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

TIME INgoo
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PAGE

TIME OUT1 160

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED RELOW IDENTIFY NCNCOMPLIANCE IN OPERATIONS OR FAGILITIES 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 LUIMITS FOR CORRECTlONS SPECIFIED IN THIS NCTICE MAY RESULT IN CESSATION OF YQUR FOQD OPERATIONS.

ESTABLISHMENT NAM
HUCKS FOOD & FUEL #321

OWNER:
MARTIN & BAYLEY,INC

ADDRESS 506 ST FRANCIS STREET

CTVIZIP: K ENNETT, MO 63857

ONE:
-868-5888

I FAX:

PERSON IN CHARGE:
Brittany Smothers

._CO_UNTYZ 069

P.H. PRIORITY : [_| H [E]™ mf

| ESTABLISHMENT TYPE

[d GROGERY STORE

[ INSTITUTION
_[JTEMP.FOOD

[ MOBILE VENDORS

[0 BAKERY B C.STORE [J CATERER [ oel

[] RESTAURANT [ SCHOOL [ SENIOR CENTER  [] SUMMER F.P. [] TAVERN
PURPOSE.

O Pre-opening B Routne [J Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved W PUBLIC [0 PRIVATE B COMMUNITY

O PRIVATE
Resuits

0 NON-COMMUNITY
Date Sampled

Llcenss No. NA

Risk factors are food preparallor‘ practlc,es and employee behavmrs masi commonly reported to the Centers for Dlsease Control and Prevention as conlrlbutlng factors in

foodborne iliness outbreaks. Public health Interventions are cuhtrol measures to srevent foadbarne illness or in! urv
i T Cos e

Compliance H R Compliance H |
B ouT Person in charge'prese.nt, demonstrates knuwladge: IN OUT Hlb N/A Pronercookmg time and temperature |
and performs duties _— - |
] i | IN OUT HED N/A| Proper reheating procedures for hot holding |
[ | out Manauement awareness: olicy Lresent IN OUT {5 N/A| Prover cooling time and temperatures |
[ | QUT Proper use of re; oring, restriction and exdusion B oUT N/O MNA| Proser hol halding temperatures [
i ; £l BN QUT  N/A | Proper cold holding temperatures '
! ouT N/O | Proger eating, iastmq drmk\m: or tohacco use iIN CHll NG NA| Proger date marking and disposition o
[ ouT NIO Na discharge from eyes, nose and mouth N oUT NoO Tl :;2:5:?; a puhlic health control (procedures /
i nus ekttt R s 1
(] ouT NO Hands clean and properly washed IN out N
No bare hand contact with ready—ro:éét foods or
u ouT RS approved alternate method praperly followed
IN e 1§ Adequate handwashing facilities supplied & B ouT NIO NA jested
| 1 ouT Food obtained from apzroved source = OUT N/A | Food additives: approved and ;,roped, used
IN OUT D NA Foaed received at p:Oper temperature IN i Toxic substances propeiy identified, stored and
g ouT Focd in good condition, safe and unadulterated el T
Required records availahle: shellstock lags, parasite IN ouT B Compliance with approved Specialized Process

IN OUT N/O Il

and HACCF clan

Food separated and protected

i OUT  N/A
IN il N/a | Focd-contact surfaces cleansd & sanitizad
IN ouT Proper disposition of returned, previously server,

raccndltmned and unsafe food

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

Inspection.

IN = in compliance
N/A = nat applicable

QUT = nat in compliance
N/O = not abserved

S R R
X Pasteurized egus used where reqwred x| In-use utensﬂs: propey stored
X Water and ice from approved saurce x Utensils, equipment and linens: propety stored, dried,
handlad ]
I i e temiperatina tanlal - x Single-use/single-service artides: propedy stored, used
X Adequale e.fulpmenl for temperalure cantral X £
X Approved thawing methods used st s i Hi
x Thermometers provided and accurate X Food and nanfood-contact surfaces deanabls. properly
designed, constructed, and used
[ x | Warewashing facilities; installed, maintained, used; test
FhH R | strips used (I
X Food propery Iaheled, original container X Nanfood-cantact surfaces dean
t... : $33%
X Insects. rodents.and anlrrals not resent x Het and cold water available: adegusate pressure
% Contamination prevented during food preparation, storage x Plumbing installed; proper backflow devices
and displav N -
% Personal deartliness: clean outer clothing, hair restraint, X Sewage and wastewater properly disposed
fingernails and jewelry |} - A
= X | Wizing doths: properly used and stored X Toilet facilities: properly constructed, supolied, deaned
X Fruits and vegetables washed hefors uss - X Garbage/refuse praperly disposed; faclities maintained |
P — 3 Physical facilities installed, maintained. and clean |
Person in Charge /Title: Date:
" Brittany Smotheri 09/16/2021
LY - —
Inspecto/' 1 elephone bo, EPHS No. Follow-up: Yes Na
é ,, W 573-888-0008 1647 Follow-up Date: 9/21/2021
MO 580-1°T7 (8-13) DISTRIBUTION, WHITE — OWNER'S COPY CANARY — FILE COPY E6.37
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ESTABLISHMENT NAME ACDRESS cHY zIP
HUCKS FOOD & FUEL #321 !506 ST FRANCIS STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in ° F
SANDWICH DISPLAY COOLER 37 B
TURKEY SUB/ DISPLAY COOLER 37 ~ Sausage Deep fried wrap/ LEFT WARMER 140
DEL WALK IN COOLER 41 Ice Cream Freezer -2
BEVERAGE WALK IN COOLER 39 RIGHT WARMER/Sausage Egg Wrap
BLUE AIR COOLER 33 ~ Blue Air Freszer

3-501.17 |Opened Ham salad in Bev air not dated‘ discarded CQSs

3-501.18 |Sliced bologna in Bev air cooler past discard date, discarded 9/9/21 Ccos R
7-202.12 |Raid pesticide laying in hand sink basin, shall be approved for food establishments COS

4-703.11 |No sanitzer for 3 vat sink - CIP

4-702.11 |Prep and work areas not sanitized after being cleaned in kitchen - 9/21/21

608

5-205 11A Handsmk blocked in kltchen with wiping cloths in bag B
3-304.14 |Wiping cloths not store in sanitizer 9/21/21
Ccos Corrected onsite
CIP Correction in progress B B
........................................................ EDHCATIDN FROVMIDEE DR COMMENTS: S ]
—
Person in Charge /Title: Brlttany Smo}ers Date: 09/1 6/2021

Inspect .ephq@ TEPHS Na. Follow-up: Yes [] No
WMW 573-888-5008 1647 Follow-up Date: §/21/2021

MO BBIKI81 LT HT DISTRIBUTION. WHITE - OWNER'S COPY GANARY - FILE GOPY ES.37A




