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[BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTEBELTWENWYENC_OMPUANE [N OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD DF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO GOMPLY
\WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT. IN CESSATION OF YOUR FOOD OPERATIONS. __ .

" ESTABLISHMENT NAME: [ OWNER: T | PERSON IN CHARGE:
Taco Bell #4807 W&M Resaurants ' Joe Crumpton
ADDRESS: Samemeemtmseems—e—s - TGoOUNTY N ki
1782 First Street \ Dunklin
CITY/ZIP: | PHONE; FAX: :

Kennett, MO 63857 | 573-888-4264 | PH.PRIORITY: m+ v [
FEsTABLEANENTTYRE e —— |
BAKERY O c.STORE CATERER O DELI [J GROCERYSTORE  [J INSTITUTION ] MOBILE VENDORS

RESTAURANT [0 SCHOOL SENIOR CENTER ] sUMMERF.P. [0 TAVERN [ TEMP.FOOD
PURPOSE
] Prs-opaning B Routina [J Follow-up [ Gomplaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL [ WATER SUPPLY
] Approved ] Disapproved ‘ E PUBLIC 0O PRIVATE B COMMUNITY [0 NON-COMMUNITY 00 PRIVATE
. Date Sampled Resuits
License No. = |

Risk factors are faod preparation practices and employzse behaviors most commohly reported 1o ine Centers for Disease Control and Prevention as conlributing factors in

foadborns ilness outbreaks Public health interventions are santrol measures to prevent fcodbarne illness or injury.

Empﬂlﬂce B H 1_008 IR Compliance = £ |
B ouT Person in charge present. demonstrates knowledye. IN ouT NEb N/A Proper cooking, ime and tempera |
5= and performs dutiss \_ - - | - I
fi [IN_OUT WP N/A | Proper reheating procedures for hot holding _1_ ]
. U] OUT | Management awarensss; p |IN_ouT Nl NJA| Praper cocling time and temparatures —= N
| u “©UT | Properuseof porling, res B ouT N/O N/A | Proper hot holding temperatures — |
I - i | | oUT  NA | Proper cold halding temperatures L I
- auTt N/O | Proper sating, tasting, drinking or tobacco usa | | l ouT N/O N/A| Proper dats marking and disposition |
No discharge from eyes, nose and tmouth Time as a public health control {procedures / [ |
® our N | | | moow N | s | |
— i — L 1

Hiands clean and propesly washed

B our NO | N ouT

“No bara hand contact with ready-to-eat foods ar . '
B ouT NO | aporoved aliomate method preperly followed S| P (S il
] ouT gggsssaiglzahandwashmg facilities supplied & W oUT NIO NA

Pasteutized foods used, prohibited fonds not
offarad
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N out NID NA Faod raceived et proper temperature & ouT I:X:;f substances praperly identified, storsd Emd—_I |

W oUT__| Foodin good condition, séfe and unadulterated I I N —
Required rscards available: shellstock tags, parasits | Compliahcs with approved Specializad Procass
N ouT NO MR desinici | |m o W |adnaccroan et

] ouT  N/A [ Food s=parsted and protsctad
| - - et —_— —1 Ingpaction.
...IN il N/A | Eood-contact surfaces clsanad & sahitized _| IN = in compliance OUT = not in complience

| | i N/A = not applicable NJO = not obsetved

The letter to the left of each item indicates that iter’s status at the time ofthe
(=]

I Pruéer_dispnsitinn of rﬁne?previouély served,
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| [ | Fond and nonfond-cantact surfaces cleanable, properly |
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X
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ESTABLISHAMENT NAME ADDRESS TCITY iziP
Taco Bell #4807 1782 First Street Kennett, MO 63857

FODD PRODUCT/LOCATION TEMP.in° F FOOD PRODUCT/ LOCATION [ TEMP.in“F

Ground Beef/Steam Table 160 Right Prep Cooler/Lettuce 40

Rice/Steam Table 165 Walk in Cooler | 3
Left Prep Cocler/Lettuce N 40 Walk in Freezer -1
Left Prep Cooler/Tomatoes 45 TAC
Right Prep Cooler/Tomatoes 39 o

4-601.11A  [Six Food scoaps in clean rack soiled with food, (Wash, rinse and sanitize COS

COoSs Corrected onsite
TAC Time as Control
900am indicated as time for items in prep table |
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