MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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2
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BASED ON AN INSPECTICN THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NONGOMPLIANCE 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 NDTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAM
ERNIES COUNTRY KITCHEN

RICHARD PATILLO

APRESS>11 § MAIN STREET

CTZPMALDEN, MO 63863

PERSON IN CHARGE:
Richard Patillo

PHONE: FAX:
573.276-4255

P.H PRIORITY: [m]H[ ™[] L

ESTABLISHMENT TYPE
[0 BAKERY [0 C.STORE  [J CATERER O DEU [J GROCERY STORE O INSTITUTION ] MOBILE VENDORS
B RESTAURANT [ SCHOOL  [J SENICRGCENTER [ SUMMERF.P. [ TAVERN O TEMP.FOOD o
PURPOSE
[J Pre-opening O Routine M Follow-up O Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved W PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY [0 PRIVATE
) Date Sampled Results
L|csnse No. NA

RiQ

Rlsk facturs are food preparation practices and employee behaviors most commonly reported e the Cemers for Disease Contml and Pre\renncnn as comnbullng factors in
foodborne illness outbreaks Public health Interventlons ars control measures to prevent foodborne illness or injury.

reconditioned, and unsafe food
P

Compliance 5 R Campliance i i | Cos R
(] ouT Person in charge present, demonstrates knowledge, IN OUT D N/A Proper cooking, time and temperature
and parforms duties _ §
. EE el e IIN_out HED NA| Proper reheating procedures for hot holding
) ouT Managementawareness pohc; present IN OUT Ml N/A| Proper cooling time and ternperatures
. ouT and exclusion B our N/O_ NiA | Proper hot holding temperatures ]
wegiinimiaatais. i QuUT N/A | Propar cold holding temgeratures
m) ouT N/O | Proper eating. tast o, drinking or tabacco use B OUT N/O NA| Propar date marking and disposition
] ouT N/O No discharge from eyes nose and mouth IN OUT NO HEh :'elcmoerdass]a public health cortrdl (procedures /
i Hands clean and propedy washed B Consumer advisory pro\nded for raw or
| | IEUT_ N/O _ B 0UT NA | fiooked fond
No bare hand contact with ready-io-eat foods or
= o aporoved altermnate method praperly followed i i |
[} ouT Adequate handwashing facilities supplied & B ouT NO NA opses::grlzed foods used, prohibited foods not
| B out "Food obtained from aporoved source | B OUT N/A | Food additives: approvéd and oroper y used
IN OUT HilD NA Food recelved at proper tomperature & auT ng:jc substances properdy identified, stored and
W out Food in geod condition, safe and unadulterated o : .
Raquired records available: shellstock tags, parasite Compliance with approved Specialized Process
i ST A - _destruction IN_ OUT 1 | and HAGCP plan |
= CUT N/ Food separated and proleéled """ The letler to the left of each item indicates that item’s status at the time of the
= = inspection.
B OUT  N/a | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in compliance
IN ouT D Proper disposition of returned, previously served, N/A = not applicable N/C = not observed

cmtrol the |ntmd

iva measures

hjects into foods.

IN out emmee ] cos | R | [out | R
X Pasteunzed eggs used where rmuxreo X _ln-use utensuls prozerly stored ]
Water and ice from approved saurce Utensils, equipment and linens: propery stored, dried.
X B ® handled |
. x Single- uselsxm,le -service articlas: properly stored, usod
X Jig: B X
P Approved thawing methods used o E it Sk N L
x Thermometars provided and accurata x Food and nonfood r‘ontact surfaces cleanable properly
= desianed. canstructed, and used o
® Warewashing facilities: installed, maintained, used; test |
_ = strips used
X X Nonfood-cantact surfaces clean
: 2 VI i B : i
X Insects rodents, and animals not present _ X _Hot and cold water available; adeyuats pressure
x Contamination prevented during food preparation, storage ® Plumbing installed; proper backfiow devices
| and display _
; Personal deaniiness: clean auter clothing, hair restraint, ® Sewage and wastewater propeny disposed B
fingernails and jewelry - [
X Wiping cloths: srocery used and storad X Toilet facilities: prooerly constructed, suptlied, cleaned B
X | Fruits and vegetables washed befors use X Garbagefrefuse propedy disposed; facilities maintainad —
X Physical facilities installed, maintained, and dean
Person in Charge /Tltle.RIChard Patillo _2/ e Date.01/1 9/2021
Inspecto, Telephone No. EPHS No. Follow-up: O VYes O Nao
’ / //// 4 //‘/ d95benehog 1647 Fallownup Date:
DISTRIBUTION: WHITE - OWNER'S GOPY CANARTY — FILE GOPY E6.37

10 560 814(9- )
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FOOD ESTABLISHMENT INSPECTION REPORT
PAGE2 of 2
ESTASLISHMENT NAME ADDRESS STy 2P
ERNIES COUNTRY KITCHEN 211 S MAIN STREET MALDEN, MO 63863
FOOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
B BeansWarmer | ! Frigidare
Mashed Potatoes/Warmer | - B
Coleslaw B
Whirpool Fridge Left - » )
Whirpool Fridge Right

~

cip X

4-601.11A |Heavy grease build up on vent hood aw_cj suppression system, clean

CIP

5-203.13  |Ne utility sink fof mop water B

6-201.11 FLOORS NOT SEALed IN 3 VAT AREA, MUST BE SMOOTH, NON ABSORBANT AND EASILY CLEANABLE NRI

NRI | K[

6-501.11 [Missing all vent hood filters, repair of replace - al

CIP Correction in progress
Ccos - CORRECTED ONSITE - -
NRI NEXT ROUTINE INSPECTION o

B IS SED WITH MANAGNENT (I THERE IS ANY MODIFIGATIONS TO VAT SINK AND AIR GAP MUST BE PLACED)
NRI= NEXT ROUTINE INSPCTION .

Person in Charge /Tile: o 12 4 Patillo _d// Date: 01/19/2021

Inspecto Telephone No. EPHS No. Follow-up: 0 VYes [ No |
//W/ / % 573-888-9008 1647 Follow-up Date:
CANARY - FILE COPY EA.ATA

MO sstxmw [T s DISTRIBUTION: WHITE — DWNER'S COPY




