MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIME INg 45 | TIMEOUT 1945

FOOD ESTABLISHMENT INSPECTION REPORT
(Ppage 1 oof 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE GORRE GTED BY THE
NEXT ROUTINE INSPECTION, DR SUCH SHORTER PERIOD DF 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 GESSATION OF YOUR FOOD OPERATIONS. - |

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
Kennett Bowling Lanes,LLC Matt Gardner Matt Gardner
ADDRESS: . - COUNTY: .
551315 St Francis St | Dunklin
CITY/ZIP: PHONE; FAX:
Kennett ,MO 63857 572'88-0400 PH.PRIORITY: [W]H [ m[]L
| ESTABLISHMENT TYPE
BAKERY [ C.STORE [d CATERER [ DELI [0 GROCERY STORE [ INSTITUTION 3 MOBILE VENDORS
RESTAURANT [] sCHOOL ] SENIOR CENTER J SUMMERF.P. 0 TAVERN DTEMP.FDDD
PURPOSE
B Pre-opening O Routine [ Fallaw-up O Complaim [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[ Approved [ Disapproved Bl PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
U N Date Sampled Results
ICENSE NO.

sk factors are food preparation practlces and employee behavmrs maost commonly reported 1o the Centers for Disease Conttol and Prevention as conlrlbutlng fe clors in
foodborne iliness autbraaks. Public health interventions are cantrol measures to prevent foodborns iliness or injury.

Compiiance Cos R Complishce
| Person in charge present. demonstrates knowledge. Proper cocking, time and temperature

u ouT | _and performs dutles IN oUT NIB NA | o

) IN ouT NEP N/A| Proper reheating procedurss for hot holding

[ ] Management awareness; policy present IN oUT NIl N/A| Proper codling tims and temperatures

] . restristion and exslusion IN ouT B N/A | Proper hot halding tempsratures

: + IN N/A | Proper cold halding temperatures | [
_- ouUT N/O | Proper sating, tastlng drmklng br tobaceo uss . OUT N/O NIA | Proper dala marking and disposition |

it ouT NIO No discharge from eyes, nose and mouth IN QUT No NI | Time as a public health control {pracedurss /

| records) |

."Hands clean and propetly Washed N

) No bara hand contact with ready-to-sat fonds ar

. out approved alternate method properly followed
B ouT Adequate handwashing facilities supplied &
B | ouT Food obtained from approved source B OUT N/A | Food additives: approved and pro.perly-used
N OUT NED NA Food received al proper temperature IN il I To)<|dc substances properly identifisd, storsd and it
[ B auT Food in good condition, safe and unadulterated i 1
Required racords available: shellstock tags, parasita Compliancs with approved
N OUT NIO HEh ; IN_ oUT NI | ;g HACCP plan
) OUT  N/a | Foodssparated and protsctad The letter to the left of each item indicates that item’s status at the time of the
= + inspection.
N clr  N/A | Food-contact surfaces clzsanad & sanitized = IN = in compliarice OUT = nat in compliance
Proper disposition of retumed, previously served, N/A = not applicabls N/O = not observed

IN our Nilb

raconditionad, and uhsafs fond

uction of pathogens, chemicals, and chysical nbjects into foods.

cos R

IN ouT  § i il IN | ouT ) Hpe
X Pasteurized egus used where req_red X In-use utensils: propetly stored —
X Water and ice from appraved saurce x Utensils, equipment and linans: praperly stored, dried,
- handled
e x Single-use/single-service articles: properly stored, used N
| X Adequate equipment for temperature control X d | ]
X Approved thawing methods used [
X | Thermameters provided and accurate X Food and nonfond-contact sutfaces cleanable properly
designed, constructed, and used
x Warewashing facilities: installed, maintained, used; test
I i strips usad -
X Food properly labeled; original container X X Nonfood-tontast surfaces tlsan
it
X Ingects, rodents, and ahimals hot present X Hol and cold water available; adeguats o
X Contamination prevented during food preparation, storage x Plumbing Installed; propar backflow davicas
R and display ]
x Persanal cleanliness: clean outer clothing, hair rasiraint, x Sewage and wastewater praperly dispasad
fingernails and jewelry i -
X _Wiging cloths: properly used and stored x| Toilet facilities: praperly constructed, supplied, cleaned
X Fruits and vegetables washed befare use | / X | Garbags/refuse propery disposed; facilities maintained
- x | Physical facilities installed, maintained, and clean
T ,; :
PersonIn Charge TTU=: \att Gardner «, 7/ {q% Dat%06/11/2020
Insp el p ne No. | EPHS No. Follow-up: O VYes O No
0008 1647 Follow-up Date:
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FOOD ESTABLISHMENT INSPECTION REPORT
PAGE af 2
[ ESTABLISHMENT NAME. ADDRESS _ CITY 1ZIP
Kennett Bowling Lanes,LLC 1315 St Francis St 'Kennett , MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION | TEMP.in*F
[ Deli Prep B - |
| Maxx Gold B -4 B . -
| Walk in Cooler 38 -
Artic Air Freezer -7 - - |
Pickies on Counter 64

Pickles in 5 gallon bucket on floor in prep room tem pt at 64 degrees, container states keep refrigerated after opeing

3-501.16B
-Voluntarily discarded COS [Mf
4-601.11A |Cutting board heavily scarred, Voluntarily discarded COS ;,{j
4-601.11A |Tomato and Onion slicer soiled with food and debris, wash rinse and santize CcOos . fi
3-501.16b  |Container storing okra, olives and iemans left at bar, tempt at 69 degrees, discarded COos 3/;1',
4-601.11A | Warmer for deep fried foods sailed with grease and debris, wash rinse and santiize cos ';J,ni‘.:
6-601.11A | Bar gun nozzle sailed with debris, wash rinse and santize Ccos 1 e
7-102.11  |Unlabeled Spray bottle laying on prep surface, shall be labeled - lcos m@
|

5-205.15b Floor chase drain Ilnes back up with water

3-302.12  |Repeat: Bulk dry goods in storage not properly labeled B CcOos Wt
- o - - - | i
[
|
cos Corrected onsite B
[ = e
— . - -
Pl I‘_D / 1{
Person in Gharge /Title: Matt Gardner X % q @ ( Date: 06/1 1/2020
| Inspectgr: / phone Na. EPHS No. Follow-up: O Yes 0 No
,_— 574 B o008 1647 Follow-up Date:

e
EA.37A

—— -
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