MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES Ry~
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEINg 00 1 TIMEOUT4 63
FQOD ESTABLISHMENT INSFECTION REPORT i A

page 1 o 2 |

SASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELGW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION. GR SUCK 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. i

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
Taco Bell #4807 W&M Resaurants Joey Alle
DRESS: ) ' N COUNTY: T
ADDRESS'1782 First Street Dunklm
TViZIP: | FAX: i
AT Kennett, MO 63857 B 55-a264 P.H. PRIORITY - W] H[ M D L
ESTABLISHMENT TYPE e -
[ BAKERY [ ©.STORE [ CATERER [ beu [0 GROCERY STORE [ INSTITUTION ] MOBILE VENDORS
| B RESTAURANT [ scHooL [ SENIORCENTER [ SUMMERT.P. [ TAVERN [ TEMP.FOOD
PURPOSE
[ Pre-opening B Rouine  [J Follow-up [ Complaint [ Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY i

[0 NON-COMMUNITY [0 PRIVATE
Date Sampled Resulis

O Approved [ Disapproved B PRUBLIC O PRIVATE B COMMUNITY

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Cantral and Prevention as confributing factors in
foodborne Hiness outureaks Publnc heallh mtervent.ons are mmrol measures te prevent faodbarne lliness o inury.
Comphance : cos R Comphanc& ............

u ouT Person in "karge prasant, demonstnates knuwledge, IN OUT 1l N/A Praper cooking, time and temperature

| and perfarms duties - |
i [y IN OUT 1B N/A| Proper reheating procedures for hot helding |
|

|

|

[ | OUT | Management awarshess; olicy uresant | |IN OUT @ N/A| Propercooling time ahd temperatures

[ ] ouT B OoUT N.O N/ | Procer hot halding temperatures
I _out N/A | Proper cold holding temperatures
B our N/O OUT  N/Q MNA| Prorer date marking and disposition |

Time as & public health controf (procedures /

_l OUT  N/O IN QUT NO Hilk records)

Hands clean and properly Aashed . | ; Consumer advisory provided for raw or
B our ik undercooked food

B out nNoO |
' ] No bare hand con‘act with ready-to-eat foods of

out NIO | aporoved alternate method properly followerd | i i
ouT Adenuate handwashing facilities suppliad & Pasteunzed foods used, prohibited foods not
= _agcesg!ple B our NO NiA offered —
s e i : il
S _out Food obtained from asLroved source | | QUT  N/A | Food additives: approved and “roperh used |
IN DUT ) NA Focd recaived at proper temperatura ] ouT Taxic substances propedy identified, stored and
|

Food in goc-)d_c'éggni_en, safe and unadulterated i i
Requirad records available. shellstock tags, parasite IN ouT I Compliance wdh approved Spemahzed Pracess
_destruction_ and HACCP plan

[ | ouT

IN OUT NO 1§

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

ouT N/A " Food separaled an

[ protecte
; " TS inspection,
| ouT N/A Foo_d—contacl surfaces cleaned & sanitizad IN = in compliance OUT =notin compliance
Praper dispositien of returned, previously served, N/A = not applicable N/O = not abserved

N OouT il

raconditioned, and unsafe food

e I A PRALHEES i B i
ive measures to contral the introduction of pathogens, chemicals and hysical cb ects |nto foods.

Good Retail

IN cuT | B I cos R IN out H CO8 R
X Pasteurized eaus used where required . In-use utensils: properl [y stared |
x Water and ice from approved source x Utensils, equipment and linens: propery stored, dried,
—_— handled
.................... x Sincle-use/single-sarvice articles: oroyery stored, used
X Adeguite - ; ature cants | - X Gloves used pro _ ]
| X 1 Aporoved thawing methods used — i REE A EA B e S I N
% Thermometers provided and acourate % Food and nonfood- conmct surfaces deanable properly
designed, constructed, and used
X Warewashing facilities: installed, maintained, used; test
1 strips used
X | Nenfood-contact surfaces dean |
i ; il TBHES |
| X Insects. rodsnts. and ammals not _resent . X | | Hetand cald water available; adecuate pressure |
% Contamination prevented during food preparation, storage Plumbing installed; proper backiiow devices
and display | - 1
x Personal deanliness: dean outer dlothing. hair restraint, x Sewage and wastewater properly disposed
fingernails and jewely - — _ | |
X Wiging cloths: projerly used and stored | x Toilet facilities: properly constructed, supolied, deaned
X Fruits and vegetables washed before use %X Garbage/refuse properly disposed; faclifies maintained
| Physlcal facilities installed, maintained. and dean
Perscn in Charge /Title: | Date:
%15 Joey Al UQ W 08/16/2022
’ r"iephone No, EPHS Na. Follow-up: O VYes Na
|‘H73—888—9008 1647 Follow-up Date:

LISTRIBUTION: WHITE - OWNER'S COPY CANARY —FILE GOPY E6.37
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ESTABLISHMENT NAME AODRESS CITY 1ZIP
Taco Bell #4807 1782 First Street Kennett, MO 63857
FCOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in®F
Ground Beef/Warmer 1 ) 180 Right Prep Cooler/Lettuce 39
Chicken/Warmer | 172 ~ Wwalkin Coaler 34
Left Prep Cooler/Lettuce l 38 Walk in Freezer 0
Left Prep Cooler/Tumaloes 38 Eggs/Warmer - 170
Right Prep Cooler/Tomatoes - 37 Steak/Warmer 171

Thete ife

3.302.12 |Unlabeled dry goods in warewash area CIP CAD
4-204.112 |Missing thermometer in prep cooler o CIP e
6-501.11 |Busted and missing tiles on wall in warewash area o NRI 3
L

cos Corrected onsite _ o - . o ___
CIP Correction in Progress - |

NRI Next Routine Inspection - i

Person in Charge /Title: A
Joey Allen

Sunfr—

Pate: 08/16/2022

Telephone No,

573-888-8008

Follow-up: O VYes
Follow-up Date:

EPHS Na.
1647

LISTRIBUTION WHITE = CAYNER'S COPY

CANARY —FILE COPY



