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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 PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO CCMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IMN CESSATION OF YOUR FQQD OPERATIONS.
ESTABLISHMENT NAME: OWNER; PERSON IN CHARGE:
#1China Buffet Mei Ying Guan Mei Ying Guan B
“ADDRESS: COUNTY:
715 KENNETT STREET | 069
ITY/ZIP: PHO FAX: s
CTZPKENNETT, MO 63857 | Bagoor | Po-proRITY: [W] 1 [m [
ESTABLISHMENT TYPE — B -
[J BAKERY [] C.STORE  [J GATERER O osu O GROGCERYSTORE [ INSTITUTION [ MOEILE VENDORS
B RESTAURANT [ SCHOOL  [] SENIORCENTER [] SUMMERF.P.  [] TAVERN [ TEMP.FOOD
PURPOSE
[ Pre-opening B Routine [ Follow-up O complaint [ Other
| FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results
License No. NA o ———

Rigk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Cantral and Prevention as centributing factors in
foodbarne iliness outbreaks. Publlc he Ith i control measures fo prevent fondborne illness or injury.

Compliance : : R Compliance ;
ouT PeISDn in charge present, demonstrates knowledge, IN OUT 1B NiA Pmper cooking, tims and temperature
and pen’orms duties i I
i BeTTea] i i IN oUT Ml N/A| Proper reheating procedures for hot helding

ouT Mana:zernent awareness, IN OUT HED N/A| Proper coolind time and temparatures 1
i B OUT N/O NA| Frover hot holding temasratures 1
i £ : i | 1 OUT  N/A | Prooer cold holding temperatures
OUT N0 | Proper eating, tastlnq drinking ar tobaccu use QUT N/O N/A| Proger date markini and disposition
out N/O No discharge from eyes, nose and mouth IN OUT NO N :l'lzﬁssa puhblic health control (procedures /

; Hands clean and Properly washed N ouT I ConsHmer advisory provided for raw or it

OouT  NO LIHCEI’EL.L)-\EIEI food

No bare hand contact with ready-to-eat foods or

i
|
| | out
iR
Ei
i
|
A

OUT  N/O
apuroved alternate method property follnwed |
ouT Adequate handwashing facilities supplied & B ouT NO NA F'asteunzed fc\ons used, prehibited foods not
accessible offered

[ ] OUT  N/A | Food additives: approved and prop

Food obtamed from apgroved source

N OUT 1 NA Foad received at propar tamperature = ouT Toxic substances properly identified, stored and
used
[ ] ouT Food in good condition, safe and unadulterated _k
Requirad records available: shellstock tags, parasite Compliance with approved Specialized Process
IN_OUT NO | destryotion i ] IN_ OUT B | and HACCP plan N
IN (T N/ | Food separaled and protected The letter to the left of each item indicates that item’s status at the time of the
Food-contact surfaces cleaned & sanitized inspection.
& oUT  NA “ IN = in compliance CUT = not in compliance
Proper disposition of returned, previously served, N/A = not applicable NG = not observed

IN ouT w reconditioned, and unsafe food

LT
Good Retall Practlces are preventative measures to control the introduction of pathogens, chemicals, and
N [ ouT o G ik - TCo8 | R | IN [ OUT |
X Pasteurized egus used where required X In-use utensils: property
x Water and ice from approved source X LJter(]j?ils. equipment and linens: propedy stored, dried,
andled

1 HE s » Single- uselsm:;le-serwce articles: properly stored, used
X |pmenl for temperature control X Gloves used properly
X Avproved thawing methods used He it m A -
% Thermometers provided and aceurate X Food and nonfood—contact surfaces deanable. properly

| designed. constructed. and used
% Warewashing facilities: installed, maintained, used; test
strips used
X 1 %
p.3 Insects rodcnts and animals not |:ras‘=nt X Hot and cald water ayvailable: adecuate pressure
% Cogt;}n;lﬂnallon prevented during food preparation, storage x Plumbing installed; proper backflow devices
and displav
X Personal cleanliness: clean outer clothing, hair restraint, x Sewage and wastewater properly disposed
finzernails and jewelry o y . ). )
| X Wipina cloths: properly used and stored X Toilet facilities: properly constructed, supplied, deaned I
X Fruits and vegetables washed before use X Garhagefrefuse praperly disposed; facilities maintained L
X Physical facilities installed, maintained, and clean

Person in C’Ifrg(i:itle:Mei YingﬂGu/gn X YIZ’{ )/,72 @ ﬁ%ﬂ'ﬁ/ Date: 06/08/2021

Valephong/No., EPHS No. Follow-up: O Yes No
573-882-9608 1647 Follgw-up Date:

DISTRIBUTION; VWHITE— OWHER'S COPY CANARY — FILE COPY E6.37
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ESTABLISHMENT NAME ADDRESS CITY zZIP
#1China Buffet 715 KENNETT STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP.in°F

Deli Prep Cooler 37 Walk in Freezer -6
Crab/Prep Cooler 35 Walk in Coaler 37
o Buffet/ Crab Salad 40
] BuffetWatermelon 38
MT Dew Cooler 38 - Buffet/Lettuce 40

5:101.; 11 Non food grade tubs being used-ln walk in coolerto store shrlmp shall be food grade plas’uc CIP

3-304.14 |Wiping cloths Iaymg on countertops in k:tchen shall be stored in sanltlzer solution when not in use |CIP

CIP Correction in progress -
T e T e e R ATION P ROVIDED DR CONENTS
P 7T, -
erson in Charge /Tifle: PN/ Date:
e Dt Mei Ying GuanX NGl YImg GAA) 06/08/2021
Inspector,/” £ Telephufie No. EPHS No. Follow-up: O VYes No
573-868-9008 1647 Follow-up Date:
MO B80-18 13) DISTRIBUTION: WHITE —~ QWNER'S CORY CAMARY ~ FiLE COPY E6.37A




