FOOD ESTABLISHMENT INSPECTION REPORT

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
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BASED ON AN INSPECTION THIS DAY, THE ITEN'S

NOTED BELOW IDENTIFY NONGOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. CR SUCH SHORTER FERICD 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 FOGD OPERATIONS.

OWNER:
Mark Cannon

ESTABLISHMENT NAME:
South County Produce (Fish Shact

PERSON IN CHARGE:
Mark Cannon

ADDRESS 107 B Street

CITViZIP: K snnett, MO 63857 PHONE

FAX:

P.H. PRIORITY: [ ] H [M]m . |

ESTABLISHMENT TYPE

[J BAKERY [ €. 8TORE [ CATEHER DELI 0 GROCERY STORE [ INSTITUTION B VOBILE VENDORS
[ RESTAURANT [ SCHOOL [ SENIOR CENTER [] SUMMCRF.P. [] TAVERN [ TEMP.FOOD

PURPOSE

[ Pre-npening B Routne [ Follow-up O complaint [ Other

FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY .

O Approved [ Disapproved i PUBLIC [0 PRIVATE B COMMUNITY [0 NON-COMMUNITY [0 PRIVATE

L, Mo Date Sampled Results

|cense B

Risk factors are food pfepalatlon pra{‘tlces and ernployes behaviors most commonly reported to the Centers for Diszase Gonlrol anc Prevention as contributing fact
foodbarne illness cutbreaks. Publie health interventions are uan.ml nieastres fo orevent foadborne iliness ar iniury.

Compliance T il COS R Compliance i R
Person in charge pr Propar cooking, time and tempearature
ouT Ri
E and performs duties IN ouT b '\ﬁ_ .
IN OUT N/O Hilk| Proper reheating precedures for hot halding
|| ouT IN OUT N/O . | Prover cooling time and tempetatures
€00 f re
. QuUT IN_ QLT “N/O M | Procer hol halding temperatures o
i 6 el QUT  NA | Proger cold holding temperatures
| B OUT N/ PrOJ er eating, tasting, drinking or tobaccu use OUT  N/O NA| Proper date marking and dispesition
™ ouT NIO No discharge from eyes, nose and mouth N OUT NO Hilb Time as & public health control {procedures /
recards\
: 15
| Hands dlean and properly washied Consumer adwsnry provided for raw or
B ouT NO _ ) N ouT il undencooked food
No bare hand cantact with ready-to-2at foods or
o ST e aporoved altermate methad properly followe | o
] oUT Aderuate handwashing facilities supplied & B ouT NO NA Pasteunzed foods used, DrOhIDI(Ed foods not
accessible = _offered ||
] QuUT Food obtained from au .roved source 1THE OuUT  N/A | Food add\tlves approved and propery used
N OUT Wil N/A Foed received at proper :emperature e ouT -L!;(sj:dc substances properdy identified, stored and
[ ] ouUT Food in good condifion, safe and ynadulterated | I i ]
Requirad records availabla, shellstack tags, parasite | Comphance with approvad Specialized Pmcass |
T
IN_OUT NO 18 | yostruciion { IN_our _and HACCP plan
u ouT NA . Foed separated amd protected The letter to the lteft of each item indicates that itam’s status at the time of the
“Foodconiacl surfaces deansd & ized = inspection.
i) OUT  NiA ood-contact surfaces cleaned & samtize IN = in compliance OUT = not in compliance
N out 1 | Prorer disposition of returied, previcusly served, N/A = not applicable NG = not nbserved
L. " | reconditioned, and unsale food
e L p“HTGEa G
IN out oS R 1 ouT iyl CO8 R
X ! Dasteurized eqzs used q x In-use .;lensﬂe praperly stored
X Water and ice from approved saurge X Utensils, equiptrient and linens: propetly stored, dried.
. _ handled .
i [ EFeod Temnemis Sontet X Sincle-usefsingla-sarvice artides: propery stored, used |
X | Adeuuute ejuipment fortem‘.n.raturz, contral | X Gloves used aropery
X | =5 Anoroeed Ih:znnr‘\?__ms thads usad : Frans it i e ==
X Thermometers provided and accurate % Food and nonfood-contact surfaces deanable properly
. desinned, constructed. and used -
X Warewagshing facilities: installed, maintained, used; test
) strips used i
X | X Nanfoad-cantact suﬁaces clean
X Insects, redsnts. and animals not Lresent ] % Hot and <ol water avadable adeuuaie oressure )
X Contarination prevented during food preparation, storaga x Plumblng installed; proper backilow devices
and display - ) I - -_—
X Personal deanliness: dean outer clothing, hair restraint, x Sewage and wastewater properly disposed
fingernails and jewshy o -
X Wiping doths: properly used and stored X | Toilet facilities: properly constructed, supplied, d eaned
X Fruits and vegetables washed before use X Garbaga/refuss properly disposed; faclities maintained
X Physical facilities installed, maintained. and dean
Person in Charge {Title: Date:
J Mark Cannon 08/08/2022
_— p—
e Telephone No. EPHS No. Follow-up: O Ves No
573-888-9008 1647 Follow-up Date:
CISTRIBUTION, WHITE - OWHER'S COPY CANARY — FILE GOPY EE.37
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ESTABLISHMENT NAME , ADDRESS CITY ZIP
South County Produce (Fish Shac|407 B Street Kennett, MO 63857
FOOD PRODUCT/LOCATION | TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
Refrigerator - 36
Freezer B 3 -

CcOS Corrected Onsite
cIP Correction in Progress

e Mark Cannon __m[/ﬂ G@Mq,\ Pate: 08/08/2022

Telephone No. EPHS No. Follow-up: 00 VYes No
573-888-9008 1647 Follow-up Date:
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