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FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE GORRECTED 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 LIMITS FOR CORRECTIONS SPEGIFIED IN THIS NOTICE MAY RESULT IN GESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON [N CHARGE:
Catfish Wharf Muath Quattom Neal Quattom
 ADDRESS: S COUNTY:
55601 S By Pass 069

CITY/ZIP: :

TY2IP:Kennett, MO 63857 588851008 | FAx PH.PRIORITY: [m]H [ JM[]L
ESTABLISHMENT TYPE | B

O BAKERY [0 C.STORE [J CATERER [ bELI [0 GROCERYSTORE [ INSTITUTION [ MOBILE VENDORS

RESTAURANT [0 sCHOOL [0 SENIOR CENTER O SUMMER F.P. D TAVERN O TEMP.FOOD

PURPQSE

B Prs-opaning O Routine [ Follow-up O Complaint [ Othar
FROZEN DESSERT [ SEWAGE DISPOSAL WATER SUPPLY

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

. Date Sampled Results
License No.

sk factors are food preparatlon practlces and emplnyee behavmrs most commonly reported to the Centers for Disease Control and Prevention as contributing factors in
foodborne illness outbreaks. Public health interventions are control measures to prevent foodborne iliness or injury
Compliance cos R Compliancz
ouT Person in charge present. demonstrates knowledge. : Proper sooking, time and temperature

& and petrforms dutles IN OUT NEB NiA

cos R

IN ouT HEld N/A| Proper reheating prosedures for hot halding
IN OUT NP N/A| Proper cooling ime and temperatures
N ouT NEb N/A| Proper hot holding temperaturss

- ouT Management awareness; paolicy present
| B ouT Proper use of rer_omng restriction and exclusion g
]| [ | ouT N/A | Proper sold halding temperatures

ouT N/O | Proper sating tastmq, dnnkmg or tobaccn uss | OUT N/O N/A| Proper dats marking and disposition
L 2 arking
i ouT NIO Nop discharge frum eyss, hose and mouth IN oUT No Nk | Lr;er:;a public health contral {(procedurss /

] ] T B ! =
Hands clean and properly washed Consumer advisery provided for raw or
@ out No N _ W oouT NA L eoked fo od
No bare hand contact with reedy-to-aat fonds ar
= our N approved alternate method propely followed
IN fs | ggfg;sai;?ahandwashmg facilities supplied & B ouT NO NA
| W OUT | Food obtained from approved source | B OUT N/A | Food additives: approved and praperly used
0 == | 1 Ty N g
IN oUT NED N/A Foad receivad at proper tamparaiure | | = ouT Toxgc substancaes properly identified, storsd and
7] ouT Food in good condition, sefe and unadulterated | F ) ]

Required racords available: shellstock tags, parasits | I | N ouT N | Compliahes with approved Spaclalized Process
i and HACGP plan

iN OUT N/O Hilk

= OUT N/a | Food ssparaied and protscted The letter to the left of each item indicates that item’s status at the time of the
1 ingpaction.

& ourt N/A Food-contact suifaces clsanad & sanltizad | IN = in compliance OUT = nat in compliance

N OUT @ | Proper disposition of retumed, previously served, N/& = not applicable N{D = not observed

rscanditianas, and Unsafa food

Good Ratail Prar.:hcas ara praventativa maasuras to control tha infroduclion of pathogens, chemicals, and physical objsels into foods.

N i i i ¢os R N |
X Pasteurized eggs used where reguired X In-use utensils: prnperly stored
X Water and ice from appraved source x Utensils, equipment and linens: praperly stored, dried, |
handled |
i X |_single-use/single-service articles: properly stored, used [—
X Adeguate equipment for temperature control X Gloves used _'
X Approved thawing methods used i
% Tharmometets provided and accurate Y. Food and honfond-cantact surfaces cleanabls, proper!
| designed, constructed, and used 1
x Warewashing facilities: installed, maintained, used:; test
strips used - B
X Food properly |aheled; original container | X | Nonfood-contact surfaces tiean |
By i i | : IE ;804
X Insects, rodsmts, and animals hot prasent x | Hot and cold water available; adasuats
e Contaminatioh preventad during foad preparatlon, storaga x Plumbing installed; propar backflow davicas
L | | and display
x “Parsenal cleanfinass: claan outer clothing, hair rastraint, X Sewage and wastewater preperly disposed
fingernails and jewel 1 —
X Wiping cloths: properly used and stared - X Toilet facilities: properly constructed, supplied, cleaned
X Fruits and vegetables washed befare use - 1 X Garbage/refuse properly disposed; facilities maintained ]
X Physical facilitins installad, maintainad, and clsan
Parson in Charge letIa | tt Data: 06/15/2020
Neal Quattom
Inspectq/ Telephane No. EPHS No. Follow-up: O VYes O No
/ #5 /’/ Z 573.888-9008 1647 Follow-up Date:

MO "50‘1‘!11’(9— IJ) ‘ DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY E5.37
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ESTABLISHMENT NAME ADDRESS CITY izIP
Catfish Wharf 601 S By Pass Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in*F
- Crosley (- -10 Turbo air N 37
| Kenmore -7 Prep Cooler 35
Fish Freezer -8 True 3 Door 38
GE Fridge 33 - OMCAN Cooler 38
Frigidaire 38 Ice Cream 22

6-301.11 |No soap at kltchen hand smk

i ="
6-301.12 |No paper towels at kitchen hand sink CIP ]
4-501.11 'Freezer in kitchen seals torn and duct tape holding inside of roof together, repair or replace CIP M
I -
| =
l -
l
|
cip Corrected in progress
|
Approved for opening
i
= = =

Date: 06/15/2020

Telephone N EPHS No. Follow-up: O Yes H N
573 856-0008 | Y647 Fallow-up Date: © °

—_—
DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE GOPY E5.3TA

Person in Charge /Title:
;? /}\Ie/a} Quattom)(




