MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES -
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIME INgog | TMECUT1030
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 OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED N THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
El Patron Restaurant Mariana Arredondo Mariana Arredondo
ADDRESS: . L | COUNTY: .

307 East Commercial Street T Dunklin
C'W/Z'P:Senath, MO PHONE: FAX: B.H. PRIORITY : El " D"" D L
ESTABLISHMENT TYPE N ) N

BAKERY [0 C.STORE [J CATERER O oELI [ GROCERY STORE ] INSTITUTION [ MOBILE VENDORS
RESTAURANT [] scCHOOL D SENIOR CENTER D SUMMER F.P. D TAVERN [0 TEMP.FCOD
PURPOSE
B Prs-apening O Routne [ Follow-up O complaint [ Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results

License No. NA

Risk factors are food preparatlun practices and employee beha\nors nost commonly reported 1o the Centers for Disease Control and Prevention as contributing factors in
foodborne illness outbreaks. Public health int to prevent foodborns illnass or injury.
Campliance cos RJ Compliance

il ouT Personin c_harge present, demonstrates knowledge. IN oUT Nlb NA Proper cooking, time and temperature
dutl

o f ; | [N our NEb N/A| Proper reheating procedures for hot holding
it ouT Management awareness; policy present | IN OUT N N/A| Propsr cooling time and temparsturas
| ] ouT P f reporting, re tncllun and EXtlusion IN ouT NBb N/A| Proper hol holding temperatures
i i ARAEE [ | OUT  N/A | Proper cold halding temperatures
OuT NiO | Proper ssting, tasting, dnnklng or tobacco uss B OUT N/O N/A| Proger dats marking and dispesition

ouT NIC No dischargs from eyes, hose and tiouth IN OUT N Nk I;r;«:;ss}a public health contral {procedurss / I

Hands clean and pmperly washad Cohsumer advisory provided for raw of
out N | IN out ik | undercooked food |

| B
I
|
= ouT N/D No bars hand contact with ready-to-aat fonds ar
i
| N

approved alternate method propery followed

ouT Adequate handwashing facilities supplied & | B ouT NO NA Pasteurized foods used, prohibited foods not
accessible | offarad |
ouT Foad obtained from approved source 1Tl QUT  N/A ; oad a d and praperly used i}
- oad ppr
IN oUT MNlb NA Food recaived at propsr tamperature i ouT I:;(:jc substenc:es praparly identified, stared and

B aur " Food in gaod condition, safe and unadulterated 1

Required racords available: shellstock tags, parasits
IN ouT NO Nl destruttion IN out NIk
it

npliahes with approvad Speclalized Process
and HACCP plan

IN W NA | Food s=parated and protactsd m The Ietter to the left of each item indicates that item’s status at the time of the
. 4‘— - Ihapection.

[ ] OUT  NiA | Food-contact surfaces clzaned & sahitized IN = in compliance OUT = not in compliance

N ouT NEb | Froeer disposition of returnzd, previously served, N/A = not applicable N/O = hot observed

ohditlonss, and unsafs food

IN B j iEE L H
X | Pasteurized eggs used whers required In-use utensils: properly stored
X Water and ice from approved source | x Utensils, equipment and linens: propatly storad, dried,
B | handled o
i ¥ fialE i | x Single-use/single-service articles: properly stored, used |
X Adequate equipment for temperaturs coniro! X | Gloves used properly — 1
X Approved thawing methods used tisiba P i i
x Thermometers provided and accurate x ohfood-contact surfaces cleanable, propetly
= | designed, constructed, and used L]
it x Warewashing facilities: installed, maintained, used; test
i | strips usad ]
X | ly labeled; original sontainer X | Nonfood-contact surfaces slean |
X Insects, rodehts, and ahimals hot present | X | Hot and cold water available; adeguats pressure
X Contamination prevented during fond preparatioh, storage x Flumbing installed; propet hackflow davicas
| and display | _ L
x Parsanal cleanlinass: clean outer elothing, hair restraint, x | Sewage and wastewater properly disposed
fingernails and jewelry | B
| X Wiging cloths: properly used and stored X _Toilet facilities: properly construcied, supplied, cleaned
| X Fruils and vegetables washed before use X | Garbage/refuse propsry disposed; facilities maintained [
X | Physical facilities installad, mainteinad, and clasn X |
Person in Charge /Title: 9’& 6/ Dats:
Mariana ArredondoA " vip Tuiede 09/16/2020

Ing| tr// Telephone Nd. EPHS No. Follow-up: O Yes No
pes / Z / /( V‘ 573-888-9008 1647 Follow-up Date:

P P L I — -
MO ’B)“SN {13} BISTRIBUTION: YWHITE - OWNER'S COPY CANARY - FILE COPY E3.37




MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

| TIME IN 900 TIME OUT 1030 |
FOOD ESTABLISHMENT INSPECTION REPORT
PAGE of 2 |
[ESTABLISHMENT NAME ADDRESS ] Ty ZIP
El Patron Restaurant 307 East Commercial Street Senath, MO
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP. in*F

3-302.11

Raw shelled eggs abave ground and whole beef

cos 58 “

8-501.11  |Ceiling tiles mlssmg |n.k|tchen and ware wash facility, Correct before openlng CiP v d
4-302.14  |No test kit for sanitizer CIP “q
|
CcCs |Corrected onsite ]
CIP \Correction in progress
Approved for opening - |
Person in Gharge /Te: Marjana Arredondo [yt T 2 oda P2t% 09/16/2020
Inspectge” ./ : Teleghone No. EPHS Na. Follow-up: O Yes Ne
) _ 573-888-9008 1647 Follow-up Date:
MO hRAO- 18-13) DISTRIBUTIDN: WHITE - OWNER'S COPY CANARY - FILE COPY

E5.37A



