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FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES 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 IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME:
D&R McCormick's Steak House

QWNER:
DEBORAH REEVES & RITA BECK

PERSON IN CHARGE:
Deborah Reeves

APDRESS:305 INDEPENDENCE AVE

CITY/ZIP: PHONE: FAX:
KENNETT, MO 63857 573.888-4900 p.H PRORITY: [m]H[ M [JL
ESTABLISHMENT TYPE
BAKERY [0 ¢.8TORE [ CATERER O DEL [0 GROCERY STORE O INSTITUTION ] MOBILE VENDORS
RESTAURANT [] scHooL [0 SENIORCENTER  [] SUMMER F.P. L[] TAVERN [ TEmMP.FCOD
FURFOSE
O Pre-opening B Routine  [J Follow-up O Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [0 Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Date Sampled Results

foodberne illness cutbreaks. Public he

destruction

IEE

Food separated and prc.;tec.:.l.ed

Compliance : Bl Py e e jcos | R
= ouT Person in charge present, demonstrates knowledge, B oUT NO NA Proper cooking, time and temperature
s duties
{ STl IN ouT HEE N/A| Proper reheating procedures for hot holding
= ouT Management awareness; policy present IN_ OUT E N/A | Proper conling time and temperatures
- . ouT corting, restriction and exclusion W ouT WO /A Proper hot holding temperalures
S QuT N/A | Proper cold holding temperatures
ouT N/O tasting. drinking or tabacco use N N/C N/A| Propar date marking and disposition
Ti blic health contrdl (| d /
ime as a public health control (procedures
B ourT NO IN OUT NO HlR| oo
: A DT E T e il
Hands clean and properly washe Consumer advisory provided for raw or
& out NIO IN our ik undercookad food
No bare hand contact with ready-to-eat foods or
u ouT  NO approved alternate method propery followed ; L i
ouT Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
u accessible Bl ouT NO NA offerad
! ouT Food = QUT  N/A HII:EJ.(Jd additives: approved and proped y used
IN OUT HEP NA Food received at propar temperature B ouT Toxic substances propedy identified, stored and
used
El ouT Food in good condition, safe and unadulterated i ;
N OUT NO il Required records available: shellstock tags, parasite IN ouT R Compliance with approve

and HACCP plan

= OUT  N/A
IN i N/A Food-contact surfaces cleaned & sanitized
IN ouT ) Proper disposition of returned, previously served,

reconditioned, and unsafe food

IO T
[vin]

nirol the introduction of pathoy

The letter 1o the left of each item indicates that item's status at the time of the
inspection.

IN = in complianca

N/A = not applicable

OUT = not in ecompliance
N/C = not observed

IN OuT : T COS R IN | ouT
X o eqgs used where required X
X Water and ice from approved source X Utensils, equipment and linens: propery stored. dried.
handled
e I X Single-use/singla-service articles: propery stored, used
X Adequate equioment for temperature conirol X Gloves used properly
X Approved thawing methods used taraas; el ks ey &
X Thermometers pravided and accurate ® Food and nonfood-contact surfaces deanable, properly
designed. canstrucied, and used
% Warewashing facilities: installed, maintained, used; lest
strips used
X X Nonfood-contact surfaces clean
X Insects, rodents, and animals not present X Hot and cold water available; adequate pressure
% Contamination prevented during food preparation, storage Plumbing installed; proper backflow devices
and display
x Personal cleanliness: clean outer ¢lothing, hair restraint, x Sewage and wastewater properly disposed
fingernails and jewelry
X Wiping cloths: prooery used and stored X Toilet facilities: propery constructed, supplied, cleaned
X Fruits and vegetables washed before use X Garbage/refuss properly disposed; facilities maintained
I\ xX Physical facilities installed, maintained, and dean

e WYY

-Datei11/19/2020

A0 580-1814 (8-13)

e
Person in Charge /Title: k ;
harge /T Dehorah Reevesy Yy |, (]

Inspeclof: /7 - Telephone No. EPHS No. Follow-up: Yes O No
573-888-9008 1647 Foliow-up Date: 11/24/2020
ON: WHITE - OTV_NERS COPY CANAEY_- FILE GOPY EB.37
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ESTABLISHMENT NAME ADDRESS GITY (3P
D&R McCormick's Steak House [305 INDEPENDENCE AVE KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP. in°F

Igloo 39 Whole shelled eggs 34

Kenmare -5 Tomatoes/Prap Cooler 41

Walk in Caoler 39 Green Beans/Stovetop 217

Milk/counter top 75 Chicken Dumplings 200

Chicken (Ceocling for 1hr) 73 Beef Stew/Warmer 145

4-601.11A|Potato slicer soiled with food and debris, 11/24/201 /&
4-601.11A|Grinder in prep room soiled with food and debris 11/24/2(4 )<
3.501.16B | Milk in glass next to stove for cooking, temp at 75 degrees shall be held 41 degrees or below CcCOS |{J
3-501.17 |Open ham and cooked sasauge in deli prep cooler not dated 11/24/21 m ;

4-601.11C|Behind equipent in kitchen soiled with food and debris 11/24/2(
3-305.11B | Dry good containers in storage room opened with no lids, must be covered to prevent contaminatio| 1 1/24/2(
4-904.11 |Togo containers have food contact surface facing up, invert to protect surface from contamination |1 1/24/2(

3-302.12 |Mulitple containers storing dry goods in kitchen not labeled 11/24/2(
6-501.11 |multiple ceiling tiles (wet, sagging or cracked throughout facility. repair or replace NRI
6-501.16 |Mop laying in mop bucket, hang to allow mop head to air dry 11/24/2(
6-501.11 Multiple areas with holes in walls, repair or replace NRI
4-501.14 |Dishwasher soiled with debris 11/24/2
6501.11 |Multiple Flaor tiles missing throughout facility, repair or replace NRI

T %

Person in Charge /Tltle Deborah Reeves ;U %m Date: 11/19/2020
; S ehtone N EPHSN Follow-up: Yes [ No
“Sp‘*"ﬁ /A/«/’ ,//)%f 573-686-9008 1647 Folow-up Date: 11/24/2020

MO 58018 1T-461T) 1 DISTRIBUTION: WHITE — DWNER'S COPY CANARY — FILE COPY E3.37A
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