MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPURT
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TIME IN -100_0 _T|ME OUT:I_.I 1 5

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE I
NEXT ROUTINE INSPECTION. CR SUCH SHORTER PERIOD OF TIME AS MAY BE SFECIFIED IN WRITING BY THE REGULATCRY 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:
| Smokey J BBQ Jeremy & Ashley Nevill Same B
ADDRESS: . COUNTY: .
1100 W Washington - Dunklin B
CITY/ZIP: FHONE; FAX
Kennett, MO 63857 573-717-5715 P.H.PRIORITY: W] H[ Jm[]L
ESTABLISHMENT TYPE o ) ) o o
[J BAKERY 0 ¢.sTORE  [J CATERER [OJ DeL 0 GROGERY STORE O INSTITUTICN B VOBILE VENDORS
[0 RESTAURANT [0 scHooL [] SENIOR CENTER  [[] SUMMERF.P. ] TAVERN [ TEMP.FOOD
PURPOSE
B Pre-apening O Routine  [J Follow-up [ Complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL | WATER SUPPLY -
O approved [ Disapproved @ PUBLIC 0 PRIVATE B COMMUNITY [ NON-COMMUNITY [0 PRIVATE
Llcenss No Date Sampled Results

Risk factors are food preparahon practxces and employee behavmrs most commo'ﬂy reported to the Centers for Disease Conirol and Prevenhon as ccntrlbutlng factors in

foodborne illness outhreaks. Public health interventions are control measures to orevent foadbormna illness or injury.

IN OUT NIO il

destructmn

and HACCP plan

Comphance § LOS R Compliance H Cos R
| our || oout No L)
1 __ | N OUT N/O 1 | Proper reheating procedures for hot holding
B  our | Managementawars ] iN OUT NO | Procer cooling time and temperatures
[ ] ouT Proper use of repori : | 1IN ouT_ wN/O B | Proger hot holding femperatures _ ||
i i N | OUT  MA | Proper cold holding temperatures
N OUT D | Proper eating, i | 1IN QuT N©O 8| Proper date marking and disposition
IN ouT wn Nao discharge from eyes, n s N OUT NO Time as a puklic health control (procedures /
= I ords )
] ouT  NO Hands clean and properly washed IN ouT il Consumer adwsory prDVlded for raw or ]
1 = undarcooked food
No bare hand contact with ready-to-aat foods or
IN our it approved alternate methad groperly foll owed i
i ouT Adequate handwashing faciliies supplied & B cuT NO NA Pasteurized foods used, prehibited foods not
acc355|ble 7| offered ]
] out Food obtalned from axmroved source A OUT  N/A
IN OUT D NA Food recaived at proper tamperatura B ouT Toxie substances propedy identified, stored and
used
[ ] ouT Food in good condilicn, safe and unadulterated _ Eapa :
Requirad records availabla: shellstack lags, parasite N OUT Compllance with approved Spemahzed F'rocess

Food separated and protected

rscondmoned and unsafe faod

C sl inspection

- nsj .
[ ] ouUT N/A Food-contact surfaces cleansd & sanitized IN = In compliance OUT = ot in compiance
IN ouT 1l Proper disposition of returned, previously served, NfA = nat applicable N/O = not abserved

":15 ?E’:“"_ E i xnf’TECES

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

N | ouT e cos | R | N | ot T Co8 | R
X Pasteutized egus used where reauited o X In-use ulensﬂs. properly stored
Water and ice from approved saurce Utensils, equipment and linens: properly stored, dried,
x x handled |
X | Sincle-usefsingle-service artides: projery stored, used
X X Gloves used uroperly
X i
—X ) % Food and “nonfood-contact surfaces Jeaatic, properly
- ] desiqned, constructed, and used
x | Warewashing facilities: instalied, maintained, used; test
| stips used — ]
X X ntact surfaces de
i i | FSical E
X Insects, redents. and animals not Lresent X Hot and cotd water avallable adecuale oressure
Contamination prevented during food preparation, storage Plumbing installed; preper backiow devices
x | anddisplay x o
% Personal deanliness: clean outer clothing, hair restraint, ® Sewage and wastewater properly disposed
fingernails and jewelry = ) B
X Wipinu clofhs: properly used and stored B X | Tailet facilities: praperly constructed, suprlied, deaned
X Fruits and vegetables washed befors Uss X Garbage/refuse propetly disposed; facilities maintained
X Physical facilities installed, maintained, and clean
Date:
Person in Charge ITitle: Sameps %M 06/25/2021
// [4 Telephone No, EPHS No. Follow-up: O Yes Nao
~ 573-888-9008 1647 Follow-up Date:
DISTRIBUTIGN: WHITE - GWNER'S COPY CENARY ~ FILE GOPY E8.37
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ESTABLISHMENT NAME ADDRESS CITY 1zIp
Smokey J BBQ 1100 W Washington Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP. in * F
Refrigerator 37 -

fiiE] Fhaswe
4-302.14 |[No test strips for checking sanitizer

CIP

Approved for opening -
........................... BN SATIEREPROVIDED DR COMMERES. T T
Discussed with owners must have beaird gaurd and hair nets befare opening
- 7
) A ) .
Person in Charge /Title: ate:
ninTheree T Samey 06/25/2021

| Telephone No. EPHS No. Follow-up: O VYes No

573-888-5008 1647 Follow-up Date:
ES47A

DISTRIBUTIGN: WHITE - CA¥NER'S COPY

CANARY - FILE COPY



