MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES ) o
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN1430 | TMEOUT4530
FOOD ESTABLISHMENT INSPECTION REPORT

page 1 of 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 INSPEGTION, OR SUCH SHORTER PERIOD 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. _ ]

ESTABLISHMENT NAME: ] PERSON IN CHARGE:
Southern Sno Drive Thru Dave & Cindy Henderson Cindy Henderson .
ADDRESS: [ COUNTY: .
S5:401 E Second St Dunklin
C : ; ;
V2P e pnett, MO J BN o FAX | PH.PRIORITY: [ ]H [ v [H]L
ESTABLISHMENT TYFE B ) ]
BAKERY [ C. STORE CATERER O oEL [0 GROCERYSTORE [ INSTITUTION [ MOBILE VENDORS
RESTAURANT [0 scHOOL SENIDR CENTER [ SUMMER F.P. [ TAVERN 0 TEMP.FOOD
PURPQSE
1 Pre-opaning B Routine [ Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
3 Approved [0 Disapproved B PUBLIC O PRIVATE O COMMUNITY O NON-COMMUNITY O PRIVATE
Lic ns N Dats Sampled Results
ense ND.

Rlsk factors are food preparallon practlces and employee behavmrs most commonly reporied Lo the Centers for Disease Control and Prevention as contributing factors in
foodborns illness outbreaks. Public health interventions ara contral measures to prevent foogdborns illhess or injury.

Compliance S i R Compliance
Person in charge present. demonstrales knowdedge. roper cocking, time and temperature
u out |_and performs dutles R W out NICE Ul | — -
& IN OUT NP N/A  Proper reheating procedures for hot helding
W out snagement awareness; palicy presen IN OUT NEB N/A| Proper cooling time and temperaturas
| ] QuUT frepomna rmtncuon and extlusion . OUT  NIO N/A { Proper hot halding temperatures o
I i i OUT  N/A | Proper cald halding temperatures =]
]| ouT NiO | Proper aating, tastmg, dnnkmg or tohaceo usa . OUT N/O N/A| Proper dats marking and disposition |

H ouT NIO No discharga from syes, hose and fouth IN oUT Nio NI | Tirm:;s a public heaith control (procedures /

Hands clean and propetly washed i N ouT il | Cansumer advisory provided for raw o

[ ] ouT  NO undersooked faad

No bare hand cantact with ready-to-eat fonds or
u out N approved altemate method propery followed

0 ouT ngssiaigahandwashmgfamlmessupplied& | N OUT No© il

| Pasteurized foods used, prohibited foods not
offarad

ouT Food obtained frcm.approved snurce IN ouT M | Food additives: approved and properly used

N OIJT Ml N/ | Food receivad at proper temperature m QUT | Toxic substences properly identified, stared and
used

N out Food in good condition, safe and unadulterates | ltc ik i =
N OUT N/iO il dR:;Lrl‘IEidO;ecnrds avallable: shellstock tags, parasits | N ouT Nl (a;r?;‘l?lgac':‘é: \g}:l;:] approvad Spaclalized Process
B oUT N/a [ Food saparated and protectad — I-:;::elaitttlﬁmo the left of each item indicates that item's status at the time of the
4 OUT N/A | Food-cohtact sutfaces clsahad & sahitized IN = in compliance OUT = nat in campliance
Proper disposition of returned, previously served, N/A = not applicable N/O = not observed

m ouT N/O

raconditionad, and un fond

Good Retail Practicas ara preventative measurss to conirol the introd

IN ouT R
X Pasteurized eggs used whers required 1 In-use utensils: properly stored -
X Water and ice from appraved sourcs x Utensils, equipmant and linens: properly stored, dried,
handled !
x Single-use/single-service articles: properly stored, used
X uat p X Gloves use
X Approved thawingmethodsused | @ | [ ; iR
X Thermometsrs provided and accurats x Food and nunfnad-mntact surfaces cleanable. propeHy
designed, constructed, and used )
Warewashing facilities: installed, maintained, used; test
I strips usad
X || Nonfoncl tontact surfaces ole I
: L
X \s hot prasent X | Hot ahd cold Waler available; adaquats prassure
X | Contamination prevanted during food preparatlon, storage x | Plumbing installad; proper backflaw devices
and display | ]
x Parsanal cleanlinass: clean outar clothing, hair raslraint, x Sewage and wastawater properly dispased
fingernails and jewslry |
X B Wiping cloths: praperly used and stored x Toilet facilities: properly constructed, supplisd. cleansd
X Fruits and vegetables washed before use X Garbaae/refuse properly disposed; facilities maintained — i
X Physical fadilitias installad, maintained, and claan
Parson in Charga /Title: Clndy Henderson /\MCLQ(N_Q/\ Date: 07/27/2020
Inspe.ctoy’/ g_éphone No. EPHS No. Follow-up: O Yes No
5 ,,/"“ 3-888-9008 1647 Follow-up Dats:
DISTRIBUTION: WHITE — GWNER'S COPY CANARY — FILE COPY E537
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ESTABLISHMENT NAME ADDRESS CITY zZIP
Southern Sno Drive Thru 401 E Second St |Kennett, MO
FOOD PRODUCTALOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP. in“F
3 Cooler 37
Hot Dogs/\Warmer 171

4 R
Personn Chargs T Gy Henderson  (‘A2clef N 041 — Ba 07/27/2020

s | e
Inspectar; Telefhone Nag, EPHS Na. Follow-up: O Yes No
/, 573-888-9008 1647 Follow-up Date:
MO HAN-1ALeTH3) DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE GOPY EE




