~ADDRESS: ry =

"307 East Commercial Street

OWNER:

MISSQURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME 1N13CE | TIVE OUT12|_1_O

page 1 of 2

Mariana Arredondo

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 REGULATGRY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OF OPERATIDNS.
?TABLISHMENT NAME:
El Patron Restaurant

PERSON IN CHARGE:
Mariana Arredondo

COUNTY: Dunklln

G'W’Z'P:Senath, MO "PHONE: FAX: P.H. PRIORITY : EI H DM D L
ESTABLISHMENT TYPE e —
[] BAKERY 0O ¢.store [ CATERER O pceu 0 GROCERY STORE O INSTITUTION [J MOBILE VENDORS

B RESTAURANT [J scHooL [0 SENIOR GENTER  [J SUMMERF.P. [ TAVERN [J TEMP.FOOD
PURPOSE

[ Pre-opening [ Routine @ Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL [ WATER SUPPLY i
[0 Approved [ Disapproved B PFUBLIC 0 PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
) Date Sampled Results
Licanse Na. NA

Risk factors are food preparation practices and employee behaviors most commenly reported to the Centers for Disease Control and Preventian as contributing facters in

foodborne illness outbreaks Public health mterVentlons are. contml measures to prevent foodborne illness of Ihjury.

Compliance G cos | R Compliance ; : 3 Ui COs R
[} ouT Person in charge present, demonstrates knowledge IN OUT D N/A Proper cooking, time and temperature
= and parforms duties _
e IN OUT NBE N/A| Proper reheating procedures for hot holding
B | ouT Management awareness; policy prasent o IN DUT Ml N/A| Proper cooling tims and ternparatures
[ B ouT Proper use cf ret Jorting, restriction and exclusion | M ouT N/O NiA| Proper hot holding temperatures o
| i H: i i ouT N/A | Proper cold holding temperatures |-
| ouTt N/Q | Proper eating, tastlm:u drinking or tobacco use [ OUT N/O N/A| Properdate marking and disposition |
) ouT N/O No discharge from eyes, nose and mouth N OUT N/O r' Er:;dass] a public heallh conlrd {procedures /
E OUT NO Hands clean anc properiy washed IN ouT Consumer advisory provided for raw or
* No bare hand contact with ready-to-eat foods or
i et NB approved alternate method property followsd i = IR =) =
= ouT Adequate handwashing facllities supplied & B ouT NoO NIA Ef?es::grlzed fonds used, prohibited foods not
ili} OUT | Food obtained from app ed saurce B out NA ] Food addmves a;_croved and ,roperiv used
IN OUT NP NA Food received at propar temperature IN il ~ Taxic substances propery identified, stored and
! ouT Food in good condition, safe and unadulterated 1 2
Required records availahle: shallstock tags, parasite Campliance with approved Specialized Process
i\' outT No il _"destruct' n__ B OUI - and HACGP plan
] OUT  NiA “Food e separated and protected The letter to the left of each item indicates that item’s status at the lime of the
= inspection.
] OUT  N/A | Food-contact surfaces cleaned & sanitized IN = in compliance OUT = not in comgliance
IN our b | Froper disposition of returned, previously served. NfA = not applicable N/C = not observed
reconditioned and unsafe food
....................... ” o SEE"“ W m =
|N ; i3 ; g1 ]
X | | Pasleurized eqqs used where requrred - X In-use utensils: properly stored |
X Water and ice from approved source x Utensils, equipment and linens: praperly stored, dried, |
. | handled S I _
| B - e X | Single-usefsinale-service articles: propery stored, used |
X Adequate equument fortem. nrature romrol = Ed | |
| X Approved ihawing methods used - | i i
X Thermometers provided and accurata X Food and nonfood-contact surfaces dleanable, properly
L designed, canstructed, and used i
Y4 Warewashing facilities: installed, maintained, used; test
o i i strips used .
X Food |.\roperlg Iabeled onamal cantainer - X ___Nonfoud-cuntact surfaces clea
X Insects, rodents, and animals not |.,resem i T x |
X Contamination prevented during food preparation, storage % Plumbing installed; proper backﬂow devices
and display | )
% Personal cleanfiness: clean outer clothing, hair restraint, x Sewage and wastewater propedy disposed
fingernails and jewelry | —_!
X Wiping dloths: properly used and stored X Toilet facilities: properly constructed, suprlied, ceaned
X Fruits and vegetables washed beforg use X | Garbage/refuse propey disposed; facilities maintained
X Physical facilities installed, maintained, and dean

Person in Charge /Title: :
', Mariana Arredondo

{\M[M

g

D .

Pae:04/14/2021

| Telephone No, EPHS No. Follow-up: O Yes No
573-888-9008 1647 Follow-up Date:
CANARY ~ FILE CORY E6.37

DISTRIBUTION: 'WHITE - CWNER'S COPY



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
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ESTABLISHMENT NAME ADDRESS GlTy/ZzIP
El Patron Restaurant 307 East Commercial Street Senath, MO
FOOD PRODUCT/LOCATION TEMP. in ® F FOOD PRODUCT/ LOCATION TEMP.in°F
Fresh Food Cooer 35 Chicken Fajitas/WWarmer 171
Frigidaire _-E ~ Ground Beef/\Warmer 168 I
Prep Caoler 40 - BeansMarmer 172 — ]
Whirlpool -0
Coldtech 2.7 B

ki | faaii

4-302.14 |No test kit for sanitizer in kitchen or watres area

CIP

cos Corrected onsite

clP Correction in progress

Approved for opening

Person in Charge Mte: Mariana Arredondo MH-Q[ AAMA {WL?QD(\'DD

Date: 04/14/2021

Follow-up: O Yes No
Follow-up Date:

Insp ‘ Telephone No. EPHS No.
// /% 573-888-9008 1647
MO S8

DISTRIBUTION: WHITE - OWNER'S COPY CANARY - FILE COPY

EA.37A



