MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES THEN1 100 | ™E%UT1230
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 PERIQD 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 IN CHARGE:
El Patron Restaurant Mariana Arredondo Mariana Arredondo
ADDRESS: . COUNTY: :
307 East Commercial Street Dunklin

ESTABUSHMENT TYPE

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

. RESTAURANT [0 SCHOOL [ SENICR CENTER D SUMMER F.P. ] TAVERN [ TEMP.FCGOD
PURPOSE

[ Pre-opening B Routne [0 Fallow-up [ Complaint  [J Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
) Date Sampled Results
Licanse No. NA =

Risk factars are food preparancm practices and employee behavmrs mest commaonly reponed to the Centers for D|sease Gontral and Prevenllon as contributing factors in
foodborne illness outbreaks, Publlc health |ntervent|ons ars contml measures to prevent foadbarhe ilinass or inury.

cOs R

Compliance cos R Compliance s il

B ouT IN OUT D NA Proper cooking, time and lemperature

1 IN ouT NED N/A| Proper reheating procedures for hot holding
Iy QUT Management awareness pollcv present IN_OUT l N/A | Proper cooling time and tempsratures
i ouT i d xclusmn W our noO N/A | Proper hat holding temperatures
e QUT N/A | Proper cold holding temzeratures
Proper eating, tasting. drinking or tobacco use IN N/Q N/A | Proper date marking and disposition

5 ouT N/O No discharge from eyes, nose and mouth N OUT N/O il Time as a public health contre! (procedures /

Hands clean and properly washed Cansumer adwsory pro\nded for raw or
IN our R undercooked food

No bare hand contact with ready-to-eat foods or
approved alternate method properly followed
IN i Adequate handwashing facilities supplied & B ouT NO NA Efefles:zgrlzed foods used, prohibited foods not

. OUT N/A | Food additives: approved and propery used

IN OUT HEP NA Food received at proper temperature IN il Toxi;: substances properdy identified, stored and

= ouT Food in good condition, safa and unadulterated ;
Requirad records available: shalistack tags, parasite with approved Specialized Process
IN ouT NO TR destruction _ L out il and HACCP plan

The letter to the laft of each item indicates that item’s status at the time of the

N (T NA Food separated and érolecla

i

— inspection.
IN Al NjA | Food-contact surfaces cleaned & sanitized IN = in campliance OUT = not in compliance
Proper disposition of returned, praviously served, N/A = not applicable N/C = not observed

X Pasteurized egqs used where retm;red X In-use utensils: grocerly stored
X Water and ice from approved saurce X Utensils, squipment and linens: propedy stored, dried,
handled
; B, R x Sinale-uselsingla-service articles: properly stored, used
X Adequate eguioment for temperatura control x |
X Approved thawing methods used ;
% Thermometers provided and accurate % Food and nanfocd-contast surfaces deanable, properly
designed, construcled, and used

Warewashing facilities: installed, maintained, used; test
strips used
X Nonfogd-contact surfaces clean

od properly labeled: original container

: i I
Hot and cold water available; adeguate pressure
Plumbing installed; propar backflow devices

Insects, rodents, and ammals not present

X

Contamination prevented during food preparation, storage X

and display

Personal cleanliness: clean outer clothing, hair restraint, x

fingernails and jewsiry

Wiping cloths: propery used and stored X Toitet facilities: prooery constructed, supslied, cleaned
X
X

Sewage and wastewater properly disposed

XX X | X |X

Fruits and vegetables washad bafora usa Garbage/refuse propery disposed; facilities maintained
Physical facilities installed, meintained, and dean

Person in Cherge /THe:\1arjang Arredondo Mﬁflp&\ e rsonmD P#€03/29/2021

Inspecio, "Telephone No, EPHS No. Follow-up: Yes No
__W 573.888.9008 1647 Follow-up Date: 4/14/2021
D 580-181

DISTRIBUTION: WHITE - OWNER'S CoPY CANARY — FILE GORY E6.37
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ESTABLISHMENT NAME ADDRESS CITY 1ZiP
El Patron Restaurant 307 East Commercial Street Senath, MO
FCOD PRODUCT/LOCATION TEMP.in°F FOOD PRODUCT/ LOCATION TEMP.in°F
Fresh Food Cooer 35 Chicken Fajitas/Warmer 171
Frigidaire -5 Ground Beef/Warmar 168
Prep Cooler Beans/Warmer 172
Whirlpool
Coldtech

3-302.11 Raw shelled qus above ready to eat food in Fresh food cooler COS

7-102.11 |Unlabled spray bottles, {2 in kitchen, 1 in warewash room) must be labeled 4/14/21 | (A
3-501.17 |Cut sausage in prep cooler nat dated, all ready to eat foad shall be dated 4/14/21 | pufc
4-601.11A|Can opener soiled with food and debris, wash rinse and sanitize 4/14/21 |

5-205.11B|Handsink in kitchen had knifes laying in basin, handsink is for hand washing only COS )
4-302.14  |No test kit for sanitizer in kitchen or watres area 4/14/21
6-501.11 |Missing vent filters over stove, COS '
3-302.12 |Unlabeled dry goods next to kitchen handsink below prep table, must be labeled 47142000 >
4-204.112 |No thermometer in freshfood cooler 411421 ) I+
4-101.19 |Wood shelf above 3 vat sink in kitchen, shall be sealed or painted 4/14/21 #j‘ﬂ:

cos Corrected onsite

CIP Correction in progress

Approved for opening

Person in Charge /Title: M
ariana Arredondo{»—l\/{pﬁztw ARREDoNY)

P2 03/29/2021

Inspectoy” Telephone No. EPHS No.
7 Q'/zﬁ.{// 573-806-0008 1647
MO BBO- 181 DISTRIBUTICN: HITE- O\NNER S CORY CANARY - FILE COPY

EA.37A

Follow-up: [ No
Follow-up Dap/.1 4/2021



