MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES - S
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINgQpQ | "MEOUT1115
FOOD ESTABLISHMENT INSPECTION REPORT

pace 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE GORRECTED BY THE
NEXT ROUTINE INSPECTIGN. OR SUCH SHCRTER PERKOID OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHCRITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SF’ECIFlEL) N TI-HS NOT]CE MAY RESULT IN CESSATION OF YOUR FOOD OPERATICNS.

ESTABL'ISHMENT NAME: PERSON IN CHARGE:
MR C'S FAST FOOD ! JIM & LINDA PENDER LINDA PENDER
DDRESS: " COUNTY:
A 1315 E 5TH STREET | 069
g | PHONE: - FAX: sy soEEE. Tal 1 |
OVZPKENNETT, MO 63857 | 579%855-0220 | P pRIORITY (W] K [m [
ESTABLISHMENT TYPE ' |
[0 BAKERY [ €. STORE  [J CATEREH O beu [0 GROCERY STORE [J INSTITUTION [ MOBILE VENDORS |
RESTAURANT  [J scHOOL [0 SENIGRCENTER [ SUMMERF.P. [ TAVERN ] TEMP.FOOD
PURPOSE
O Pre-opening B Routine [ Follow-up [ Complaint [0 Other
FROZEN DESSERT | SEWAGE DISPOSAL [ WATER SUPPLY o
O Approved [ Disapproved B PUBLIC [0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results
Llcense No. NA B —

Risk factors are food preparalion practices and emgloyes behaviors most commonly reported to the Centers for Disease Contral and Prevention as contributing factors in

foodberne illness outbreaks. Public health interventions are wmml measures to prevent foodborns illness or injury.

Compliance H B cos R Compliance i
i ouT Person in charge present, demonstrates knmﬁedge B oUT No NA Fraper eooking, time and temperature

argperforms duties )

T [ i IN oUT @ NiA _Proper rehesting procedures for hot holding

iIN_OUT NED NiA| Procer cosling time and temperatures

LN OUT B NA | Proser hot halding temperatures

| i OQUT  N/A | Procsr cold holding temperatures
Proper satinn_*n3ting, drinking or tobacco use | OUT NO NA| Procer date marking and disposition )
No discharge fren eyes, nose and mouth IN OUT NoO il Ti;n;;;;a puklic health control (procedures /

[eta ] R

] T ouT
2] ouT [
B OUT  NO
B out  NO

e hyHEGeL ]

ouT NIC - Consumsr advisory prowded for raw or

IN out _undercooked food

=af foods o
Toll owed

o
i . NG approved alternate method pra

v F;a;t.é;lrized foodé used, prohibited foods not

& ouT Aderuate handwashing facilities vuj.
i I OUT N/O NIA ofereq )
L SR g - e B
B ouT Food obtained from worioved source B OUT  N/A | Food addifives: approved and propery used
IN OUT Ifip N/a | Food received at proper temperatura ™ ouT | Towic substances propery identified, siorec and |

used

W ouT Feod in goad conditian, safe and unaculteraled B FER T -
1M DiiT_ NOo il ;{:;?LGiio:‘]ecords availabla, shellsiock tags, paraite IN ouT 1 g:gﬁl;’\%é; \ﬁl\g\nappmvad Spernialized Process
T _O;JT NiA . | Food separated and protected The letter to the left of each item indicates that item’s status at the time of the
B OUT N | Foodcontact suraces deared & saniized lnSpTrj!»;’.-ri:.I CoMpNENEE oUT=stimecempliance

Proper disposition of reluried, previously served, N/A = not applicabie N/T = not observed

IN our - reconditioned, and unsafe fuod
s i D PR L PRACEEER. o
Good Retail Practlces are preventatlve measures 1o contral the introduction of pathogens, chemicals,

|nto faods.

IN | oUT g GO R 1N ouT R
X Pastziized rags nsed whate re n.nn:H X 1 In-use utensils: preperly storerd ||
X Water and ice from approved source x Utensils, equipment and linens: propetly stored, dried,
| handled
% | Sincle-usafsinale-sarvice artidles: vropedy stored, used
X | X | :
| % | ' ; L
X x Food and nonfood-contact surfaces deanable properly
| desiyned, constructed, and used
X Warewashing facilities: installed, maintained, used; test
strips used ! |
X Nanfood-contact surfaces clean
X {nsects rod»ﬁnts and animals riot | resent | X | Hot and cold watar adallable adeouale pressure i
X Comamllnataon prevented during food preparation, siorage % Plumbing installad; proper backlow devices
and display 1 -
X Personal dleanliness: dean ouler clothing, hair restraint, x Sewage and waslewater properly disposed
fingernails and jewelry _ |
X Wiping doths: properl, used and stored x | Toilet facilities: praperl; constructed, supplied, deaned
X Fruits and veuetables washed before use o X Garbage/refuse properly disposed; faciities maintained |
X Physical facilities installed, maintained, and dlean
Person in Charge [Title: Date:
haree MZLINDA PENDERY ey dse | 708/12/2022 B
Inspectys Telephone No ’ EPHS No. Folluw—up O Yes Na
573-888-2008 1647 Follow-up Date:
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ESTABLISHMENT NAME ! ADDRESS CITY 1zIp
MR C'S FAST FOOD !1315 E 5TH STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION | TEMP.in°F FOOD PRODUCT/ LOCATION TEMP. in* F
- [_ Chest Freezer 7
| Eenmore -5
] .
KENMORE FRIDGE L [ B
Caoler |

NRI NEXT ROUTINE INSPECTION

CIP Correclion in Progress

Pate: 08/12/2022

Telephone No.

573-888-9008

1647

Follow-up: O Yes No |

Follow-up Date:

VISTRIBUTIGN. WHITE — GWWNER'S COUPY CANARY —FILE GOPY

E&37A



