MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINg30 | TMEOUT4 130
FOOD ESTABLISHMENT INSPECTION REPORT e 1 o 2

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, CR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORREGTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIDNS.

ESTABLISHMENT NAME: OWNER: PERSON IN CHARGE:
B2Q BBQ Brian Grubb Brian Grubb
ADDRESS: COUNTY: :
$5'314 Independence OUNTY:Dynklin
CITY/ZIP: PHONE: :
Kennett, Mo 573-344-6709 FAX P.H. PRICRITY : [M] H [m (e

ESTABLISHMENT TYPE

BAKERY O c.sTORE  [J CATERER O oeu 0 GROCERY STORE [0 INSTITUTION J MOBILE VENDORS

RESTAURANT [] scHooL [0 SENICR CENTER [ SUMMERF.P. [ TAVERN O TEMP.FOOD
PURPOSE

O Pre-opening B Routine [0 Faliow-up O Complaint [ Other

FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY 0 NON-COMMUNITY O PRIVATE
Nl hn Date Sampled Results

foodborne iiness cutoreaks, Public health interventions are cohtrol measures to prevent foodbotha ilinass of injury.
PR cos R Caonpliance E

I i Zardht B madis Ccos R

Compliance EEE T ]
B ouT B ouT N©O NA Proper cooking, lime and temperature

IN ouT NEB N/A| Proper reheating procedures for hot holding
[ ouT IN_ OUT !'!) N/A | Proper cooling time and temperatures

B cuT N/O NA| Proper hot holding temperatures

; i EIHHH QuUT N/A | Proper cold holding temperatures

:. ouT N/Q | Proper eating, tasting, drinking or tobacco use IN N/O N/A| Proper date marking and disposition i
= ouT NIO No discharge from eyes, nose and mouth IN OUT N/O il Time as a public health control (procedures /
| |
| |

QuT

records)

st D N N R

Hands clean and properly washed IN our il Cu(;lsume'r; a&j\;istéry provided for raw or
undercooked foo

OUT  N/O

ouT NIO No bare hand contact with ready-to-eat foods or
aporoved alternate method properly followad
m ouT :gce:su:ltﬁehandwashmg facilities supplied & B ouT NO NA

Pasleurized foods used, prohibited foods not
offered

ouT Food obtained from approved source . QUT  N/A | Food addxtlves:.apprnved and properl y used

Food received at proper tamparature Toxic substances properly identified, stored and

IN ouT P NA [ | QuT used
i ouT Food in good condition, safe and unadulterated Aelgelteil d

Required recards available: shellstock tags, parasite Compliance with approved Specialized Process
IN ouT NO il destruction i i out and HACCP plan

Food separated and protected N The letter to the left of each item indicates that item’s status at the time of the
=11 OUT  N/A i i

o nspegction.
IN dliT N/A | Food-contact surfaces cleaned & sanitized ] IN = in compliance OUT = not in compliance
N/A = not applicable N/C = not observed

Proper disposition of returned, praviously served,
reconditioned, and unsafe food

IN ouT iR

—ENE R TR [
ntrol the introduction of patho

Good Retail Practices are praventative measuras o col
N | OUT L Al B co e B e ©o8 | R[N [ OUT R
X Pasteurized eggs used where reguired X In-use utensils: crooerly storad
Water and ice from approved source Utensils, equipment and linens: propeiy stored, dried,
X X handled
Tl X Sinale-usafsingle-service articles: proparly stored, used
X Adequate eguipment for temperature control X Gloves used
X Approved thawing methods used s a3 msnkand MaEing:
Thermometers provided and accurate X Food and nonfoad-contact surfaces deanable, properly
designed, canstructed, and used
X Warewashing fadilities: installed, maintained, used; test
strips used
X X
X sects, rodents, and animals not present X Hot and cold watar a
% Contamination pravented during food preparation, sterage X Plumbing installed; proper backflow devices
and display
) Personal cleanliness: clean outer clothing, hair restraint, x Sawage and wastewater propery disposed
fingernails and jewselry
X Wiping cloths: properly used and stored X Toilat facilities: pracsrly constructed, supplied, cleansed
X Fruits and vegetables washed before use X (3arbaga/refuse propery disposed; facilities maintained
—3 P 1) X Physical facilities installed, maintained, and dean
Person in Charge /Title: g . / A j T4 / Date:
% e Brian Grubb )/ 77 1 1/ 1l 11/20/2020
Inspector: # 7/ Telephone No, EPHS No. Follow-up: O VYes No
Ll S ) S 573-888-9008 1647 Follow-up Date:
FAD 560- 18147814 ~ DISTRIBUTION: WHITE — OWNER'S COPY CANARY - FILE GOPY E6.37
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FGOD ESTABLISHMENT INSPECTION REPORT
PAGE2 of 2
ESTABLISHMENT NAME ADDRESS GITY iZIP
314 Independence Kennett, Mo
FOOD PRODUCT/LOCATION TEMP. in°F FOOD PRODUGT/ LOCATION TEMP.in °F
Frigidaire 37 Pork /Warmer 160
Beans/Warmer 186
Frigidaire 41
Avantco 39
Mac and Cheese/Warmer 171

3-501.17 |Open Hotdoqs and Boloqna not dated once opened shall be dated with 7 day discard date cOS
4-601.11A|Fountain heads soiled with black residue COS |t
4-601.11A|Potato slicer soiled with food, wash, rinse and sanitize cos 4L

COS8 Correxcted onsite

Person in Charge /Tltle B an GI’Ubb ’T/ e ‘[ JMA Date: 11/20/2020

1 t / hone N EPHS No. Foll : O Yes No
nepsctoy” @//A /) M (s asnea008 1647 Follow-up Date: _

— - ———
MO 580- 181 1613} P DISTRIBUTION: WHITE - DWNER'S COPY CANARY - FILE COPY



