MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME N4 395, | TIME OUT 1530
2

[Page 1 of

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

License No. NA

ESTABLISHMENT NAME: OWNER; PERSON IN CHARGE:
#1China Buffet Mei Ying Guan Mei Ying Guan
ADDRE . = = TY: —
558715 KENNETT STREET COUNTY: 959
CITY/ZIP: | : :
2P KENNETT, MO 63857 8880072 FAX pH.PRIORITY: [m]H [ M []L
ESTABLISHMENT TYPE = == ]
O BAKERY C. STORE [ CATERER O DpEU [ GROCERY STORE [ INSTITUTION O MOBILE VENDORS
RESTAURANT SCHOODL D SENIOR CENTER D SUMMER F.P. D TAVERN DTEMP.FDDD
PURPOSE
O Pro-apening B Rouiine [ Follow-up O complait [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved | W PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY [0 PRIVATE

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centears for Disease Control and Prevention as cohtributing factors in
foodborne illness outbreaks Public health interventions are sontral messures to prevent foodborne illness or injury.

Results

Date Sampled

Campliance i cos R Compliance
ouT Persun in charge present. demonstrates knowledge. " Proper cooking, time and temperature
n | and performs dutles IN OUT NEb NiA = -
(— IN ouT BB N/A | Proper reheating procedures for hot holding
il ouT Manaqement awarsness; palicy present IN OUT N0 N/A  Proper cocling time and temparatures
[ ] QuT . Praper use of rapomng restnctlun and exolusion . OUT N/ N/A | Proper hot holding temperatures |
B Gleafia] de=let] N/A | Proper cald halding temperatures |
W ouT N/O Proper ﬂahnq tastmg dnnkmg or tobacco uss . OUT  N/O N/A | Proper dals marking and disposition |
n r =
0 ouT NJO Mo discharge from eyss, hose and mouth IN OUT NoO Nl Time as a public health control {pracedures /
| | records |
s ouT N/ Hands clean and propetly washed IN ouT Nl
- Nb bara hand contact with ready—tﬁeﬁ foods or
I ! EUT Nio approved alternate method properly followed B :
] ouT Adequalte handwashing facilities supplied & B ouT NO NA asteutized foods used, prohibited foo |
accessible
S : phisi iz el e | L
| | ouT abtained from approved source I | | OUT N/A | Food additives: approved and properly used |
IN oUT NP NIA Foad racsivad at propser temperature @ ouT I::ldc substances properly identified, stared and |
[E] QUT | Food in good condition, safe and unadulterated | 3 |
Required racords available: shellstock tags, parasita Compliahcs with approvad S
,I_N OUT Nio Hilh destruction N ot N and HACCP plan
@ OUT N/a | Food separated and pretsctad The letter to the left of each item indicates that item's status at the time of the
= = Inapaction.
_ IN e | n/A | Food-contact suifaces clsanad & sanitizad [ IN = in compliance OUT = not in campliance
N ouT 1 Proper disposition of relurned, previously served, N/A = not applicable NIO = not observed

recohditlanad, and unsafa fo

al objscts inte foods.

IN ouT R N ouT e B
X | | Pasteurized eggs used where required | X In-use utensils: properly stored
X Water and ice from approved sourcs x Utensils, squipment and linens: properly storad, dried,
handled J
i X Single-use/single-service articles: properly stored, used |
X Adeguate equipment for temperature controt X | Gloves used
X Approved thawing methods used | T
x Thermometsrs provided and accurate X [ Food and honfood-cantact surfaces cl=anable, propetly
| designed, constructed, ang used |
*x Warewashing facilities: installed, maintained, used; test
strins usad
X | | Food properly laheled; original sontainer X Nonfood-sontact surfaces clean g -
X Insects, rodahts, ahd ahimals hot present | X ot and cold water available; adequats pressure
x Contamination pravantsd during food preparatioh, storage x Plumbing installed; proper backflow devicas
- and display “ | o
x | Parsonal cleanlinass: claan outer clothing, hair resiraint, x | Sewage and wastawater properly dispasad
| fingernails and jswelry - Al -
X Wiring cloths: properly ussd and stored X | Toilet facilities: properly constructed, supplisd, cleaned _
X | Fruits and vecetables washed before use — X Garbage/refuse propedy disposed: facilities maintained |
X | Physical facilitias installed, maintainad, and claan
Person in Charge fTitle: D;b ((/ Dats:
Mei Ying Guangt 2014 WV \4 AN UG 06/24/20%0 =
Inspector -~ Telephone N EPHS No. Follow-up: Yes o
/ / / 573-888- 9008 11647 Follow-up Date: |
DISTRIBUTION: YHITE - OWNER'S COPY CANARY - FILE COPY E5.37




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

4-601.11A

£ ITELE e s MURT RECEIVE IMMEDIATE AUTION within 72
Can opener sailed with food and residue,

BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEN 1325 | TMEOUT 1530
FOOD ESTABLISHMENT INSPECTION REPORT
PAGE 2 of 2
ESTABLISHME-NT NAME ADDRESS | GITY zIP
#1China Buffet 715 KENNETT STREET \KENN ETT, MO 63857
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in*F
Deli Prep Cooler 38 Walk in Freezer -10
Whole Shell Eggs on Counter 48 Walk in Cooler 36
T Sliced Carrots 37 -
Raw Shrimp/Cooler 36
MT Dew Cooler 38

cos

3-501.16B

Whole shell eggs on counter top, temp at 48 degrees, must be held 45 degrees or below

|cos

\=1n sl
588

- P2 06/24/2020

e\@aé F | gPHg %o._ | Follow-up: [m]
-9008 1647 Follow-up Date:

Yes No

- ———
GCISTRIBUTION: WHITE - OWNER'S COPY

CANARY - FILE COPY

E5.A7A



