MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN 1300 | TMEOUT 1430

FOOD ESTABLISHMENT INSPECTION REPORT
Page 1 of 2

BASED ON AN INSPECTION THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NONCOMFLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION. CR 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 NAM OWNER: PERSON IN CHARGE:
South County Produce (Fish Shacl Mark Canncn Mark Cannon
S: COUNTY: :
ADDRESS 407 B Street ™:Dunklin
¥d M P : :

CINViZIP'K ennett, MO 63857 B44-0251 i P+ PRIORITY: [ ]r[m]m [t
ESTABLISHMENT TYPE =

[ BAKERY 0 c.STORE  [J CATERER O DeLl [] GROCERY STORE [ INSTITUTION B VOBILE VENDORS

[] RESTAURANT [J SCHOOL [ SENKIR CENTER [] SUMMERF.P. [0 TAVERN ] TEMP.FOOD
FURPOSE

O Pre-opening B Routne [ Follow-up O Gomplaint ] Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY

[0 Approved [ Disapproved l PUBLIC O PRIVATE M COMMUNITY [0 NON-COMMUNITY O PRIVATE

Date Sampled Results

License No.

Risk factors are food preparation practices and employee behaviors most commenly reported to the Centers for Disease Cuontral and Prevention as contributing factors in
foodborne illness cutbreaks Publlc health |ntervent|ons are ucntml msasures to prevent foodborne illness or injury.

Compliance R Compliance R
] OuUT N OUT il NA Praper cooking, time and temperature
i ¥ifsayh = IN OUT N/O NER| Proper reheating procedures for hot holding
7] out Management awarenhess; Lelicy bresent N OUT NO HER| Prover coaling time and temperatures

restriction and exdusion IN_OQUT N/Q_f! Proper hot holding temperatures

. ouT Proper usc of regoring
| i ! QUT  N/A | Propsr cold holding temperatures
! ouT N/C | Proper eating, tasting, drinking or tobacso use B OuUT NO N/A| Proper date marking and disposition
No discharge from eyes, nose and mouth Time as a pukblic health control (procedures /
H out NO IN OUT NO M| cords)

] ouT  NO Hands clean and properly washed IN ouT Nl

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

i out N apuroved alternate methad properly followed

Pasteurized foods used. prohibited foods nét

L ouT Adequate handwashing faciliies supplied & B cuT NO NA
i accessible

. ouUT Food obtained from aamovpd source [ ] QUT  N/A | Food additives: appmved and properiy usad

IN OUT > NA Food received at propar tamperatura ) ouT Toxic substances propery identified, stared and
used
[ ] ouT Food in good condition, safe and unadulterated 3
Requirad records avallable: shellstock tags, parasite Comphance with approved Spemallzed F'rocess

IN OUT NO ik destruction IN_ouT T |_and HACCP plan

o0 OUT  N/a | Food separated and protected The letter to the left of each item indicates that item’s slatus ai the time of the
- - — inspection.

1] ouT NiA Food-contact surfaces cleanad & sanitized IN = in compliance OUT = not in compliance

N oUT Proper disposition of returned, previously served, N/A = nat applicable N/D = not observed

reconditioned, and unsafe food

uction of gath gens chemlcals and pnysuual objects into fooos

IN ouT B ey - IM [ ouT GOS | R
X Pasteurized egus used where requlred I .4 In-us:a utenslls. DI’ODEﬂy stored
x Water and ice from approved scurce x Utensils, eguipment and linens: propetly stored, dried,
B handled

i [ X Sincle-usefsingle-sarvice artides: oroperly stored, used
X Adequale ex.unpmenl for temperalure control X Gloves used Erogerly
X Aptroved thewing methods used (= H e [ I
X Thermomelers previded and accuratd Food and nonfood-contact surfaces deanable proper[y

designed, constructed, and used

Varewashing facilities: installed, maintained, used; test
strips used
Nonfood-contad 5ur'fa

Hot and r‘old water available: adeuuate pressure
Plumhbing installed; proper backfow devices

Insects, redents. and animals riot cresent
Contaminalion prevented during food preparation, siorage
and display

Perscnal deanliness: clean outer clothing, hair restraint,
fingernails and jewely

Wipina cloths: properly used and stored

Fruits and venetables washed before use

Sewage and wastewater properly disposed

Tollet facilities: praperly constructed, supplied, deaned
Garbagarrefusa prapetly disposed; facilifies maintained
Physical facilities installed, maintained. and cean

Person in Charge Mite:p ark Cannon MM C&NW Date: 08/11/2021 N

Inspe Telephone No. EPHS No. Follow-up: O Yes Na
”Z_ /é % Z géz 573-888-9008 1647 Follow-up Date: .
MO SaerTT4 (5-13) DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY EB.7

WX X | X [X| X

KXK|X| X | X [X] [X| X | X
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BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN 1 300 TIME QUT 1 430
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ESTABLISHMENT NAME

South County Produce (Fish Shac

ADDRESS

407 B Sireet

CITY 1zIP

Kennett, MO 63857

FOOD PRODUCTALOCATION TEMP. in° F FOOD PRODUCT/ LOGATION TEMP.in“F
Refrigarator 34 —
Freezer _-10

cos Corrected Onsite
CIP Correction in Progress B -

)
Person in Charge /Titie:
s Mark Can nqp'n

oA o

Pate: 08/11/2021

-

Telephone No.

573-888-5008

EPHS Na.
1647

Follow-up: a Yes No

Follow-up Date:

MOBRG-187T (813) -

DISTRIBUTION WHITE - OWNER'S COPY

CANARY —FiLE COPY

ES.37A



