MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES e T
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEN1030 | T™MEUT1430
FOOD ESTABLISHMENT INSPECTION REPORT —

BASED CN 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 REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THiS NOTICE MAY RESULT iIN CESSATION OF YOUR FOOD QPERATIONS.

ESTABLISHMENT NAME: OWNER: _ PERSON IN CHARGE:
Hiro 1 Hibachi Express Amir Svarit Cecep ldayat
- ADDRESS: o COUNTY: .
318 Independence Street B Dunklin B
CITY/ZIP: PHONE; FAX: ,
Kennett, MO 501-454 1806 P.H.PRIORITY: [W]H[ Jm [t
ESTABLISHMENT TYPE
[0 BAKERY [0 c.sTORE [0 CATERER O peu [0 GROCERY STORE 3 INSTITUTION @ MOBILE VENDORS
[0 RESTAURANT [1 scHoOL [J SENIOR CENTER  [[] SUMMER F.P. [[] TAVERN [ TEMP.FOOD
PURPOSE
O Pre-opening [ Routine @ Follow-up O Complaint ] Other
FROZEN DESSERT SEWAGE DISPOSAL T WATER SUPPLY - |
O Approved [ Disapproved W PUBLIC OO0 PRIVATE B COMMUNITY [0 NON-COMMUNITY OO0 PRIVATE
U N Date Sampled Results
cense No.

EEs RISK FACTORE

Risk factors are food preparstion practices and employes behaviors most commenly reported to the Centers for Disease Gantrol and Prevention as confributing factors in

foodborns illness cutbreaks. Public health interventions are cantrol measures o prevent foodborna illness ot inury.
Compliance I i R £ 7 cos | R| Gompliance H
] ouT Person in charge present, demonstrates knowledge, IN OUT Mo il
f gl TR e IN oUT No B | Proper reheating procedures for hot holding
[ | ouT Management awareness; [-olic, trasent | IN OUT N/O ! | Proger conling time and temperatures J
] ouTt restriction and exclusion B ouT N/O M4 | Proper hot holding temoeratures | .
: T 1H OUT  N/A | Proper cold holding temperatures
IN ouT D | Proper eating, tasting, drinking or tobacoa use B OUT NO N/A| Prooer date marking and disposition
No discharge from eyes, nase and mouth \ Time as a public health control {procedures /
r ) r
N ouT W IN out NoO il records:

T A ) s FenE i : b R EnE
Hands clean ard properly washed iN out ‘B lConsumer advisory provided for raw or

=l oUT  NO

| No bare ~ar 3 contact with ready-to-2at foods or
approvet aliemate method properly followed -

[ | CUuT p:;f:;sialéfehandwashmg facilities supplied & B CUT NO NIA
? R T, e N S :

| B ouT Food cblained from apcroved source | | | 0uUT N/A | Food addilives: appraved and propery used
N OUT D NA Food recaived at proper temperatura ] ouT Toxic substances propery identified, stored and
- R used o
it ouT Food in good condition, safe and unadulleraled ] et p g b
IN OUT NO 1l Required records available: shellstock tags, parasite IN ouT 1B Compliance with approved Specialized Pracess

destruction = | and HACCP glan

B ouT NJA Food separated and pratected The letter 1o the left of each item indicates that item’s status at the time of the
= inspection.
] OUT N | Food-contact surfaces cleaned & sanitized pIN = in compliance OUT = nat in compliance
N ouT i Proper dispositian of retumed, previously served, N/A = nat applicabla N/G = not observed
reconditioned, and unsafe fond
......... S GEN R
ntrel the introduction of pathogens, chemicals, and physical objects into foods.
IN ouT R_[ N [ ouT [ e e T [ Cos | R
X | X | In-use utensils: propeily stored
X Water and ice from approved source x Eter(]ﬁil;. eyguipment and linens: propery stored, dried,
andle:
T s i e x Sincle-usefsingla-sarvice articles: oropery stored, used -
X Adequate equipment for temperature control - X Gloves used properl
| X Aporoved thawinu methods used I e s fif welis
X Thermomelers provided and acourat x Food and nonfood-contact surfaces deanable, property
desizned, constructed, and used - |
X Warewashing facilities: installed, maintained, used; test
H £ HHERHENLE strips used
X Food aropedy labeled; original container X =]
_ jida) GBS
X Insects, rodents. and animals not present | X Hot and cold water available: adecuate pressure
X Co;t;i_m&nation prevented during food preparation, storage x Plumbing installed; proper backfiow devices
and display o
% Persanal cleanliness: clean outer clothing. hair restraint, % Sewage and wastewater properly disposed
finzarnails and jewelry |
X Wiping cloths: properly used and stored x| Toilet facilties: properly constructed, supplied. deansd |
X Fruits and vegetables washed before use =] X Garbagerrefuse properly disposed, faclities maintainad |
N X Physical facilities installed, maintained, and dean |

Person inﬁlj?argy/meicecep Ida}y;ﬁ /@}%ru‘ - Pete: 11/16/2021 -

Inspecje: - : Telephone No. EPHS No. Follow-up: O v N
Vil }%.,4% D | 595 Gs 1647 | Follow-up Date: o b

MO 58 S (6-13) DISTRIBUTIGN: WHITE— OWNER'S COPY CANARY —FILE SOPY E6.37




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

TIME IN 1 030 ‘ TIME QUT 1 130

PAGE of 2
ESTABLISHMENT NAME ADDRESS CITY 2P
Hiro 1 Hibachi Express 318 Independence Street Kennett, MO
FOOD PRODUCT/LOCATION TEMP. in ® F FOOD PRODUCT/ LOCATION TEMP.in<F
True 2 Door 36
True 2 Door 36 -
Maxx Cold Storage 37 i
Crosley | 8 -

4-101.19 |Wooden pallet being used as a table for steamer. no raw wood in high moisture areas NRI  p O
N _ |
Person in Charge /Tile; Cecep Idaya?\ &K}\L\/\/ Date: 11/16/2021

Inspgefo _ = Telephone No. EPHS Na. Follow-up: O Yes O Neo
573-888-9008 1647 Follow-up Date:
MO E5L-1814 (13) o DISTRIBUTIGN WHITE - DWNMER'S COPY CANARY —FILE COPY E6.37A



