MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TME N300 | ™EYT1520
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE 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 IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER: PERSON N CHARGE:
China Town Buffet Liu Siming Liu Siming
ADDRESS: . COUNTY:
1324 First Street 069

Cc : :

TVZP Kennett, MO 63857 71032 i Pt prORTY: [W]H[ Ju[]L
ESTABLISHMENT TYPE

[J BAKERY [0 ¢ STORE  [J GCATERER 0 pEU [0 GROCERY STORE 0 INSTITUTION 1 MOBILE VENDORS

B RESTAURANT [ scHOOL  [J SENIORCENTER [ SUMMERF.P. [ TAVERN O TEMP.FOOD
PURPOSE

[ Pre-opening B Routne  [J Follow-up O Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
Lir:ense Na NA Date Sampled Results

Rrsk factors are food preparatron pracnces and employee behavmrs most commonly reporied to the Cemers for Dlsease Control and Prevention as comrlbutmg factors in

foodborne illness outbreaks. Public health interventiohs are control measures to prevent foodborhe iliness or InJur¥

Compliance i Enepkadie .| COS R Compliange Cos R
[ ouT Person in charge present demonstrates knowledge IN OUT D NA Proper cooking, time and temperature
and performs dutigs —
N ouT HEB N/A| Proper reheating procedures for het holding
] QuUT Management awareness pe icy present IN_QUT i N/A | Proper coaling time and temperatures
i ouT Proper use of reg i IN QUT b NA Proper hot holding temperatures
SR S ouT N/A | Proper cold holding temperatures
] ouT N/O Proper eating. tasting, drinkinq or tobacco use IN N/Q N/A| Proper dats marking and disposition
= ouT N/O No discharge from eyes, nose and mouth N OUT NO Nl Time as a public health contrd (procedures /
Hands clean and properiy washed Consumer adwsory prowded for raw or
B OuT  NO IN out il undercookad food
No bare hand contact with ready-to-eat focds or
u OuUT O aporoved alternate method praperly followsd
T Adequate handwashing facilities supplied & Pasteurized fonds used, prohibited foods not
i ou ible ] IN OUT NO il offerad
& S '
[i ouT Food obtained from approved source QUT  N/A | Food additives: approved and properly used
IN OUT WP NiA Food received at proper temperature I ouT I;);u: substances properdy identified, stored and
[ ] ouT Food in good condition, safe and unadulterated : g
Required recards availahle: shellstack tags, parasite Compllan\:e with approved Spemallzed Process
IN OUT 1P NA s destruction IN out ik and HACCP plan
[} OUT Nja | Foodseparated and protacted ' . The letter to the lsft of each itam indicates that item’s status at the time of the
o inspection.
IN dlit Na | Food-contact surfaces cleanud & sanitized IN = in complianca OUT = not in compliance
IN our D Proper disposition of returned, previously served, N/A = not applicable N/O = not observed
reconditioned, and unsafe food

X Pasteurized eggs used where required = X n-use utensils: nroperl),r stored T
Water and ice from approved source Utensils, equipment and linens: propedy stored, dried,
X X handled
X Sirngle-usafsingle-service articles: properly stored, used
X Adequate equmment for tem uerature contro Gloves used roperl
X Approved thawing methods used i
X Thermometers pravided and accurate x Food and nonfood contact surfaces deanable praperly
designed, canstructed, and used
x Warewashing facilities: installed, maintained, used; test
gtiips used
X X | Nonfoad-contact surfa
X Insects, rodents and anlmals not prasent X Hot and cold watar available; adeguate pressure
X Contamination prevented during food preparation, storage Plumbing installad; proper backflow devices
and display
x Personal cleanliness: clean outer clothing, hair restraint, x Sewage and wastewater properly disposed
fingernails and jewslry
X Wiping cloths: properly usad and stored X Toilet facilities: propery constructed, supglied, cleaned
X Fruits and vegetables washed before use X Garbagefrefuse propery disposed, facilities maintained
X Physical facilities installed, maintained, and dean
Person in Charge /Tile:) &\ §imi ) Date:
imi
| > 2 I;u iming . . 11/24/2220\/ -
nspectof: 2~ p 7 5 / D Telephone No EPHS No. Follow-up: es No
5 A —F L] 573-888-9008 1647 Follow-up Date: 12/2/20
E6.37
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ESTABLISHMENT NAME ADDRESS3 GITY /ZIP
China Town Buffet 1324 First Street Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP. in® F FOOD PRODUCT/ LOCATION TEMP.in°F
Small Caoler 40
Walk in Cooler 37
Premium Cooler 36
Prep Cooler 38
Kenmore freezer -10

4-801.11A|Microwave soiled w1th food, wash rinse and sanltlze 12/2/201 .
3-501.17 |Multiple ready to eat foods in walk in cooler not dated 12/2/20] /%5
4-601.11A  |Fire suppression system in vent haod soiled with grease and debris with the potential of grease dripping on food, clean 1212120 /4

4-501.14 Deep fners soiled with grease clean 12/2/120 |/ ¢
6-501.11  |Multiple areas in building with wet, cracked or missing ceiling tile, repair or replace NRI
4-601.11C|Shelving below microwave soiled with food and debris 12/2/20 |/ &
6-202.14  |No self closure on women's restroom 12/2/20 | /<
4-601.11C| TV stand in kitchen soiled with bug fragments 12/2/20|/ ¢
6-201.11 |Floors behind equipment soiled with food and debtis, wash rinse and sanitize 12/2/20| /&
6-601.11 |Observed damaged ceiling and wall due to water in main dinning area 12/2/20 | /&
NRI Next Routine Inspection
CHBNFREOYIHED OREOVNENTS. e
at

Person in Charge /Tltle Liu S".T.”ng ,’{___: Date: 1 1/24/2020
Inspector, Telephone No. EPHS No. Follow-up: Yes O No

L/ / 4/ / 573-888-9008 1647 Follow-up Date: 12/2/20
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