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The Old Mine House 235 West Main St. Park Hills, 63601

Salad cold table: ambient drawers, 54 Grill drawers: raw burger, raw chicken, raw fish 45, 44, 41

ambient cold well compartment, 48 Hot held: gumbo, etouffee, cheese sauce 147, 167, 138

cold well foods: pico, sld tomatoes 47, 46 Chicken from grill 181

draw foods: sour cream packets 52 Hot hold rice 188

Baked potatoes on counter 50-61F Grill cooler: ambient, grilled vegetables 32, 34

2-301.14

3-501.16B

3-501.16B

7-201.11B

3-501.17A

An employee was observed entering the kitchen from the dining area and donning single use gloves without
first washing their hands. Food employees shall wash their hands immediately before engaging in food
preparation. Ensure that all food employees wash their hands at appropriate times.
Foods in all parts of the salad cold table are too warm. Pico and sliced tomatoes in the cold wells were
measured at 47F and 46F respectively. The refrigerated compartment for the cold wells was measured at
48F. The ambient temperature of the cooler drawers of this unit were measured at 54F and single service
packets of sour cream were measured at 52F. Potentially hazardous foods held refrigerated shall be held at
41F or less. This unit is incapable of holding foods at safe temperatures. Remove all perishable foods from
this cooler and do not use it until it has been repaired to hold food at 41F or less.
A Cambro container of baked potatoes was observed on the work table in the kitchen for making potato
skins. The potatoes were measured at 50F-61F. Potentially hazardous foods shall be held under
temperature control. All perishable foods must be held under temperature control. Store potatoes in use for
this purpose in the cooler drawers of the salad cold table.
The bleach sanitizer bucket in use in the kitchen was stored on the prep surface of the cookline. Toxic
materials shall be stored so that contamination of food, equipment and single use items cannot occur. Store
the sanitizer bucket on an upended milk crate on the floor.
Discard dates were not observed on any of the potentially hazardous foods held in the under counter cooler
across from the grill in the kitchen. Potentially hazardous foods held refrigerated shall be marked with a
discard date that is not greater than six days from the date of preparation or opening from a manufacturer
sealed container. Ensure that all perishable foods stored in coolers are marked with a discard date.

7-7-20

4-204.112

4-501.11B

4-601.11C

6-501.12A

6-501.11

3-304.14B

A thermometer was not observed in the cold well compartment nor in the cooler drawers of the salad cold
table. Refrigerated cooling units for holding food shall be provided with a thermometer which is accurate to
within three degrees F. Place a thermometer in the cold well compartment and in one of the drawers below.
The door seals on the cooler drawers of the salad cold table are broken and accumulating food debris. The
hinged cold well covers for the top of the unit are missing the lid seals entirely. This condition seriously
hinders the units from maintaining safe food temperatures. Equipment components such as doors, seals,
hinges, fasteners and kick plates shall be kept intact and adjusted properly. Replace the seals on the
drawers and cold well covers.
An accumulation of food debris was observed on the inside of the table top oven at the cookline. Nonfood
contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Thoroughly
clean the oven.
An accumulation of dust was observed on the wall and ceiling beside the hood in the kitchen. Physical
facilities shall be cleaned as often as necessary to keep them clean. Clean the walls in the kitchen.
Paint was observed peeling from the wall in the kitchen and ware washing areas. Physical facilities shall be
maintained in good repair. Remove loose paint and repaint affected areas.
An employee was observed using a soiled, dry wiping cloth to wipe food residue from equipment surfaces at
the cookline. Cloths in use for wiping counter and equipment surfaces shall be stored in a chemical sanitizer
between uses. Do not use dry wiping cloths for more than one purpose. A sanitizer bucket and clothe were
present at the cookline.
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Burger from grill 163 Walk-in cooler: ambient, soup in Cambro, pico, 50, 48, 46

True cooler at east side of kitchen: ambient, 30 raw egg, raw beef, raw fish 49, 47, 47

salsa 39 Bar keg cooler 38

True cooler at west side of kitchen: ambient, 40 Bar beer cooler 36

leftover etouffee, chicken wings 40, 41

4-601.11A

4-601.11A

6-501.111

6-501.111

7-102.11

Food debris was observed on the upper interior surface of the microwave at the cookline. Food contact
surfaces shall be clean to sight and touch. Clean the interior of the microwave during times of surface as
often as necessary to keep it clean.
Rust, metal fragments and food debris was observed on the blade and in the gear housing of the table
mounted can opener in the kitchen. Food contact surfaces shall be clean to sight and touch. Please clean
and sanitize the can opener daily.
A live roach was observed crawling on the wall behind the clean equipment rack in the kitchen. Dead
roaches were observed in bowls on the clean equipment rack. Insect fragments were observed on plates on
this same rack. The presence of insects, rodents and other pests shall be controlled to minimize their
presence on the premises. Take action to address this issue by: 1.) Closing points of pest entry into the
building, 2.) Removing all extraneous food debris by adequately cleaning the facility, 3.) Preventing pest
access to food be storing dry and bulk food in sealed containers, and 4.) Using a professional pest control
service to remediate the issue. Take action immediately to minimize the presence of pests.
A live roach was observed on the wall behind the dishwasher in the ware washing room. The presence of
insects, rodents and other pests shall be controlled to minimize their presence on the premises. See above
violation.
An unlabeled plastic bottle was observed on wire shelving with cleaning agents in the ware washing room.
Toxic materials which are not in their original containers shall be labeled with the common name of the
material. Label this bottle.
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4-501.11B

4-501.11B

4-601.11C

4-601.11C

4-601.11C

The seals on the refrigerated drawers for storing raw meats across from the grill were observed to be broken
and accumulating food debris. The seal on the bottom drawer is damaged such that a gap is present
between the drawer face and the cooler frame. This condition hinders food cooling and provides access by
insects and other pests. Equipment components such as doors, seals, hinges, fasteners and kick plates
shall be kept intact and adjusted properly. Replace the drawer seals.
The door seals are broken on the under counter cooler across from the grill in the kitchen and are
accumulating food debris. Equipment components such as doors, seals, hinges, fasteners and kick plates
shall be kept intact and adjusted properly. Replace the door seals.
An accumulation of water was observed in the bottom of the under counter cooler across from the grill in the
kitchen. Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and
debris. Remove the water and clean and disinfect the interior of the cooler. Address the source of the water.
An accumulation of food debris was observed on the counter surface below the microwave in the kitchen.
Nonfood contact surfaces shall be kept free of an accumulation of dust, dirt, food residue and debris. Clean
below the microwave.
An accumulation of food debris was observed in the door seals of the True cooler at the east side of the
cookline. Pooling water was observed in the bottom of this cooler as well. Nonfood contact surfaces shall be
kept free of an accumulation of dust, dirt, food residue and debris. Remove the pooling water and clean and
disinfect the interior of the cooler and the door seals.
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3-501.17A

7-201.11B

5-502.11

3-501.16B

3-302.11

Leftover etouffee and cooked chicken wings in the True cooler on the west side of the kitchen were not
marked with discard dates. Potentially hazardous food held refrigerated shall be marked with a discard date
that is not greater than six days from the date of preparation or opening from a manufacturer sealed
container. Mark all potentially hazardous foods with an appropriate discard date.
A can of Fix A Flat was stored with food items in the black shelves across from the three compartment sink
on the west side of the kitchen. Toxic materials shall be stored where they cannot contaminate food,
equipment and single use items. Relocate the Fix A Flat.
Several five gallon buckets of cold waste cooking oil were observed on the floor at the west side of the
kitchen. Wastes shall be removed from the premises at a frequency that will minimize the development of
objectionable odors and other conditions that attract or harbor insects and rodents. Please remove waste oil
after it has cooled to safe temperatures.
The ambient temperature of the walk-in cooler was measured at 50F. Foods inside were: soup = 48F, raw
eggs = 49F, raw beef = 47F, raw fish = 47F. The cooling unit appeared to be frozen-up. The owner
indicated that the unit was working earlier this morning. Potentially hazardous foods held refrigerated shall
be held at 41F or less. All of the perishable foods in the cooler were moved to the walk-in freezer. Do not
store potentially hazardous foods in the walk-in cooler until it has be repaired to hold foods at 41F or less.
Raw eggs were observed stored above ready to eat foods in the walk-in cooler. Food shall be protected from
cross contamination by storing raw animal foods away from and below ready to eat foods. COS by relocating
the eggs.
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6-202.11A

5-501.116

4-302.12

4-302.14

6-501.11

6-501.18

Two ceiling-mounted fluorescent light bulbs were installed without shielding at the east end of the kitchen.
Light bulbs installed in areas of food preparation, storage and service shall be shielded or shatter-resistant.
Shield these bulbs.
An accumulation of food debris was observed on surfaces of the trash cans in the kitchen area. Waste
receptacles shall be cleaned at a frequency which prevents a build-up of soil or becoming attractants for
insects and rodents.
The facility food thermometer was located but was inoperable due to dead batteries. A food thermometer
shall available for cooks' use at all times. Provide a food thermometer with an operable range of 0F-220F in
two degree increments with an accuracy within two degrees F. A digital equivalent is acceptable.
Test strips were not available for checking the concentration of the chlorine sanitizer in use in the kitchen or
in use in the mechanical dishwasher. A test kit shall be provided for this purpose. Please obtain an
appropriate test kit for the sanitizer in use.
The protective plastic film on the fiber-board paneling is worn off in several places in the ware washing room.
Physical facilities shall be maintained in good repair. Replace or seal the paneling to prevent deterioration
and restore a cleanable surface.
An accumulation of grease and food debris was observed on the outside of the dishwasher and on the
adjacent rinse sink in the ware washing are. Plumbing fixtures shall be cleaned as often as necessary to
keep them clean. Clean the dishwasher, sink, drainboards and faucet fixtures in this area.

7-28-20

Matt Grisham July 7, 2020

John Wiseman 1507 7-28-20



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 St. Park Hills, 63601

5-205.15B

6-501.11

6-501.16

5-205.15B

3-305.12F

3-305.11

3-305.11

The built-in vacuum breaker on the mop sink faucet has been wrapped in duct tape. A plumbing system shall
be maintained in good repair. If the vacuum breaker is leaking, repair it and remove the duct tape.
An electrical outlet is falling out of the wall in the ware washing room where it appears to have been held in
place with strips of duct tape. Physical facilities shall be maintained in good repair. Remove the duct tape
and properly fasten the outlet within the wall.
Wet mops were observed hanging across the partition wall of the mop sink in the ware washing area. After
use, mops shall be placed in a position that allows them to air-dry without soiling walls, equipment, or
supplies. Hang the mops from wall-mounted hangers within the mop sink enclosure.
Hot water was not available at the three compartment sink on the west side of the kitchen. Ware washing
sinks shall be provided with hot (110F) and cold running water through a mixing faucet. Restore hot water to
the sink.
An open bag of pork rinds were observed stored below the hand wash sink at the west end of the kitchen.
Food shall not be stored below plumbing or in areas where contamination can occur from splash or cleaning
activities. Relocated the food.
Cases of raw fish and raw chicken were stored on the floor in the walk-in cooler. Food shall be protected
from contamination by storing it at least six inches off of the floor. Do not store food directly on the floor.
Various kinds of food are stored on the floor in the walk-in freezer. Food shall be protected from
contamination by storing it at least six inches off of the floor. Do not store food directly on the floor.
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4-501.11 A large amount of ice has built up on the floor and walls of the walk-in freezer. Equipment shall be
maintained in good repair. Remove the ice from all surfaces of the freezer and address the cause of this
condition.
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