MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES -
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TENg3p | ™MECUT1130

FOOD ESTABLISHMENT INSPECTION REPORT
PaGE 1 of 2

[BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIQD 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 IN CESSATION OF YOUR FQOD OPERATICNS.

ESTABLISHMENT NAME: QWNER: PERSON IN CHARGE:
B2Q BBQ - Brian Grubb Brian Grubb
ADDRESS: COUNTY: .
| 314 Independence _ OUNTY:Dunklin
ITY/ZIP: PHONE: FAX: T
CINYZIP: K ennett, Mo O 6700 P.H.PRIORITY : [W] [ M [t
ESTABLISHMENT TYPE i o
[0 BAKERY [ C.STORE D CATERER O oEL [0 GROCERY STORE O INSTITUTION O MOBILE VENDORS
RESTAURANT D SCHOOL [ SENIOR CENTER  [] SUMMER F.P. [ TAVERN - [0 TEMP.FOOD
PURPGSE
3 Pre-opening ll Routine [J Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL [ WATER SUPPLY - B
[ approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [ NON-COMMUNITY O PRIVATE
Licines N Date Sampled Restilts
cen: [+}

tnodbems iliness outbreaks. Public health interventions are control measures to orevent foodborne illness ar injury.
Compliance B s R Compliance [ il [oln ] R
B ouT Person in chargeApresent, demonstrates knowledge, B oUT NO NIA Proper cooking, time and temperature
|— and perfarms duties - N
s i | IN OUT _r.] NiA | Proper reheating procedures for hot holding |
4 ouT ~ |IN_ouT HEP N/A| Procer coaling fime and temperatures | 1]
| | QUT | Properuse of rep | ouUT N/O N/A| Procer hot holding temperatures ]
H e Ghalprielhh i El ouT N/A | Proger cold holding temperaturss
| OUT _ N/O | Proper eating, tasting, drinking or tobacca use ! _OUT _NO N/A| Proper date marking and disposition
B our NoO Na discharge fram eyes, nose and mouth N OUT MO :-el::noer;:! a public health contro! (procedures /
- Elmra il it i A T BB ;
- Hands clean and properly washed ! Consumar acvisory provided for raw or
u ouT NiO 1 IN our ik undercooked food
| No bare hand contact with ready-ta-2at foods or
. Cur N aporoved alternate method properly followed _ | -
Adequate handwashir:g facilites supplied & Pasteurized foods used, prehibited foods not
m ouT B CuT NO NIA
accessible = offered —
o e : P :
_—i ouT Food obtainad from auproved source B i OUT N/A | Foad additives: approved and propery used I
N OUT WD NA Food recaived at proper temperatura & ouT I:;(idc substances propery identified, stored and
N ouT Food in good condifion, safe and unadulteratad e T T e H e e e [FEr o S | |
" R ds available: shellstock { e | Compliance with d Specialized P ' ]
equirad records available: shellstock lags, parasite | N T o ompliance with approved Specialized Process
IN OUT N/O il I»_dgs}_tvructiru ] : o N ' and HACCP plan -
] OUT  N/a | Foed separated and protected The letter to the left of each item indicates that item’s status at the time of the
" — inspecticn.
N i NiA | Food-contact surfaces cleaned & sanitizad ] IN = in compliance OUT = not in compliance
N ouT b Proper disposition of returned, previously served, N/A = nat applicabie N/O = not nbserved
=1 raconditioned, and unsafe food

i fEEE it : L me0n RETAll REAETICER
Good Retsll Practices are

reventative measures to coniral the introduction of palhogens, chemicals, and
IN OLT [ : H (€2 R IN ouT i e i F iOCO8 R
X Pasleurized eqgs used where required X In-use utensils: praperly stored
% Water and ice from appreved source % Utenrsils, eguipment and linens: propetly stored, dried,
= handled o
HEEEE ool T x Sincle-use/sinale-service artidles: propery stored, used
X Adeguate equipmenl for tempera X Gloves used properly
X _ Approved thawinu methods used _ HER R i Filk e i S
Thermomelers provided and accurate X Food and nanfeod-contact surfaces deanable. properly
designed, constructed, and used =
X Warewashing facilities: installed, maintained, used; test
i strips used - ]
| | X | Food oo b Nenfo I
| B é St i i
X Insects, rodents, and animals riot cresent X Hot and cold watar available; sdecuate nressure ]
X Contamination prevented during food preparation. storags x Plumbing installed; proper backflow devices |
and display o ]
. Personal deanliness: dlean outer clothing, hair restraint, % Sewage and waslewater properly disposed
finnernails and jewslry I - ]
X Wiping dloths: properly used and stored - X Toilet facilities: properly constructed, supplied, deaned I
X Fruits and vegetables washed hefore use X | Garbagairefuse properly disposed; faclities maintained
| ] A\ X Physical fecilities installed, maintained. and clean

n Grub $ I 5mell’) sk %% 11/09/2021

| Tel=hfone No. ) EPHS No. | Follow-up: O Yes Na
/ f 573-888-9008 1647 Follow-up Date:

CISTRIBUTION, AWHITE— OWNER'S COPY CANARY —FILE COPY E8.37




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

TIME ”‘830 TIME QUT 1_1 3—0_

PAGE & of 2
ESTABLISHMENT NAME ADDRESS Clty zlp
314 Independence Kennett, Mo
FOOD PRODUCT/LOCATION TEMP. in°F FOOD PRODUCT/ LOCATION TEMP.in°F
Frigidaire -5 Pork /Warmer 160161
Beans/\Warmer 181

Frigidaire 38
Avanico 39 - T

Chicken/Warmer 171

4-601.11A| Knife slicer soiled with food and debris, discarded

COS

Sf=endar

Unlabled bulk dry goods

3-302.12

COSs Correxcted onsite

~ [N

Person in Charge /Tile: i .3
Vi WP 4 Brian

Datet 14/09/2021

Grubb

'jké{b “erhone No EPHS No.

-~ 573-388-0008 1647

Inspecidr: #

Foliow-up Date:

Follow-up: O VYes No |

MO BB0-1814 (8 13) DISTRIBUTICN: WHITE —~ @ HER'S COPY CANARY —FILE COPY

E&8.37A



