MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEINg 100 | TME oUT1200 |
FOOD ESTABLISHMENT INSPECTION REPORT

‘PAGE 1 o 2 |

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN DPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPEGTION, 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: NER: PERSON IN CHARGE:
Smacking and Smiling Pit BBQ Jques Burnett Julues Burnett
ADDRESS: . - OUNTY: .
5108 St. Francis Street © Dunklin
CITY/ZIP: :
Kennett, MO 63857 | 578'580.5068 FAX pH.PRIORITY: [W]H[ JM[]L
| ESTABLISHMENT TYFE ' ]
[] BAKERY [0 C.STORE  [J CATERER J pEU [0 GROCERY STORE [ INSTITUTION ] MOBILE VENDORS
RESTAURANT  [J SCHOOL  [J SENIORCENTER [ SUMMERF.P.  [] TAVERN O TEMP.FOOD
PURPOSE
B Pra-opening [0 Routine [ 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

License No. NA

Risk factors are fond preparation practlces and employee behaviors most commonly teported to the Centers for D|sease Conlrol and Prevention as comnbutlng factors in
foedborne illness outbreaks Public health interventions are contral mesasurses to prevent foodbome iliness or mJury
Comgliance B it COS R Compllance

ouT Persun in charge present., demonstrates knowledge. \ Prnper cooking, time and temperature
| w and perf duliss IN oUT NI NAA

IN OUT _ﬁl NJA | Proper reheating procedures for hot holding

W ouT Managsment awareness; policy present IN ouT NED N/A | Proper cacling time and temparaturas —
[ | out Proper use of reporting, tion and exslusion I ~ |IN out N N/A| Proper hot holding temperatures .

BacdH ~|IEOUT  N/A | Proper cald halding temperatures
IN ouT b Proper sating, tasting, drinking or tvbacco usa IN oUT M@ NJA | Proper dats marking and disposition
N ouT ) N discharge from eyss, hose and riouth ‘ IN ouT No NEk Time as a public health contral {procedurss /

Consumer advisory provided for raw or
| undersooked food

p opeﬂy

ands clean a i N ouT r‘

NI No bara hand cantact with raady-to-eat fonds or
: approved alternate method praperly followed |
] ouT Adequa.te handwashing facilities supplied & B oUT NO NA

Pasteurized foods used, prohibited foods not ‘
offarad

5 ouT. Foad cbtai

fram -approved. source B OUT N/A Food additives: approved and praperly used | |
T f N T I
N OUT MED N/A Food received at praper tamperalure u ouT Toxic substances properly identified, starad and |

sed

] | ouT Foad in good condition, safe and unadulterated ] &
Required racords avallable: shellstock tags, parasite | Compliahcs with approvad Spacialized Process
IN OUT NiO N | gestniction IN_oUT N | g4 HAGCP plan
B ouT N/ | Foodseparaledand Pmt“‘f:t“d The letter to the left of each item indicates that item’s status at the time of the
i = inapaction.
] ouT  N/A | Food-conlact suifaces claansd & sanitized . IN = in compliance CUT = not in compliance
N ouT Proper disposition of returnsd, previously served, N/A = not applicable N/O = not observed

| racongditionad, and unsafs food

sical obj=cts into foods.

uction of nathegens, chemicals, and gh

g 5 IN | ouT | 1 cos | R
X Pasteurized eggs used where requlred x n-use utensils: properly stored I
x Water and ice from appraved source x Utensils, squipment and linens: praperly stored, driad,
handled ———
y i X Single-use/single-service articles: properly stored, used
| X Adequate equipment for temperaturs contral X Gloves used properlx ]
X Approved thawing methods used Lt B simi S pa e
% Thermometers provided and accurate X Food and nonfond-cahtact surfaces cleanable, pmpariy
designed, constructed, and used |
% Warewashing facilities: instalted, maintained, used; test
L strips used _ I
X Food properly labeled; original sontainer X Nonfoad-comact ST | |
X Insects, rodehts, and animals hot presen X Hm and cald waier avallable; adaquats pressure
X Caontaminatioh preventad during food preparatioh, storage x Plumbing installed; propar backflow devices
- and display =1
X Parsanal claanlinass: clean auter clathing, “hair restraint, x Sewage and wastawater praperly dispased
fingerails and jewelry )
X Wiping cloths: properly used and stored X | Toilet facilities: properly construeted, supplied, cleaned |
X Fruits and vegetables washed before use X | Garbagefrefuse properly disposed; facilities maintained B
X | Physical facilitias installad, maintainad, and claan
Person in Charge /Title: Julues Bugett givM ,U/f)(JU- ; FF i Data.09/1 6/2020
Inspector: Telephone No. T EPHS No. Follow-up: O Yes No
s '/‘ . / 7 . // // 573-888-9008 1647 Follow-up Date:

DISTRIEUTION: VHITE - OWNER'S COPY CANARY - FILE GOPY E5.37
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" TIME IN 1100 TIME OUT 450

TEMP.in°F
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ESTABLISHMENT NAME | ADDRESS . GITY 121P
Smacking and Smiling Pit BBQ 108 St. Francis Street Kennett, MO 63857
FOOD PRODUCT/LOCATION FOOD PRODUCT/ LOCATION TEMP. in* F

Approved for opening
i ———— &
Persan in Charge 11" jyjlues Bur etth/ qu—Qﬁ"f— Date: 09/16/2020
I 7 ) Telephone N EPHS N | Fall O v N
t elephone INa. Q, | Follow-Up: 88 4 o]
RS ﬁxw é 573-888-0008 1647 | Follow-up Dte:
MO RRN-TR14 (34131 DISTRIGLTION: WHITE - OWNER'S COPY TANARY - FILE GOPY EAaTh



