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BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN GPERATIONS 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 SPEGIFIED ll\ THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS. ppe—
ESTA.BLISHMENT NAME: PERSON {N CHARGE:
Catfish Wharf Muath Quattom Neal Quattom |
ADDRESS: ' | COUNTY:
601 S By Pass 069
CITY/ZIP: : i
4P Kennett, MO 63857 [ O 1008 I FAX ‘ p.H PRORITY: [m]H[ m [JL
ESTABLISHMENT TYPE T
[] BAKERY O ¢ sTORE [0 CATERER O bpELU [0 GROCERY STORE [0 INSTITUTION [J MOBILE VENDORS
. RESTAURANT O SCHOOL [ SENICR CENTER [ SUMMER F.P. [0 TAVERN O TEMP.FCOD
" PURPOSE
B Pre-opening B Routne [ Fallow-up O cComplaint O Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY B
[ Approved Ml Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
) Date Sampled Results
License No.
Risk factors are food preparation practices and employee bel'-lnav:ors most commaonly reported to the Centers for Disease Control and Prevention as contributing factors in
foodborne illness outbreaks Public health interventions ars ontrol measUres fo prevent foodborns illness or in‘ury.
| Compliance g cos | R Corpliance R cos | R
B ouT | Person in charge present, demonstrates knowledge | IN OUT NllD NA Proper cooking, time and lemperature
|_and parforms duties o i -
| e _| IN oUT b N/&| Proper rehealing procedures for hot holding
u ouT Managemant awarensess, pollw | IIN Oout Nl N/A| Proper conling time and tempesratures
[ ] _OUT | Proper use of reporting, restriction and excluclon | N QUT M N/A | Proper hot holding temperatures
| .. [ : : i i QUT  N/A | Proper cold holding temceratures i
s ouT N/O | Proper eating, tasting, drinking or tobacco use | IN CBEr ©C N/A| Properdate marking and disposition | |-
& ouT NIO | Mo discharge from eyes, nose and moauth | IN OUT NO 1 Time as a public health contrd (procedures / |
| __.' records| |
_. OUT N | Hands clean and propedy washed i B our NA Consumer adwsory provided for raw or
| No bare hand contact with réa_d';-to-eat foods or B
B OET WO | aporoved allernate method properly followad I s 2 i L i
N 5 i Adequate handwashing facilities supplied & | B ouT NO NiA Pastaurized foods used, prohibited foods not
| accessible | offered ! |
= OUT | Food obtained from apLroved source | 1l  OUT N/ | Food addmves approved and prop eri y used R . |
IN OUT D NA Food received at proper temperature | o ouT Toxic substances properlyqdentuﬁef4 stored and |
I ] | used |
i CUT | Foodin good condition, safe and unadulterated | [ :
. Required racords available: shellstock tags, parasite | | Compliance with approved Specialized Process
IN ouT NO il _ destruetion | N~ OUT [ | ond HACCP plen
NiA | Food separated and proteciad | The letter to the left of sach item indicates that item’s status at the time of the
- = inspection.
N/A Foog-contact surfaces cleaned & sanitized IN = in compliance OUT = not in complianca
{> | Proper disposition of returned, praviously served. N/A = naot applicable N/O = not observed
reconditicned, and unsafe. foorj __ _
uction of palhogans, chamlcals and physical objects |mo foocls
IN out | IN | OQuUT E S =003 | R
X Pasteurized 855 usad where required | X ! In-use utensilsz croverly stored
Water and ice from approved source Utensils, equipment and linens: propery stored, dried.
b X
A |_handisd
i x Single-usefsinale-service articles: prosedy stored, used |
X Adetjuate equipment for temc — X Gloves used properln
X | Approved thawing methods used = piiiis
X Thermameters provided and accurata *x Food and nonfood contact surfaces deanable properly
designed, constructed, and used
X Warswashing facilities: installed, maintained, used; test
i i i 1 stiips used =
X Food [roperly labeled: original container | 1 ; X Nonfocd-cuntacl su -
__X___ | Insects, rode.r.ﬁs,'a.nd animals not present . x_ Hot and cold water available; ade\:uate"ﬁg;gﬁre ............ : ]
Contamination prevented during food preparation, storage x Plumbing installad; proper backfiow devices
and display B
X Personal cleanliness: clean outer clothing, hair restraint, x Sewage and wastewater propery disposed
| == fingernails and jewelry ]
I % | Wiping cloths: properly used and stored X Toilet facilities: procerly constructed, supolied, cleaned
X | Fruits and vepetables washed befors use i x Garbage/refuse propedy discosed; facilities maintained 1
| ) X Physical farilities installed, maintained, and dean |
Person in Charge /Title Date:
ge /Tile:N e g| Quattom S 04/19/2021
Inspect Tetephone No, EPHS No. Follow-up: F—Yes O No
£ 573-888-05008 1647 Follow-up Déte: 5/19/21 ™,
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ESTABLISHMENT NAME ADDRESS GITY izl
Catfish Wharf 601 S By Pass Kennett MO 63857
FOOD PRODUCT/LQCATION TEMP. in ° F FOQD PRODUCT/ LOCATION TEMP.in *F
Crosley 20 Turba air 39
~ Kenmore -6 o Prep Cooler _ |l 57
Fish Freezer -7 o True 3 Daoor ZO -
Glas; front cooler a [ M '
Frigidaire N

30302. 11 Raw hamburger patties . s above cheese in prep cooler 5/19/21 .:/j‘%
3-501.17 |Coleslaw in prep cocler and turbo air cooler not dated, shall be dated with 7 day discard date 5/1921 3 /3
4-601.11AIce maker baffles soiled, wash rinse and santize - _ 5/19/21, Mc4
4-601.11A[Microwave soiled with food and chipping paint, repair or replace - - 5/19/21) >
3-501.17 | Sliced onions in 5 gallon container not dated - 519/214 A~
3-304.11 |Packaged fish in chest freezer has insulation on it from chest freezer door falling apart 5/19/21| frex

6-301.11 |Repeat: N. soap at kitchen hand sink 519721 |/ |
6-301.12 |Repeat:No paper towels at kitchen hand sink 511921 /A
4501.11  |Repeat:Freezer in kitchen seals torn and duct tape holding inside of roof together, repair or replace/5/19/21 | /¢
4-501.11 |Freezer in storage area not sealing and has insulation falling into food, Replace _5/1 9/21 | free
4-6801.11C/|Floors under rack in storage area soiled with food and debris, wash rinse and santiize 5/19/21
[6-601.12 |Floor and walls behind fryers soiled with heavy grease build up, clean 5/M19/211,/ @
6-501.12 |Floors soiled in kitchen, waitress area, warewash area,storage area, Floors have lost most of the |5/1 9/‘2_1__'ﬂ[a/_o
paint- loors clean and sealed to prevent further grease build up B 519721 /@ |
6-501.16|Mops laying on floor in kitchen, hang mops to allow them to properly air dry 5/19/21 | MEA
6-202.11 |No protective shielding on lighting in kitchen 15/19/21 o & |
3-304.14 |Wiping cloths laying on countertop in kitchen, shall be place in sanitizer when not in use 5/19/21 |V €
4-501.14 |Warewashing machine covered in dust and debris, wash rinse and sanitize o 5/19/21 |/ €
3-302.12 |Unlabeled dry goods in waitress area - 5/19/21 |/ &
4-204.112 |Me-thermemeter in glass front cooler— cess 5/19/21 | /-

> 04/19/2021

_'Te“rs%ne No. EPHS No. | Follow-up: Yes [ No |
573-888-9008 1647 Follow-up Date: 5/19/21

DISTRIBUTION WHRITE - GWNER'S COPY CANARY - FILE COPY E&.37A




