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

[TIMEIN 1030 | TME oUT1—200_

| page 1 o

2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES 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
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
Burger King ' Drury Restaurants Cynthia Roach
ADDRESS: N COUNTY: .
$5:1804 First Street Dunklin
CITY2P:Kennett, 63857 | E7S'458.1383 FAX: PH.PRIORITY: [W]H[ IM[JL
["ESTABLISHMENT TYPE B
BAKERY [ c.STORE [ CATERER O oEU O GROCERY STORE [ INSTITUTION [0 MOBILE VENDORS
RESTAURANT [] SCHOOL [ SENIORCENTER [0 SUMMERF.P. [ TAVERN O TEMP.FOOD
PLRPOSE
O Pre-cpening B Routine [ Follaw-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
B 2pproved [ Disapproved Bl PUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results
License No. 069-16751

Risk factors are foud preparanon practu:es and employee behawors mast commonly reported to the Centers for Dlsease Control and Prevention as contributing factors in
foodborns illness uuthreaks Publi¢ health interventions ars control measures io prevent foogborne ilingss or inju

destruction

and HAGCP plan

Compliance Compliance R
[ ouT B ouT NIO NA Proper sooking, time and temperature
o N ouT b N/A| Proper reheating procedures for hot holding |
[ ] out [IN OUT NE@ N/A| Proper cocling time and temperatures
] ouT B ouT Nio N/A | Proper hot holding lemperatures |
[l ©oUT N/A | Proper cald holding temperatures
- OuUT N{O tasting, drinking or tobacco uss B OUT N/O N/A| Proper dats marking and disposition
No discharge from eyes, hose ahd mouth Time as a public health cantral {procedures /
L} ouT NIO B OUT N/O N/A records) |
i Hands clean and propefly washed - Cansumer advisory pravided for raw or i
B outr nNoO N ouT IR
undercooked food |
| No bare hand contact with ready-to-aat fonds or 1
! ! our NS approved alternate method property followed =
i ouT Adequate handwashing facilities supplied & B oUT NO NA Pasteurized foods used, prohibited foods not
accassibla offarad
i _.___ ouT Food obtained from approved sourse o [ ] OUT  N/A | Food additives: approved and praperly used
N oUT NI NIA Food received st proper tsmperature | (] ouT Texic substances properly identifiad, stared and
used
[ | ouT Food in good condition, safe and unadulterated | | 1
Required racords avallable: shellstock tags, parasite ' Compliahce with approved Specialized Proce:
IN OUT N/O Hilh IN ouT Nk

B OUT NA

Food ssparated and protactad

inspectioh,

m OuUT  N/A

Food-conhtact surfaces claanad & sahitized

IN = in gompliance

IN ouT

N/O

raconditionad, and unsafa fond

Proper disposilion of returned, previously served,

N/A = hot applicable

juction of nathogens chemicals, and phy

The letter to the left of each item indicates that item's status at the time of the

OUT = nat in complignce

N/ =

not observed

ical nbjects inte foods.

IN ouT ; 1
X Pasteurized sags used where required X | In-use utensils: properly stnred [ - ]
X VWater and ice from approved saurcs x Utensils, equipment and linens: praperly storad, dried,
handled |
i f i X |_Single-use/si _gle-service articles: properly stored, used 1
X Adequate equtpment for temperature contral | X Gloves used Erogerl_ 1
X Approved thawing methods usad | tEisiR R R Rt
X Thermometsrs providad and accurate X Foad ana nohfood-cantact surfaces cl eanabla, proparly
| | designed, constructed, and used L
ap % Warewashirg facilities: installed, maintgined, used; test
| strips ussd ]
X B X | Nonfood-centact surfaces clean |
X Insects, rodshts, and ahimals hot present IIES Hot and cald water avallable; adeguats pressure
X Contamination prevented during food preparation, storage x Plumbing installed; propar backflow devicas
and display Il | | o 1
x Parsanal cleanliness: dean auter lathing, hair rastraint, X Sewage and wastawater proparly disposad
fingernaile and jewelry - o | _
X Wiping cloths: properly used and siored .3 Tollet facilities: properly constructed, supplisd. claansd 1
X Fruils and vegetables washed before use X Garbaqgsirefuse properly disposed; facilities maintained |
} X ! Physical facilitias installad, maintsinad, and clean |
Person in Charga /Tlﬂa.Cynthla Roach /,j/ 7 ,f,ﬁ" Date: 09/15/2020
7 "{/ ¥ SFetephone EPHS No. Foliow-up: O Yes No
573- 888 9008 1647 Follow-up Date:
DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE GOPY Es.37



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

[ TIME IN 1030 | [ TIME OUT 1260—

FOOD ESTABLISHMENT INSPECTION REPORT '
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ESTABLISHMENT NAME _ ADDRESS __ GITY iZIP
Burger King 1804 First Street Kennett, 63857
FOOD PRODUCT/LOCATION TEMP.in°F | FOOD PRODUCT/ LOCATION TEMP. in*F
Sausage/VWarmer 148 | Ice Cream 30
Cooked Eggs/\Warmer 160 Hamburger 148 ]
Chicken NuggetsAWarmer 145 |
Walk in Cooler 36
Walk in Freezer -10

Date: 09/15/2020

573

DISTRIBUTION:

ele%ﬁone No

——
HITE - OWNER'S COPY

EPHS No. Foliow-up:

88-9008 1647

Foliow-up Date:

O

Yes

No |

CANARY - FILE GOPY

——
EA37A



