MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES - )
BUREAU OF ENVIRONMENTAL HEALTH SERVICES | TMEIN4330 | TMEOUT430
FOOD ESTABLISHMENT INSPECTION REPORT |
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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 REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

ES}TABLlSH'MENT NAME: OWN_ER: . PERSCN IN CHARGE:
Hiro 1 Hibachi Express Amir Syarit Cecep ldayat B
ADDRESS: COUNTY: :
318 Independence Street e B " ""Dunklin |
CITY/ZIP: PHONE: FAX:
Kennett, MO | 501-454 1806 P+ prioriTy: W]+ [m [
“ESTABLISHMENT TYPE ) T
[J BAKERY O c.sTORE  [J CATERER [0 Deu [[J GROCERY STORE [ INSTITUTION B VOBILE VENDORS
[[] RESTAURANT  [J SCHOOL  [] SENIORCENTER [ SUMMERF.P. [ TAVERN ] TEMP.FOOD
PURPOSE
O Pre-opening B Routine [ Follow-up O complaint ] Other
FROZEN DESSERT | SEWAGE DISPOSAL WATER SUPPLY T
O Approved [ Disapproved i FUBLIC O PRIVATE B COMMUNITY 0O NON-COMMUNITY O PRIVATE
U N Date Sampled ResLults
canse No.

foodborne illness outbreaks. Public health interventions sre cantrol measures to prevent foodborns illness or inury.

Compliance ¢ Ccos R Compliance i cos R
] ouT Person in charge present, demonstrates knowledge, IN oUT No 1l Proper cooking, fime and temperature
| and perfarms duties o B
e e R IN OUT N/ il | Proger rehesting procedures for hot halding
& OUT | Management awareness: polic, Lressnt 1 IN OUT N/O N | Proper cooling time and temperalures
il ouT P porti triction and B ouT N/O NiA| Proger hat holding temoeratures
E i, : OUT  WN/A | Proper cold holding temperatures
IN ouT M | Proper eating, tasting . drinking or tobasco use IN CHBr N/O NA| Proper date marking and disposition
No discharge from eyes, nose and mouth Time as a puhlic health control (procedures {
N outr WD IN OUT NO i)  recards]

Hands clean and properly washed IN out il Consumer advisory provided for raw or
undercookad food

- No bare hand contact with ready-to-aat foods or

IN out apuroved aliemate method properly followerd | - i

IN o Adequate handwashing facilities supplied &

essible _ M out No N/A.

. ouT Food obtained from apsroved source N _' QUT  N/A |_ Food addilives: approved and propery used L

N OUT 'l NA Food recaived et proper temperatura = ouT Taxic substances properdy identified, stored and
i d ]
=1 _out Food in good condition, safe and unadulterated | T B e e S
= Required records available. shellstock tags, parasite Compliance with approved Specialized Process
N OUT NO | oot IN_ OUT '8 | and HACGP plan
IN W NA Food separal t The letter 1o the left of each item indicates that item’s status at the time of the
. — = — inspection,
IN T na | Foodcontact surfaces cleaned & sanitizad IN = in compliance OUT = not in comgliance
Proper dispositian of returned, previausly served, N/A = not applisable N/G = not observed

IN Bkl " reconditioned, and unsafe food

1s

: G e A EIER:
ative measures to conirol ihe introduction of pathogens, chemicals,

and physical ohjects into foods.

in ouT [ COS | R | IN | OUT oo T
X Pasteurized eggs used where reguired ) x | In-use utensils: properly stored
X Water and ice from approved source x Utensils, equinment and linens: propety stored, dried,
_ hangdled =
i i Eond T eminsthe i X Single-usefsingle-service artides: oroperly stored, used — |
X | Adequate equipment for temperature contra X Gloves used properl
| X Approved thawing methods used _ | T Hizaes gt T T el _
X Thermometers provided and accurate x Food and nanfood-contact surfaces deanable. properly
| - ; designed, constructed, and used
i x | Warewashing facilities: installed, maintained, used; test
strips used
X — X | Nonfood-contact surfaces cean
X | X | Hot and cold water available: adeguate pressure
X Contamination prevented during food preparation, storage X Plumbing installed; proper backiow devices
and displav B o
x Personal deanliness: clean outer clothing, hair restraint, X Sewage and wastewater properly disposed
finernails and jewelry - e | _
X Wiping doths: properly used and stored X | | Tailst facilities: praperly constructed, sup:lied, deaned ]
X Fruits and vegetables washed before use X | Garbagsirefuse properly disposed; facilties maintained |
N\ X Physical facilities installed, maintained. and dean |
Person in Charge [Title: Date:
e’ Cecep Idayat 7 11/09/2021
Inspectop / 3 T Telephone No, EPHS No. Follow-Lip: Yes [ No
vy /,/f" 573-888-9008 1647 Follow-up Date: 11/16/2021
MO 560-18 h="3) 7 = DISTRIBUTION: WHITE— OWNER'S COPY CANARY —FILE GOPY EA.37
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ES_T/-\BUSHME{\IT NAME , | ADDRESS CITy izip
Hiro 1 Hibachi Express 1318 Independence Street Kennett, MO
FOOD PRODUCT/LOCATION L TEMP.inCF FOOD PRODUGCT/ LOCATION TEMP. in*F
True 2 Door 38 |
True2Door e
Maxx Cold Storage '

Crosley

5-202.13

CA
| 1o prevent 6ross connection o -_ 1 (|
6-501.111 |Multiple flies throughout kitchen e - - 1_/1@% ()
3-501.17 |Coleslaw and cooked noodies not dated in double door cooler, shall be dated with a 7 day discard [11/16/2] Cqy
3-302.11_|Raw chicken next to vegetables in bottom on True cooler - _|M/16/21 |
4-601.11A | Dishes laying under 3 vat sink plumbing - e 111672 Gy

G £15] OB

il B L SR TRE A ib B coeoledt by the foxt ingider ibpect G nraE tdled. . o0 S .L“ HHEE
5-203.13 |No running water to Mop sink - 11/16/27 (4
5-205.11A |Handsink block with screen netting laying in basin, shall be used for handsink only 11/16/27 ) ey
6-501.12A | Double door wall soiled with food and debris - 11621t
6-501.12A | Cabinets below handsink sailed with food and debris,wash rinse and sanitize 1621 G

Wooden pallet being used as a table for steamer, no raw wood in high moisture areas (e |ty
3-304.14 |Wiping cloths laying on counter, shall be stored in santiizer when notinuse 11/16/21 | (¢
4-601.11C|Both coolers in moblile unit soiled with food and debris, wash rinse and santiize ez [em
4-2-4.112_ |No thermometer in Maxx cold cooler - - - - ___eos | Jow
6-202.15 |Door and window open, must be sealed to pratect from pest _11118/21  oad

Person in Charge /Title:

N _
s
Cecep Idayajd g} P 11/09/2021
Inspeciy? > 27 V) [ Tdemomio [T C[Followip B Yes [ Ne
m Z’/ 573-888-9008 1647 Follow-up Date: 11/16/2021

Ko BR.E S B13) o~ DISTRIBUNICH: WHITE - ZAWNER'S COPY CANARY —FILE GORY EG.37A




