MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPCORT

WEIN‘MI_%O I TIME OUT1600

PAGE

0f2

[BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE GORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATGRY AUTHORITY. FAILURE TQ COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OFERATIONS.

PERSON IN CHARGE:
Mariana Arredondo

307 East Commercial Street

ESTABLISHMENT NAME: QWNER:
El Patron Mini Market Mariana Arredondo
ADDRESS:

| COUNTY:Bynkiin

Licanse No. NA

CITY/ZIP:Senath, MO PHONE: FAX: | P.H. PRIORITY : E] H DM D L
ESTABLISHMENT TYPE )

[ BAKERY O ¢.sTORE  [] CATERER W bEU B GROCERY $TORE ] INSTITUTION [J MOBILE VENDORS

I D RESTAURANT ] ] SCHOQL [0 SENIOR GENTER [ S8UMMER F.P. [J TAVERN [ TEMP.FOQD

FURPOSE

B Pre-opening [ 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

Date Sampled Results

fondbome ilness outbre:

Risk factors are food preparation practices and employee behawors most commorly reported to the Centers for Disease Control and Prevention as contributing factors in

sures to prevent foodbothe illhass ar |nJUiy
Compliance : Compliance E sl R_
] ouT Person in charge present, demonstrates knowledge, IN OUT .') NIA Proper cooking, time and lemperature
) and parforms dlllIB&
I i R i IN QUT N N/A| Proper reheating procedures for hot holding
5] ouT Management awareness, "O|1C‘.r ﬂreaent IN OUT HEP N/A| Proper cooling time and tempsratures B
L P
[ | ouT g, restriction and exclusmn [ | QUT N/ N/A | Proger hot holding temperatures ]
! : @ OUT  N/A | Propercold holding temperatures -
j ouT N/O | Proper eatlni* lasiinr drinking or tahacco use | B OUT N/O N/A| Proper data marking and disposition
=l ouT N/O No discharge from eyes, nose and mouth IN OUT NO 1 "‘I'elr;i;;ss}a public health control (procedures /
~ 1 Hands clean and 1 ' d ided .
ands clean and properly washed i Consumer advisory provide! for raw or
_. Sl e — i our i undercooked food
No bare hand contact with ready-to-eat focds or i i
i ouT N aperoved alternate method praperly followsd _ 1 i R i
" ouT Adequate handwashing facilities supplied & B ouT NO NA Pastaurized foods used, prohibited foods not
- accessible K uffered
| ouT Food ablained from a B OoUT NA | Food addltlves appraved nd Jroi_ed,r used i
IN OUT D NA Food received at propar tamperature IN . LTJ;);(:;: substances propery identified, slored and
B ouT Food in good condition, safe and unadulterated | L : Hed et
Required records available: shallstock tags, parasite Comphance with approved Specialized Process
IN OLT NO '_" destruction IN out and HACCP plan - 1 ]
o OUT  N/A Food separared and protected The letter 1o the left of each item indicates that item’s status at the time of the
" — inspection.
] OUT  N/A " Food-contact surfaces cleaned & saritized IN = in campliance OUT = nat in comglianca
N our W Proper disposition of returned, praviously served, N/A = not applicable N/O = not observed
reconditioned and unsafe food
Good Retail Practices are prevn iva measuras to control the introd
IN ouT | if il sanitnEidiiaii oS R | N i i 1 Ccos | R
X B Pasleurized eogs used where required X In -USe utensns ,.ror:erly stored
X Water and ice from approved source x Utensils, equipmeri and linens: properly slored, dried,
handled o
| 5 i x Single-use/sinale-sarvice articles: propery stored, used
. Adeuuatﬂ er[u ment for tem; erature r"ontrol X |_Gloves used praperly
X | Approved thawing methods used LLEREEENL L HmE ; :
% Thermometers provided and accurate x Foad and nanfood-contact surfaces deanabls, properly
desizned, canstructed and used
X Warewashing fadilities: installed, maintained, used; test
strios used
X X Nonfood-cuntact surf: Iean
H LG SECARERTEED R D I i Pl,; :
X Insects, rodents, and animals not present X | | Hotand cold watar available adequate pressure _—_]
% Contamination prevented during food preparation, sterage X Plumbing installad; proper backflow devices
and display -
X Personal deanliness: clean outer clothing, hair restraint, x Sewage and wastewater propedy disposed
fingernails and jewelry 1 | _
X Wiping sloths: procerly used and stored Hi | X Tailet facilities: propery constructed, supplied, cleaned =
| X Fruits and vegetables washed before use I I x = Garbage/refuse propery disoosed; faciities maintained |
Physical facilities installed, maintained, and dean |

Persen in Charge [Title: Marlana Arredondo

it

mm Q@t@awpo

P2 04/14/2021

A0 560- 1813 T T3

DISTRIBUTION WHITE - OWNER'S COPY

Inspectoy elephone No, EPHS No. Follow-up: O Yes No
/ 573 888-9008 1647 Follow-up Date:
CANARY - FILE GOPY E6.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

TIME IN 1430 ‘ TIME OUT 1 600__

FOOD ESTABLISHMENT INSPECTION REPORT 2
PAGE of
ESTABLISHMENT NAME ADDRESS _ GITY iZIP
El Patron Mini Market 307 East Commercial Street Senath, MO
FOOD PRODUCTA.QOCATION ] TEMP.in°F FOOD PRODUCT/ LOCATICN TEMP.in °F
Open Air Cooler 38 -
B lce Cream Cooler -10 B
Deli Co_oler B 37 B B
Deli Cooler Left 41 B B -

Approved for Opening

cos Corrected onsite _ B

CIP Correction in progress

Approved for opening . _

Personin Charge Title: p1ariana Arredondo MAQ(M

Date: 04/14/2021

'EPHS No.

? 7 Telephone No.
1647

Inspectop
573-888-9008

Follow-up: O Yes No

Follow-up Date:

DISTRIBUTION: WHITE - CWNER'S COPY CANARY — FILE COPY

MO S80-

EA.37A



