MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES | : S
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINg 400 | TMEOUT1g00 |
FOOD ESTABLISHMENT INSPECTION REPORT
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RASED 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. FAILLURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NDTICE MAY RESULT IN CESSATION OF YOUR FOOD DPERATIONS. |

ESTABLISHMENT NAME: QWNER: PERSON IN CHARGE:
Puerto Javio Alberto & Diana Hernandez Diana Hernandez |
ADDRESS: COUNTY: :
117 Bootheel Plaza Dunklin
CITY/ZIP: PHONE: X:
Kennett, MO 63857 BN 1055 FA P.H.PRIORITY: [W]H [ JM[]L
ESTABLISHMENT TYPE — o ]
[0 BAKERY [ C.STORE [0 CATERER 0 DEU [ GROCERY STORE [J INSTITUTION [ MOBILE VENDORS
! RESTAURANT [ SCHOOL [J SENIOR CENTER [ SUMMER F.P. [ TAVERN O TEMP.FDOD
PURPOSE
O Pra-opaning B Routine [ Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY |
O Approved [0 Disapproved B PuUBLIC O PRIVATE | B COMMUNITY O NON-COMMUNITY O PRIVATE
) | Date Sampled Resuits
License ND. |

Risk factors are food preparanon practices and employee behavrors niast commohly teporied 1o the Canters for Dis

foadbomne illness outbreaks Public health interv: tral to prevent foodborng iliness or injury
Compliance cDS R Compliance
] oUT B oUT NoO NA Proper sooking, time and temperature |
— s N ouUT Q N/A | Proper reheating procedures for hot holding
L] ouT Management awarsness; policy present L NIN odT I*_'!I N/A | Proper gooling time and temparatures
| B _Qut Preger use of rgporting, restriction and exclusion | ouT N/O WA | Praper hot halding temperatures
Fiet el fiei=alled o | IN  CBF  N/A | Proper cold holging temperatures
! ouT N/O | Proper sating, tasting, drinking or tobaceo uss IN CBlEF N/O NIA| Proper dats marking and disposition
™ out NIO No discharge from eyss, nose and mouth IN oUuT No NB Time as a public health control {pracedures /
recards)
& _ T T R )
m ouT N/O Hands clean and propetly washad N ouT il Cohsumer advisory provlded for raw o
No bare hand contact with ready-to-aat fonds ar
u outT N/ approved alterate method properly followed ;
IN o Adeguate handwashing facilities supplied & B ouT NO NA Pasteurized foods used, prohibited foods not
accessible d |
F: T ]
i OUT | Food obtained from aporoved source B  OUT NA | Food additives: apprDVed and praperly used
N QUT Mlb NIA Foad received at proper temperaturg IN ol Toxic substances propery identified, stared and |
IN il Foad in good condition, safe and unadulterated [ ] )

Reqmree racords available: shellstack tags, parasita N ouT  NE Compllancs with approvad Spaciallzed Procass |

IN OUT N/o  HER | and HAGCP plan

Food separated and protactad The letter to the left of each item indicates that item’s status at the time of the

= ] oUT  N/A . i
- = inspection.
IN r N/A | Food-contact sufaces claanad & sanltizad IN = in compliance QUT = not in complignce
Proper disposition of returned, previously served, | N/A = hot applicable N/O = not observed

IN our NP

cohditinned, and unsafa fand

X | Pasteurized eggs used where required X | In-use utensils: properly stored |
X | Water and ice from appraved source [ " Utensils, equipment and linens? properly stored, dried,
= | handled | |
i I i X Single-use/single-service articles: properly stored, used 1
X Adequate eqmpment for temperature cenlrul X
X Approved thawing methods used i i
X Thermometers provided and accurate x Food and nohfond-cantact surfaces cieanable, propetly
designed, constructed, and used
x | Warewashing facilities: installed, maintained, used; test
strips used
X Food properly labeled; original container X Nonfood-contact surfaces clean ]
X Insects, rodznts, ahd animals hot oraseht X &,
x Contaminatlon prevented during food praparation, storaga x Plumbing installad; propat hackﬂaw davices
and display N
x Parsanal cleanlinass: clean outer clathing, hair rastraint, x Sewage and wastawater praperly dispased
|~ fingernails and jewelry - - 1
| X Wiging cloths: properly used and s stered X Tollet facilities: properly construsted, supplied. cleansd
X Fruits and vegetables washai before ¢ : X Garbage/refuse properly disposed; facilities maintained —
YIRS . A/ % | Physical facilitiss inslalled, maintained, and claan

Parson in Charge Mitle: Dlaﬁ?ﬂeﬁm‘%ﬂﬂ/ﬁé/w@” Date: 1 9/05/2020

Inspecto Telephane N EPHS No. Follow-up: Yes O No
e ,// L LA 575:888.9008 1647 | Follow-up Date: 10/20/2020
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FOOD ESTABLISHMENT INSPECTION REPORT
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[ESTABLISHMENT NAME ADDRESS CITY ZIP
Puerto Javio 117 Bootheel Plaza Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP.in°F | FOOD PRODUCT/ LOCATION |  TEMP.in“F
[ Salsa/On Table B 60 | _Tomatoes/Prep Cooler 40
Cooked Potatoes/Pan 7%
Refried Beans/ Cook Line | e ~ Walkin Cooler 6 |
Shredded Chicken/Cook Line 168 ' :

Rice/ Cook Line

3-501.16B |12 Cooked Potatoes in pan temp 76 degrees must maintain 41 degrees or below voluntarily discarded

10/20/20

4-601.11A |Can opener sciled with food and debris(wash rinse and sanitize 10/20/20 | /70
3-501.16B |Salsa on countertop tempt at 60degrees, must be 41 degrees or below, voluntarily discarded 10/20/20 /’) 1]
4-601.11A |Fountain heads soiled with black residue, wash rinse and sanitize 10/20/20 /_7[)
3-501.16B | Slice anion and avacado on counter top at room temp, shall be kept below 41 degrees, voluntarily discarded 10/20/20 /9 P7)
7-202.12(2) |Raid pesticide on shelving in kitchen, must be approved for food establishment 10/20/20 ,(90 |
4-601.1 1A |Microwave soiled with food and debris, wash more frequently_ N - 10/20/20 /Qau

3-501.17 |No date marking on any potentially hazardous foods

1012020 | /)0

4-601.11A |Grinder base soiled with food

1020120 |0

4-601.11A Vent hood soiled with grease, clean

10/20/20 | ) |

4-901.11 Dlshes not completely air drled before storlng

1012020 | /)0

14-302.14 - Muueaamcpe

01201207 /)4

4-903.11B2 |To go dishes not inverted to protect food contact surface

10/20/20

5-205.11A |Hand sink block with bucket and su@ies

10120120 | 2

6-301.12  |No towels for kitchen hand sink

10/20/20 | £ 0

10120120 | 0

6-501.16  |Mop laying bucket, hang mops to allow them to properly air dry

[6-202.15  [Visible daylight showing on rear kitchen door and storage room outer door

1020020 | L/

6-501.114  Multiple items/clutter making mop sink unaccessible

10/20/20 | /7/)

3-302.12  Multiple containers storing dry goods not labeled

1072020 | L) 0

4-60.11C Prep cooler soiled interior with food and debris

1012020 | )

i

~l ) -

i

Person in Charge /Title: %nyd%‘i b - 't 4 : Date:
5 Diana ) Ndtr) =~ / (E g

10/05/2020

Tspect T 7 37 {77 TeleghoneNo, EFHS No. Foliow-up: Ves O MNo
nSpec}’/ //@// /%Lﬁ 57%6553651690%8 1647 Fallow-up Date: 10/20/2020
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