

Towels were observed lining the cavity in the top of the cold prep table. Non-food contact surfaces of
equipment shall be smooth, non-absorbent, and durable. CORRECTED ON SITE by removing the towels.

The rubber door seals on the refrigerated drawers and the below counter refrigerator on the cook line and
the seals on the True salad refrigerator were broken and no longer easily cleanable. Equipment shall be
maintained in good repair. Please replace the broken door seals.

Residue and debris was observed in the creases of rubber door seals of most of the refrigerators and
freezers in the facility. Non-food contact surfaces shall be free of residue accumulations. Please clean the
door seals.

No thermometer was observed in the Kenmore freezer or the walk-in cooler. Each mechanical
refrigeration unit shall be equipped with a thermometer located in the warmest part of the unit to measure the
air temperature inside the unit. Please place a thermometer in the freezer and the cooler.

The digital thermometer serving the cold prep table read 34F when the actual ambient temperature in the
top of the prep table was 50F. Thermometers used to measure the ambient temperature inside a
refrigeration unit shall be accurate within +/-3F. Please place a separate thermometer in the top cavity of the
prep table to monitor the ambient temperature in that part of the unit.
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A line through an item on page 1 of this report indicates the item was either not observed or not applicable.
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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 Old Mine House 235 West Main Street Park Hills, 63601

Wings from Fryer 181 True Refrigerator: Amb, Crawfish Beignet, Cooked Wings 36, 40, 41-45*

True Salad Cooler: Ambient 39 Walk-In Cooler: Ambient, Baked Potato, Pico de gallo 39, 41, 41

Walk-In Freezer: Ambient 5 Walk-in cooler: Crawfish Etoufee 42

Bar Mug Freezer: Ambient 20 Bar Beer Keg Cooler: Ambient 41

Bar Pepsi Cooler: Ambient 40 Oster Hot Hod Oven: Ground Beef, Baked Potato 179, 180

3-501.16A
(2)

2-401.11B

2-301.14H

7-102.11

4-601.11A

Cooked wings in a bucket had internal temperatures ranging from 41F to 45F. Refrigerated potentially
hazardous foods shall be held at 41F or lower. According to staff and the date label the wings had been in
the refrigerator for 2 days (since 9/22/19). The wings have been taken in and out of the refrigerator through
the lunch service during this inspection, which may have caused the elevated temperatures. CORRECTED
ON SITE by placing the wings in the walk-in freezer to rapidly cool. According to the owner, the wings are
baked on flat pans and then placed in the walk-in freezer on the flat pans for cooling before placing the wings
in a bucket for storage. Please ensure that the wings drop from 135F to 70F within 2 hours and drop from
70F to 41F within an additional 4 hours.

An employee beverage was observed on a shelf where food was also stored in the dry storage area.
Employee beverages shall be stored where they cannot contaminate food, clean equipment, utensils, clean
linens, or single-use items. CORRECTED ON SITE by placing the beverage on the bottom shelf where
nothing else was stored.

An employee was observed donning food service gloves without first washing hands. Employees shall
wash their hands before donning food service gloves. CORRECTED ON SITE by discussion with the kitchen
manager.

A spray bottle containing a purple liquid and a spray bottle containing a clear liquid were observed without
a label identifying their contents. Working containers of chemicals shall be labeled with the common name of
the contents. CORRECTED ON SITE by labeling the purple liquid and voluntarily discarding the clear liquid.

An accumulation of residue was observed on the cutter, inside the housing, and on the mount of the table
mounted can opener. Food contact surfaces shall be clean to sight and touch. Please clean and sanitize the
can opener and clean the mount. CORRECTED ON SITE by placing the can opener in warewashing area.
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3-305.11A

3-304.12A

4-901.11B

4-601.11C

6-403.11B

3-305.11A

An accumulation of dark residue was observed along floor was junctures and along the bases of
equipment throughout the kitchen facility. Physical facilities shall be cleaned as often as needed to keep
them clean. Please clean the floors along walls and equipment.

A greasy residue accumulation was observed on the outside and lid of a tote holding tortilla chips. Food
shall be stored where it is not exposed to contamination. Please empty the tote and wash, rinse, and sanitize
it before using it for food storage.

In-use scoops were observed in a container of fiesta dip and in a container of crawfish beignet mix.
In-use scoops used for potentially hazardous foods shall not be stored with their handles below the top of the
container. CORRECTED ON SITE by removing the scoops from the food containers.

An employee was observed drying dishes with a towel before placing on the clean equipment storage
rack. Equipment and utensils shall be air after cleaning and sanitizing. Equipment and utensils may not be
cloth dried. CORRECTED ON SITE by discussion with employee and the owner.

Residue was observed on the wire rack inside the True refrigerator at the end of the cook line. Non-food
contact surfaces shall be free of residue accumulations. Please clean the wire rack.

A portable music speaker was observed hanging by its strap from the table mounted can opener.
Personal items shall be stored where contamination of food related items cannot occur. CORRECTED ON
SITE by moving the speaker.

A significant ice accumulation was observed inside the walk-in freezer on shelves and the floor below the
condenser. Food shall be stored where it is protected from contamination. Please remove the ice buildup
from the freezer.
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The Old Mine House 235 West Main Street Park Hills, 63601

3-101.11

4-601.11A

4-202.11A

4-601.11A

3-101.11

Spoiled celery was observed in the walk-in cooler. Food shall be safe and unadulterated. According to
the owner the celery was going to be discarded and not used. CORRECTED ON SITE by discarding the
celery.

An accumulation of debris and residue was observe on the inside and the outside of the hood above the
grills. Because the hood is located directly above food preparation operations it is considered a food contact
surface. Please clean the hood.

Three pans were observed with degraded non-stick coatings. Multi-use food contact surfaces shall have
smooth cleanable surfaces that are free of imperfections or sources of contamination. Please discard the
pans with damaged non-stick surfaces.

Several pans were stored on the top of the oven with food residue on their surfaces. Food contact
surfaces shall be clean to sight and touch. CORRECTED ON SITE by removing the pans to the
warewashing area.

A dead fruit fly was observed in a bottle of orange liquor in the bar. Food shall be safe and unadulterated.
Please ensure that pour spouts on all liquor bottles are covered. NOTE: The bottle of orange liquor was
voluntarily discarded.
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4-601.11C

An accumulation of dust was observed on the condenser fan cover in the walk-in cooler. Food shall be
stored where it is not exposed to contamination. Please clean the condenser fan cover.

An accumulation of greasy residue was observed on the pre-rinse nozzle at the warewashing station.
Warewashing equipment shall be cleaned every 24 hours when in use. Please clean the spray nozzle.

Residue was observed on the outer housing of the mechanical dishwasher in the facility. Warewashing
equipment shall be cleaned every 24 hours when in use. Please clean the dishwasher.

An accumulation of debris was observed inside the opening of the blower stored in the warewashing area.
Ventilation systems shall be cleaned so they are not a source of contamination. Please clean the blower.

Dark residue was observed on the rubber door seals of the walk-in cooler and walk-in freezer. Non-food
contact surfaces shall be clean to sight and touch. Please clean the door seals.

Residue and debris were observed on top of the oven and on the shelf below the oven and to the right of
the oven. Non-food contact surfaces shall be free of residue and debris accumulations. Please clean the
surfaces identified above.

A section of the floor by the oven at the end of the cook line was observed with a rough, ridges surface
that allows the accumulation of grease and residue. Floors shall be smooth and cleanable. Please repair the
section of floor so it is not a point of accumulation for grease and residue.

Residue and mold were observed on the door seals and frames of the beer keg cooler. Please clean the
door seals and frames.
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3-501.17A
and B

3-501.17A
and B

Containers of potentially hazardous foods stored in the under-the-counter refrigerator, the True
refrigerator by the cook line, and the walk-in cooler were not labeled with discard dates. Open containers of
ready-to-eat potentially hazardous foods held cold shall be labeled with a 7-day discard date that is the date
of opening or preparation plus an additional 6 days. Please label potentially hazardous foods with a discard
date on the date of opening or preparation.

A bucket of pre-cooked chicken wings was labeled with a preparation date of 9/22/19 and a discard date
of 9/29/19. This is a total of 8 days including the preparation date. Potentially hazardous foods shall be
labeled with a discard date that is a maximum of 7-days including the preparation (or opening) date.

9/24/19
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6-202.15A

6-501.14A

3-304.14B

A space was observed between the front entry doors of the facility when the doors were closed. Outer
openings shall be sealed to prevent pest entry. Please seal between the doors so no daylight can be seen
between them when they are closed.

An accumulation of dust was observed on the ceiling vent fan covers in all three restrooms in the facility.
Please clean the vent covers.

Several wiping cloths were observed on the counter surface on the cook line. Cloths used for wiping
counters and equipment surfaces shall be stored in a chemical sanitizer solution between uses.
CORRECTED ON SITE by placing the cloths from the counter surface in the dirty linens container.
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