MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINg3g | TIMEOUT1045

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, CR 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 OP ERATIONS.

ESTABLISHMENT NAME; OWNER: PERSON IN CHARGE:
The Sunshine Cafe Candace Crossno Sue Crossno
ADDRESS: . COUNTY:
117 W Commercial Street 069

CITY/ZIP: PHONE: :

: Senath, MO 63876 EHONEE o717 FAX p.H PRIORITY: [ ]+ [m]m[JL
ESTABLISHMENT TYPE -

BAKERY O ¢. STORE [0 CATERER O DEL 0 GROCERY STORE O INSTITUTION ] MOBILE VENDORS

H RESTAURANT L[] scHooL [ SENIOR CENTER [ SUMMERF.P.  [J TAVERN O TEMP.FOOD
FURPOSE

O Pre-opening O Routine [l Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
OApproved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
Licnse No. NA Date Sampled Results

Compliance

Risk factors are food preparation practices and employee behaviors-most commonly reporte

to the Centers for Disease Gontral and Prevention as contributing factors in

foodborne illness outbreaks. Public health interventiohs ars conirol measures to prevent

...... fACE Rl

Tcos [ r

foodhorne illnass or injur;

e Cos | R

Compliance

and parformg duties

Person in charge present, demonstrates knowledge,

IN OUT Nl N/A Proper cooking, time and temperature

Management awarene

IN QUT NP N/A| Proper reheating procedures for hot holding

IN_ QUT I‘) N/A | Proper cooling time and temperatures

Proper

. OUT N/Q N/A| Proper hot holding temperatures

OUT __ N/A | Proper cold holding temseratures

. QuUT NG | Proper eating, tasting. drinking or tobacco use IN N/QO _N/A | Proper data marking and disposition
= ouT N/C No discharge from eyes, nose and mouth IN QUT NO NIk Tlmerda: a public health control (procedures /
i S o TS
Hands clean and properly washed Consumer advisory provided for raw or
IN our IN our il undercooked food
No bare hand contact with ready-to-eat foods or
& GET S aporoved alternate method properly followsd i
IN il Adequate handwashing facilities supplied & B OUT NIO NA Pastsurizad foods used, prohibited foods not

offerad

Food obtained frorﬁ apgroved SC‘J‘UTCE

OQUT  N/A | Food additives: approved and property uséd

IN OUT WP NA Food received at proper temperature

] QuT Toxic substances properly identified, stored and
used

[ ] QuT Food in good condition, safé and unadulterated

IN oUT NO Hilk

destruction

Raquired records availabla: shallstack tags, parasite

-, Compliance with approved Specizlized Process
and HACCP plan

N/A Food separated and protscted

IN Ol
IN R N/A | Food-contact surfaces cleaned & sarnitized
IN ouT = Proper disposition of returned, previously served,

reconditioned, and unsafe food

SRR AL

nired Lhe introduction of pathogens, chemicals, an

The: letter to the left of sach item indicates that item’s status at the time of the

inspection.
IN = in compliance OUT =nat in compliance
NIA = not applicable N/O = not observed

RO S80- 1514 (E3a7

Good Raiail Practicas are preventativa measuras to co
IN ouT i B i Tcos [ R v | ouT R
X Pasteurized eggs used where required X U i
Water and ice from approved source Utensils, equipment and linens: properly stored, dried,
X x handled
SE Tempsiraiura Doribal X Single-usa/single-service articles: properly stored, used
X Adequate equiument for temgeratura contral X
X Approved thawing methods used it i
x Thermometers provided and accurata x Foad and nonfacd-contact surfaces deanable, properly
designed, canstructed, and used
X Warewashing facililies: installed, maintained, used; test
i strips used
Food properly labeled; original container X rf: clea
Insects, rodents, and animals not present X Hot and cold water available; adequate pressure
% Co;t:m;lnation prevented during food preparation, storage Plumbing installed; proper backfiow devices
and display
X Personal cleanliness: clezn outer clothing, hair rastraint, % Sewage and wastewater properly disposed
fingernails and jewslry
b3 Wiping cloths: properly used and stored X Toilet facilities: propery constructed, supclied, cleaned
X Fruits and vegetables washed before use X Garbage/refuse propery disposed; facilities maintained
X Physical facilities installed, maintained, and dean
Person in Charge /Title: ; Date:
75 T Sue Crossno Doty Vi e 03/02/2021
Inspector’ / /}fLL Telephone No, EPHS No. Follow-up: Yes Na
,y//é/////f// 573-888-9008 1647 Follow-up Date: 5/3/2021
P DISTRIBUTION: WHITE - OWNER'S GOPY CANARY — FILE GOPY E6.37
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ESTABLISHMENT NAME ADDRESS GITY 1ZIP
The Sunshine Cafe 117 W Commercial Street Senath, MO 63876
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
Estate Refrigerator 37
Whirlpool 37 Meat Loaf 153
Hot Hold/Carrots 208
Bacon 145
Whirpool Freezer

4-601.11A[Can opener soiled with food and debris, wash rinse and sanitize 5/3/21 | s&-
3-302.11 |Raw shell eggs above ready to eat lettuce in refrigerator 5/3/21 |52

5-203.11 |No designated hand sink in kitchen 5/3/21 | e
5-403.11 |mop water not being disposed of in & mop sink 5/3/21 | S¢C

2-601.11A|Stove in outside room exposed to creating the possibility of contamination from pests or weather  |5/3/21 | S
3-501.17 |Cut bologna in refrigerator not dated

5321 | la

5-203.13 |No mop sink

4-301.12 |[Two compartment sink in kitchen, must be 3 compartment for warewashing 5/3/21 '
5-501.17 |No covered waste basket in employee restroom 5/3/21 |z¢
3-304.14 |Wiping cloths laying on counter top 5/3/21 | B¢
ClP Correction in Progress

Person in Charge /Title: Sue CI’OSSHO v 7
WLe Hu

s O Soiitszerils Date: 13/02/2021

Inspect Telephone No. EPHS No. Follow-up: Yes No
é ; QZ/AM 573-888-9008 1647 Follow-up Date: 5/3/2021 —
MO 580-1 3

DISTRIBUTICN: WHITE - OWNERS COPY CANARY - F|LE COPY




