MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES o .
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIME INg00 IME OUT 1100
FOOD ESTABLISHMENT INSPECTION REPORT 1 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE GORRECTED BY THE |
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERICD DF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIDNS SPECIFIED |l IN THIS NDTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: PERSON IN CHARGE:
HARDEES #3338 . HARDEES FOOD SYSTEMS Sidney Williams
ADDRESS: ;. . ) } COUNTY:
1136 FIRST STREET 069
CITY/ZIP: | PHO AX:
KENNETT, MO 63857 | 5724881980 " P PrIoRITY: (W[ Jm[]t

ESTABLISHMENT TYPE - |

[0 BAKERY O c.STORE  [d CATERER O bEeLl [0 GROGERY STORE [0 INSTITUTION [1 MOBILE VENDORS

B RESTAURANT _ [J scHoOL [ SENIOR CENTER [ SUMMERF.P. O TAVERN O TEMP.FOOD
PURPOSE

1 Pre-opaning B Routine [0 Follow-up O complaint [0 Other
FROZEN DESSERT | SEWAGE DISPOSAL ‘ WATER SUPPLY
[ Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY 0 PRIVATE

Date Sampled ____ Results

License No. NA

Risk facturs are fuod preparalmn practlces and employee behavmrs most commonly reported to the Cenlers for Disease Conlrol and Prevention as wnlrlbutlng factots in
focdborne illngss outbr blic health interventions are cantral measures to prevent faodborns illness ar injury.

Compliancs cos R Compliance

i ouT Person in charge present. dermonstrates knowledge. IN oLT NEb NA Proper cooking, time and lemperature
d performs dutles -
3 i i IN_ DUT hi) N/A| Proper reheating pracedures for hot holding B
_i ouT Management awareness; policy prasent } Il OUT N/O N/A| Proper cadling time and temperatures
| | ouT Proper use of reporting restnctlun and extlugion | B ouT N/O NA| Proper hot holding temperatures .
i : B [T  OUT  N/A | Proper cald holding temperatures il
i | outT N/D | Propar saiing, tastmq, drinking or tobhacca uss [ B OUT N/O N/A| Proper data marking and disposition
m auT N/O | Mo discharge from ayss, nose and mouth B ouT No NA ;{r;er;;a public health cantral {procedurss /

Hands cleah and pmpeﬂy washad N ouT

W out NO | | ™

Cohsumer advisory provided for raw or
d food

No bare hand contact with ready-to-eat foods ar
aporoved altetnate method properly followsd

m ouT N/O

m ouT | Adequate handwashing facilities supplied & B ouT NO NA Pasteutized fonds used, prohibited foods not
| accessible | frarad
| ouT I ~ | ouT NA [ Food additives: approved and prnperly.-ﬁs-éd ]
N OUT NEB N/A Food raceived at proper temperaturs ] ouT Toxic substances proparly identified, storsd and
_ ] | = used
ouT ood in good condition, safe and unadulterate
| | U Food i d conditi fe and unadul d | I ||
Raquired racords available: shellstock tags, parasits Compllancs with approvad Spacialized Procass
IN OuT. N/o il d h | IN B auT Nk and HAGCP plan J |

L S s Rt e i ! .
El OUT Ni/a | Food separsted and pretectad The letter to the left of each item indicates that item’s status at the time of the
— t— inspection.
B ouTt N/A Footmmact surfaces claanad & sanitizad | IN = in compliance OUT = nat in campliance
Proper disposition of returned, previously served, [ N/A = not applicable N/O = nat observed
IN out o acondifionad, and unsafs food

x Pasteurized eggs used where requ:red - X | In-use utensils: propetly stored
X | Water and ice fram approved source x Utensils, equipmeant and linens: praperly stored, driad, |
| | handled | -
i X Single-use/single-setvice atticles: properly stored, used |
X Adeguate equmment for temperature control | ) X Gloves used pruperly
X Approved thawing methods used | : i i
X | Thermometers providad and accurate | | X Food and nonfood- contact sutfaces claanable pmpsny
designed, constructed, and used
x Warewashing facilities: installed, maintained, used; test
strips ussd ]
X Food properly labeled; original container ] X nfuod sontact surfac
X Insects, rodznts, and ahimals hot p X Hot and cold water avallable adeguats pressure B
e Conhtamination preventad during food prepatatioh, storage x Plumbing installed; proper backflow devices
and display
X Parsanal cleanliness; clean outar clothing, hair rastraint, x Sewage and wastewater properly dispased
fingernails and jewelry B -
X Wiping cloths: praperly used and stored X | Toilet facilities: praperly constructed, supplied, cleansd =
X Fruits and vegetables washed before use X Garbage/refuse propetly disposed; facilities maintained ]
X Physical facilitias installad, meintainad, and claan

Persanin Charge /T Sidney Williamsh” M /. of 1877 A Pat=09/29/2020
Inspect Tdsphons N EFHS No. | Follow-up: v O W
nspecg!/ / M / / / / 573.888.9008 1647 Fﬁuﬁm‘u‘,’i Date: 5o i

— —
MD 5801814 {8-13) BISTRIBUTION: WHITE - OWHNER'S COPY CANARY - FILE COPY E5.37
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FOOD ESTABLISHMENT INSPECTION REPORT
' PAGE 2 of 2
ESTABLISHMENT NANE TADDRESS CITY 2IP
HARDEES #338 1136 FIRST STREET KENNETT, MO 63857
FOOD PRODUCTAOCATION T TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in* F
Traulsen 37 Gravy/warmer 167
[ Traulsen 18 EggsMarmer 160
L Tomato/Front line 48 TAC Walk in Cooler 38
Lettuce/Front line 49 TAC Walk in Freezer 19 o
160

Sausage/ warmer

6-501.11  |Missing ceiling tiles in mop room, repair or replace NRI AU
6-501.16 |Mops laying in bucket or floor, hang mops to allow them to properly air dry NRI Ropa
4-601.11C  |Top of coffee maker and mixer soiled with debris( wash rinse and sanitize) NRI TR
i

COP CORRECTION IN PROGRESS

NRI NEXT ROUTINE INSPECTION |

TAC Time as Control |

B 1
""""""" ==

Date: 09/29/2020

Person in Charge /Title: Sidney WI"IamS X

2};@ Telego%mMW

573-888-9008 1647

Follow-up: O VYes
Follow-up Date:

No

Es.37A

DISTRIBUTION: WHITE - OWNER'= COPY CAN'\RY FILE GOPY

MO H80-18 Te13)




