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BASED ON AN INSPECTION THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPEGTION, 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 SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS. _

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
STRAWBERRYS STEAKHOUSE | JERRY HOLSTEN RYAN WAMBLE
ADDRESS: ' COUNTY:
203 MAIN STREET 069
CITY/ZIP: P ; FAX:
HOLCOMB, MO 63852 HONE pH.PRIORITY: [W]H[ ML
| ESTABLISHMENT TYPE )

] BAKERY [J c.STORE  [J CATERER O DELI 0 GROCERY STORE O INSTITUTION [ MOBILE VENDORS

B RESTAURANT _ [] scHOOL [ SENIORCENTER [ SUMMERF.P.  [] TAVERN CJ TEMP.FOOD
FURPOSE

[ Pre-cpaning B Routine [ Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC 0O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE

Date Sampled Reslults

License No. NA

Risk factors arz food preparation practices and employee behaviors mast commonly reperted to the Centers for Disease Control and Prevention as contributing faciors in
foodbarns illness cutursaks. Public health interventions are control maasurss to prevent foodborns illness ar injury

Campliance | cos R Camplianee i
[ ouT IN OUT NEb N/A Proper sooking, time and temperature
T b N ouT MEB NJA| Proper reheating procedures for hot holding =
| OUT | Managsmeni awarensss; policy present iIN OUT NEB N/A| Proper cocling ime and temperaturas |
m ouT se of reporting, restriction and i iN_ouT b N/A| Proper hot holding temperatures B
P e Hynieniz Mrackce _ OUT  N/A | Proper cold holding temperatures
_. QUT N/ | Proper 2ating, tasting, drinking or tobaceo uss B CUT N/O N/A| Propser data marking and disposilion
£ ouT NiO No discharge from eyss, hose and mouth N OUT Nio Nk Lgerda;a public health cantral {procedurss /
R i ity Gk B Bl i __|
= ouT N/O Hands clean and propetly washad N ouT  N/A Gohsumer advisory provided for raw or |
undercooked food

No bars hand contact with ready-to-aat foods ar
approved alternate method properly followed

=i ouTt N/O

B i ouT o Adequate handwashing fatilities supplied & i B OUT NO NA Pasteurized foods used, prohibited foods not
accassible offarad |
[ _ iR S i i - i : i
] ouT Food cbtained from approved source _ M  OUT N/A | Food additives: approved and praperly use |
IN OUT NED N/A Food received at proper temperature w ouT Ig:ldc substanges proparly identified, stored and |
[ 1] QuT Faod in gaod condition, safe and unadulterated _} [
Required racards available: shellstock tags, parasita Complianea with approved Spaciallze n
IN OuUT N/O Nl IN outT NIk and HACCP plan |

destruction

B ouT N/ | Foodssparated and protsctsd The letter to the left of each item indicates that item’s status at the time of the
= ihspection,
| OuUT  N/A | Food-contact surfaces cleaned & sanltized IN = in compliance OUT = nat in compliance
Praper disposition of returned, previously served, N/A = not applicable N/Q = not absetved

N ouT D nditianad, and unsafa fond

&)

In-use utensils: properly stored

x Utensils, aquipment and linens: preperly storad, dried,

| handled i

b3 Single-use/single-service articles: properly stored, used

| Adequate equipment for temperature contral X Gloves used properly

| Approved thawing methods used | wl A
Thermometars providad and accurate Food and honfood-contact surfaces cleanable, prapetly

designed, constructed, and used -

Warewashing Tacilities: installed, maintained, used; test

strips usad

Nonfood-contact surfaces tlean

ouT

i Sl
Hot and cold water avallable; adeduata pressure
Plumbing installed; propar backflow devicas

Insects, rodahts, and ahimals hot prasent
Contamination preventad during food praparatioh, storage
and display - -
Parsonal cleanliness: clean auter clothing, hair restraint,
fingernails and jewelry

Wiping cloths: properly used and stored

Sewage and wastswater properly disposed

! '_I'oi\et_facilities: properly constructed, supplied, cleaned
7| Garbagefrefuse properly disposed; facilities maintained
Physical facilitias installad, maintainad, end claan

ZT 7=
Person in Charge /Title: RYAN WAM B L% /%_{% Date: 07/29/2020
: 7

7t M 5
P 7 T one No, * ] EPHS No. Follow-up: O Yes No
5 88-9008 1647 Follow-up Date:

DISTRIEUTION: YHITE ~ OWNER'S COPY CANARY - FILE COPY E3.37

Fruits and vegetables washed befare use

X|X[x| X | X |x X x| X
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ESTABLISHMENT NAME

STRAWBERRYS STEAKHOUSE

ADDRESS

203 MAIN STREET

CITY 2P

HOLCOMB, MO 63852

4-601.11A

|Potata slicer soiled with food and debris, wash rinse and sanitize

FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in*F
WALK IN COOLER 37 FRONT BEVERAGE SERVE COOLER 33 |
KENMOVRE CHEST FREEZER 5 T
TRUE SINGLE PREP 36 -
TRUE DOUBLE DOOR FREEZER 3 R
TRUE DD FRIDGE 35 T

Ccos

""""""""""""""""" FE
Persan in Charge /Titte: PP 4 | Date:
P77 RYAB‘YY/IA};ELE . W %%EPHSN Foll 07/29/?:(1)20\/ N
A elephone [a} ollow-up: es 7] No
575-B66-0008 1647 Follow-up Date:
/' = WHITE — OWNER'S COPY CANARY - FILE COPY ollwrup Dete ESaTA

DISTRIBUTION:



