MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

FOOD ESTABLISHMENT INSPECTION REPCRT

TIME |N1300 TIME OUT1 500

page 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
YWITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAM
ERNIES COUNTRY KITCHEN

RICHARD PATILLO

PERSON IN CHARGE:
Terry Jackson

ADDRESS:
2

11 S MAIN STREET

COUNTYosg

CITYZIP:MALDEN, MO 63863

PHONE:
3-276-4255

FAX:

P.H. PRIORITY : [m] H HEE

ESTABLISHMENT TYPE

[0 BAKERY [ ¢.STORE [J CATERER O DpEeU [0 GROCERY STORE O INSTITUTION [J MOBILE VENDORS
B RESTAURANT [d scHoOL O SENIOR GENTER [J SUMMER F.P. O TAVERN O TEMP.FQOD
PURPOSE
O Pre-opening B Routine [ Follow-up O Complaint
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY 1 NON-COMMUNITY O PRIVATE
Date Sampled Results

Licenss No. NA

Risk factors are foad preparallon pracnces and employee behavlors most commonly reported tn the Centers for
foodborne illness outbreaks. Public health |nterventlons are control measures 1o prevent foodborne illnass or injury.

isease Contral and Prevention as contributing factors in

Compliance i Compliance E i CoS R
Person in charge present demonstrates knowledge Proper cooking, lime and temperature
O i
= ut and parforms dutiss IN ouT D NA
i siliiEe: In ouT D N/A| Proper rehesating procedures for hot holding
. ouT Management awarensess, pollcy present IN QUT Ii N/A | Proper cooling time and temperatures
! OouT Proper use of rep sorting, restriclion and exclusion ouT 0 N/A | Proper hot holding temperatures
e s ) IN I N/A | Proper cold holding temperatures
[ ] ouT N/© | Proper eating, tasting, drinking or tobacco use IN CBlr N/© N/A| Propar date marking and disposition
. _‘:Ll_ " "
| ouT N/O No discharge from eyes, nose and mouth IN OUT NO Nl Time as a public health control (procedures /
Hands clean and.propedy washed. Consumer advisory provided for raw or
B our NO W OuT  NA | e eooked food
No bare hand conlact with ready-lo-eat foods or
o ouT ke approved alternate method propery followed I
ouT Adequate handwashing fagilities supplied & Pasteurized foods used, prohibited foods not
n accesslble B ouT NO NA offered
. ouT Food obtained from approved source [ ] QUT  N/A | Food additives: approved and gropeﬂy used
IN OUT HEP NA Foed received at proper temperature m ouT l—::; substances propery identified, stored and
IN (T Food in good condition, safe and unadulterated : AR i
g 3
Required records availabla: shallstock tags, parasite Compliance with approved Specialized Procass
IN OUT NO il dest ucticn N ouT R and HACCP plan
IN (T N/ | Foodseparated and proleclad The letter to the left of sach item indicates that item’s status at the time of the
= inspeation.
IN dliT N | Food-contact surfaces cleanad & saritized IN = in campliance OUT = nat in compliance
Proper disposition of returned, previously served, N/A = not applicable N/O = not observed
reconditioned, and unsafe food

i : N i
X Pasteurized eqgs used where reqmred b3 In-use utensils: o
Water and ice from approved source Utensils, equipment and linens: propedy stored, dried,
X X handled
iy } X Single-usa/sinale-sarvica articles: properly storad, used
X Adequate squipmant for tem.,erature control X Gloves use |
X Approved thawing methods used il
x Thermometers pravided and accurate x Food and nonfood- contact surfaces deanable properly
designed, constructed, and used
X Warewashing facililies: installed, maintained, used; test
strips used
X X | Nonfoad-cantact surfaces clean
X Insects, rodents and ammals not presem X Hot and cold water available; adequate pressure
X Contamination prevented during food preparation, storage x Plumbing installed; proper backflow devices
and disglay
X Personal cleanliness: clean outer clothing, hair restraint, % Sewage and wastewater properly disposed
fingernails and jewalry
X Wiping cloths: progery used and starad X Toilet facilities: propery constructed, supilied, cleaned
X Fruits and vegetables washad before use X Garbage/refuse propery disposed; faciities maintained
X Physical facilities installed, maintained, and dean

Person in Charge [Title: Terry JaCl‘(,SOD—'— < J{/W"Nﬂ-‘\] .ﬁ//

P51 01/12/2021

Inspectoy” / / / Telephone No, EPHS No. Follow-up: Yes O No
il y/ % /;f, // /f”\ﬂ 573-888-9008 1647 Follow-up Date: 1/19/21
- ‘A’ DISTRIBUTION: WHITE — OWNERS GOPY TANARY — FILE GOPY E6.37

L
TAD 580-18 %4813, /y'
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MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN 4300 | TMEOUT 4500
FOOD ESTABLISHMENT INSPECTION REPORT

PAGE2 of 2
ESTABLISHMENT NAME ADDRESS CITY /2P
ERNIES COUNTRY KITCHEN 211 S MAIN STREET MALDEN, MO 63863
FOOD PRODUCT/LOCATION TEMP. in° F FOQD PRODUCT/ LOCATION TEMP.in°F
BeansWarmer 136 Frigidare 36

Mashed Potatoes/MWarmer 145

Coleslaw 37

Whirlpool Fridge Left 37

Whirpool Fridge Right 36

3-501.16B|Sliced tomatoes and Iettuce an prep table tempt at 62deqrees must be held 41 degrees or 1/19/211T O

below B
3501.17 _ |Repeat :Large container of coleslaw in rear storage room refrigerator not dated, dated with 7 day d|1/1 97211V >
3-302.11 |Fully cooked ham in crosley refrigerator laying in pan with raw hamburger /1972155
_|4-601.11A]Open ceiling tile in dishwashing room exposing insulation above food warmer 1/19/211 <
4-601.11A|Heavy grease build up on vent hood and suppression system, clean 1/197247\ 7

5-203.13 |No ut|||ty sink. for mop water | .. 1/19/21

439244 No testkitfersantizer—0o . _~ 0 /) G2 <>
620111 |FLOORS NOT SEALed IN 3 VAT AREA, MUST BE SMOOTH, NON ABSORBANT AND EASILY CLEANABLE 1719721 —
6-501.11  |Multiple ceiling tiles wet and sagging in dining area. repair or replace 1719/21 |
3-304.14  |Wiping cloths an counter top, shall be stored in santiizer 1719/21| <>
6-501.11 |holes in ceiling tiles above 3 compartment sink 119721
3-307.11 |Personal items stored on rack with spices ? 1/19/21 [T
6-501.11 |Missing all vent hood filters, repair or replace 1/19/21| <>
CIP Correction in progress

C0oS CORRECTED ONSITE

NRI NEXT ROUTINE INSPECTION

: -
DISCUSSED W|TH MANAGMENT (IF THERE 1S ANY MOD|F|CAT|ONS TO 3VAT SINK AND AIR GAF MUST BE F'LACED) ------
NRI= NEXT ROUTINE INSPCTION
Person in Charge [Title: Terry JaCkSO% )\k/‘-"‘/ A (\ / Date: 01/12/2021
Inspectar: / / Teleﬁ‘hone No. EPHS No. Follow-up: Yes O No
573-888-9008 1647 Follow-up Date: /19/21

—
DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY EB.27A



