MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES —
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINggg | TMEYT4100
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD TF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FDR CORRECTIONS SPEGIFIED IN THIS NOTJCE MAY RESULT IN CESSATION OF YOUR FOOD DPERATIONS. -

ESTABLISHMENT NAM PERSON IN CHARGE:
ERNIES COUNTRY KITCHEN RICHARD PATILLO RICHARD PATILLO
ADDRESS: B COUNTY:
5211 S MAIN STREET 069
CITYZIP: ; :
MALDEN, MO 63863 E72%%5.4255 FAx P..PRIORTY: [M]H[JM[]L

ESTABLISHMENT TYPE ) = = = N o

BAKERY [ c.STORE  [J CATERER O oEU O GROCERY STORE [J INSTITUTION [] MOBILE VENDORS

RESTAURANT  [] scHooL [ SENIOR CENTER [ SUMMERF.P. [ TAVERN [ TEMP.FOOD
FURPOSE

[ Pre-opening B Routine  [J Follow-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results

Llcense No. NA _ _

Risk factors are food preparatian practlces and employee behaviors most commnnly reported to the Centers for Disease Control and Prevention as conmbutmg factors in
focdborns illness uutbreaks Publig¢ health interventions are control measures to pravant foodbormns illness or injury.
Compliance ces R Compliance

Person in charge present. demonstrates knowledge. I \
-] ou N O |
and petforms duties I uT NP NA

roper cocking, time empers

N ouT B N/A| Proper reheating procedures for hot holding
IN OUT NP N/A| Proper cocling time and temperalures

B ouT N/o N/A| Proper hot holding lemperatures

M OUT  N/A [ Proper cald halding temperatures

IN (gf N/O  N/A I Proper dats marking and disposition |

o) ouT
o ouT

Proper aelmg, tastmg drin

destruction

H V)
- S i | No discharge from eyss, hose and mouth IN OUT N/©O r- Tlmer;s‘]a public health contral {procedurss / |
records
T B S q L:..-_ |
Hands clean and properly washed Cnnsumer advisory provided for raw or
I & our  wo | b 8 oour N undercooked food _
No bare hand contact with raady-to-aat foods ar Elii
L ouT  NIO |_approved alternate method properly followed i :
Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods rot
u out W ouT ND NA
| accessible offered
EHH e i b 5 e f e
___ [ ] ouTt Food obtained from approved source | W our N/A | Food additives: approved and praperly used N
IN ouUT Ml N/A Food received at proper temperaturs m ouT Taoxic substances properly identified, storad and
used 1]
_ _._ QuT Focd in good condition, safe and unadulterated (4 i
Required records available: shellstock tags, parasits Compliancs with approvad Specialized Process
IN OUT N/© Hilk N ouT N and HACCP plan

m OUT N/a | Food separated and protactad The letter to the left of each item indicates that item's status at the time ofthe

' — inspaction,
IN A NA I Food-contact surfaces claansd & sahitized IN =in compliance OUT = net In campliance
| N/A=notapplicable N/O = not observed

D Praper disposition of returned, prevmusly served,
| raconditangd, and unsafa

Good Ratail Practices ara Ereventalwa maasurss to contro

IN | i i cos R IN | ouT
| X | Pasteurized eggs used where required L X | In-use utensils: properly stored I
X Water and ice from approved source x Utensils, equipment and linens: properly stored, dried,
| | handied |
— i x Single-use/single-service articles: properly stored, used | | ]
X | ey g ent for temperature control X Gloves used pruperiy ; | J
X Approved thawing methods usad | i e i R T
X Thermometars provided and accurate x FDCICl and nonfood-contact sutfaces ci=anabl pruperly
designed, constructed, and used |
Warewashing facilities: installed, maintained, used: test
. | strips ussd i
X | X NanDDd contact surfaces clean
X nsects, rodents, and ahimals hot oresent X ] Hnt and cold watet avallable adequaln pressure
x Contamination preventzd during food preparation, storage x Plumbing installed; proper backflow devices
and display i | |
X Parsonal cleanlinass: clean autar clothlng, hair restraint, X Sewage and wastewater proparly disposed
fingermnails and jewelry — o ! - R I
X | Wiping cloths: properly used and stored X Toilet facilities: properly constructed, supplied. cleaned
X | _Fruits and vegetables washed befare use L X Garbage/refuse properly disposed; facilitiss maintained
| X Physical facilitias installad, maintained, and claan
Person in Charge /Title: RICHARD PATILLO Date: 07/28/2020
= | 7
Inspeste Telephone No. EPHS No. Follow-up: O VYes No
573-888-2008 1647 | Follow-up Date:

T e
DISTRIBUTION: 3MHITE — OWNER'S COPY CAMARY - FILE COPY E3.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
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ESTABLISHMENT NAME | ADDRESS CITY 1z1P
ERNIES COUNTRY KITCHEN 2118 MAIN STREET MALDEN, MO 83863
FOOD PRODUCTILOCATION T TEMP. " F FOOD PRODUCT/ LOCATION TEMP. in* F
BroccoliMVarmer 169 Frigidare ' 38
[ Gravy/Marmer 168
- Coleslaw 37 -
| Whirlpool Fridge Left : 38 B )
Whirpool Fridge Right 39

3-501.17 Repeat: Large container of coleslaw in rear storage room refrigerator not dated, dated with 7 day discard date COS
4-601.11A |Can opener sailed with food and debris, clean CIP /\/f'.’

5-203.13  |No utility sink for mop water CIP

4-302.14  |No test kit for santizer CiP E'7§
6-201.11 FLOORS NOT SEALed IN 3 VAT AREA, MUST BE SMOOTH, NON ABSORBANT AND EASILY CLEANABLE NRI Fad
6-501.11  |Multiple ceiling tiles wet_a_rEsagging in dining area. repair or replace - b NRI |w7(7
3-304.14 Wiping cloths on counter top, shall be stored in santiizer NRI | i

|

CIP |Correction in progress

COS |CORRECTED ONSITE
[NRI INEXT ROUTINE INSPECTION ) |

] THER S ANY MODIFICATIONS TO 3VAT SINK AND AIR GAP MUST BE PLACED)
NRI= NEXT ROUTINE INSPCTION

DISCUSSED WITH MANAGMENT

A

Persa e (Title: < / e Date:
s Gharse TI® RICHARD PATILLO 4/ 2% "~ 07/28/2020

Inspector; | | Telephane N EPHS No. Follow-up! O Yes [ No |
7 % A / / 573.888-0008 1647 Fallow-up Date:

MO 801 {9-13) DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY ESI7TA




