MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES : -
BUREAU OF ENVIRONMENTAL HEALTH SERVICES | TMEIN{130 | TMEOUT1400 |
FOOD ESTABLISHMENT INSPECTION REPORT — 5 |

[BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE GORREGTED BY THE
NEXT ROUTINE INSPECTION, 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: R: | PERSON IN CHARGE:
Ml RANCHITO JESUS JASSO BRIANNA Kidwell
ADDRESS: - [ "COUNTY:
1730 FIRST STREET 069
CITY/2IP: :
KENNETT, MO 53857 572%57.7070 FAX P.H.PRIORITY: [W]H [ ]m[ ]t
 ESTABLISHMENT TYPE - )
[0 BAKERY [ c.sTORE  [J CATERER O DELI [0 GROCERY STORE 3 INSTITUTICN [ MOBILE VENDIORS
I RESTAURANT [ scHoOL [ SENIOR CENTER [0 SUMMERF.P. [ TAVERN O TEMP.FODD
PURPOSE
[ Prs-opsning O Routine [l Fallow-up [ complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY
O Approved [0 Disapproved M PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY 0O PRIVATE

I I Date Sampled Results

License Nu NA

= | s

Risk factars arg food preparanon practu:es and employee behaviors most commonly reparted to the Centers for Disease Control and Prevention as cantributing factors in
foodborns illness cutbreaks. Publie health interventions ars control maasuras to prevent fondborns llness ar injury.
| R Campliancs

Campliancs it
ouT Person in charge present, demonstrates knowledge. | Proper cocking, time and temperature
= and performs dutles l SEIF NP 1]
i |in our B N/a| Proper reheating procedures for hot holding | R
[ ] ouT _Management awarensss; palicy presant IN OUT Ml N/A| Proper cadling time and temparatures
_!_ ouT Proper use of reporting, restristion and exclusion B out N N/A| Proper hot halding temperatures 1 |
} ; [ | OUT  N/A | Proper cald halding temperatures |
ouT N/O | Propar ssting, testing, drinking or tobaceo uss Bl OoUT N/O N/A| Proper dats marking and disposition | |
= ouT NIO No discharge from ayes, hose and mouth IN OUT N/O IR Time as a public health control (procedurss / |
_I ands clean and propetly washa Cansumer advisory provided for raw or ‘
Noour B N ouT  HB | ercooked food al
No bare hand contact with ready-to-aat fonds ar i 7,
N our N aporoved alternate method properly followed
i ouT Adequate handwashing facilities supplied &
5 ouT _Food | obtained from appIoved solrse N | QUT  N/A I Food additives: appraved and properly used =i
N QUT NIb NFA " Food received at proper temperalure [ i ouT [ I::I:IC substances praparly identified, stored and
B | ouT Food in good condition, safe and unadulterated i o
Requirad recofds avallable: shellstock tags, parasite Compliahcs with approvad Spaclalized Process
IN our No NIk destruction | | _IN out e | and HACCP plan i ]
B ourT Nia | Foorssparated and protectad The letter to the left of each item indicates that item’s status at the time of the
> —1 inspection.
Ji] DUT  N/A | Food-contact surfaces clsansd & sahitized | IN = in compliance OUT = net in complisnce
IN out @b | Proper disposition of returned, previously served, N/A = not applicable N/O = nat pbserved
raconditioned, @nd unsafa fond

IN ouT
| X B asteurized eggs used whers required i X | in-use utensils: propetly stored |
% Water and ice from approved source X Utensils, squipment and linens: praparly stored, dried,
- - I handied N
| 3 | X | Single-use/single-service articles: properly stored, used
X deguate equipment for temperature control X Gloves used properly —
X Approved thawing methods used il Rk
X Thermomaters provided and accurate x Food and honfood-cantact surfaces claanabla pmperly
designed, constructed, and used |
% Warewashing facilities: installed, maintained, used; test
I | strips ussd - _ =
X X | Nonfood-contact surfaces tlean ]
it T :_ T
X Insects, rodshts, and animals hot present X Haot ahd cold water available; adaguate pressure
X Contamination prevanted during food praparation, storage Flumbing installed; proper backflow davices
and display [ I )
X Parsanal cleanfiness: claan auter clathing, hair restraint, x | Sewage and wastawater properly dispased
fingernails and [ewelry - N I
X | Wiging cloths: properly used and Siored VAR EAS Toilet facilities: properly constructed, supplied, cleaned
X Fruits and vegetables washed befare use V | | ___—| Gerbagel/refuse properly dispesed; facilities maintained |
Jl—T I/x\I| Physical facililies installad, maintained, and claan
Person in Charga Title: BRIAN NA KIdWGI,I //’__7 U . Data: 8/1 2/2020

| Teleph N EPHS No. Foll . Y N
"Spe?‘(}// /. / ,/// (" 575888 360 AL T

—_—
MO 587 LT DISTRIBUTION: VIHITE - OWNER'S COPY CANARY - FILE COPY E5.37




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

TIME IN 1 130 TIME OUT 1400

PAGE 2 of 2
ESTABLISHMENT NAME TADDRESS T GITY ZIP
MI RANCHITO 1730 FIRST STREET KENNETT, MO 53857
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in*F
GE 7 WALK IN COOLER | 35
DICED TOMATOES/PREP COOLER 40 Rice/Stove top [ 198
LETTUCE | 38
DR PEPPER COQLER 36
Chicken FajitasANarmer 178 o

4-601.11C |Raw concrete in kitchen, must be smooth, hon porous and easily cleanable

NRI

|

NRI |NEXT ROUTINE INSPECTION
COos CORRECTED ONSITE
Persan n Charge Tls BRIANNA Kidwell /\—— ) | D=t= 8/12/2020

npecy / 2./ / / L 59%65'5’539%%8 e

Follow-up: 0O  Yes O No
Follow-up Date:

— . ——
MO KRN- l'a.u iE-13) DISTRIBUTION: WHITE - OWNER'S COPY CAN~\RY FILE COPY

E537A



