MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPEGTION THIS DAY, THE ITEMS NCTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. CR SUCK SHORTER PERIQD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORREL,T'ON§ SPECIFIED 1N THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOCD OPERATIGNS.
ESTABLISHMENT NAME | QWNER: PE_RSON IN CHA.RGE:
ERNIES COUNTRY KITCHEN | RICHARD PATILLO Richard Patillo
ADDRESS: - COUNTY:
211 S MAIN STREET 069
: AX:
CITYZIP:\MALDEN, MO 63863 [ O 4055 F P.H. PRIORITY : [W]H[ M []JL
ESTABLISHMENT TYPE T
] BAKERY [J C.STORE [J CATERER [ DEeLl [ GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
| B RESTAURANT _ [] SCHOOL [] SENIOR CENTER [ SUMMER F.P. [J TAVERN [J TEMP.FOOD
PURPOSE
O Pre-opening [ Routine M Follow-up [ complaint [0 Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
3 Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY 0O NON-COMMUNITY O PRIVATE
Date Sampled Results
License No. NA
Risk factors are food preparahon practices and employee behawors most communly reported to the Centers for Dlsease Contro[ and Preventlon as conlnbutlng factors in
foodbarns illness outbreaks Public health |nt to prevent foodborna iliness or injury.
Compliance i R Compliance I
[~ ouT Person in ¢l IN OUT 1 N/A Propar oo e and temperature
|- i B i IN OUT P N/A| Proper rehesting procedures for hat helding
& ouT Management awareness; jiclic, crasant IN OUT M NA| Prop er cooling time and temperatures
[ ] outT | Procer usa of repoding, restriction and exduswn . QUT N/O NfA | Procer hot haldm’q temperatures
] ; OUT  N/A | Proner cold holding tsmperaturss
w- ouT N/C | Proper eatlna astin. drinking or tobacso use | QUT  N/O N/A| Proper date marking and disposition
No discharge from eyes, nosa > and mouth Time as a public health control (procedures /
.. OUT  NO | IN OUT NO k-3 racord) |-
e ands clean and.proper y waehed .| Consumer advisory provided for raw or
_l_ ouT  NO B our N | et fo
No bare hand contact with ready-to-eat foods or T
u out N/O apuroved alternate method properly followed i
ouT Adenuate handwashing facilities supplied & Pasteurized focds used, prohibited foods not
n accessible _ W our b NA offered
i CcuT Food obtalned from approved source . ouT r\_lﬁ. Food additives: approved and proped y used
Food received at proper tamperatura Taxic substances properly identifiad, stored and
N T N/A
IN OUT D N/ i ouT used
m QuUT Foed in good condition, safe and unadulteratad £ i
. Required records available: shellstock tags, parasite Comphance wﬁh appmved Spec:ahze Pmcess
! X . I
IN OUT NO ik destruction IN ot i and HAGCP olan -
: T .
] OUT  Na | Food separaled and pratected The letter to the left of each item indicates that itsm's status at the time of the
Food-eontact surf I 13 zad inspection.
[ OUT  NA ood-contact surfaces cleaned & saniiza IN = in compliance OUT = not in compliance
IN ouT Proper disposition of retumed, previausly server, N/A = not applicable N/O = not observed
i recondmnned and unsafe food
e T RBORIREEML FRAUTICES i
Good Retail Prachces are preventatlve measures o contral the introduction of pathogens, chemlcals and physwcal objects into foods.
IN ouT il SR | [HeX] R N ouT i i R : IGOS
X Pasleunzed egos used where reqmrad X In-use ulensﬂs: pmpen ¥ stored
% Water and ice from approved solrce % Utensils, equipiment and linens: propedy stored, dried,
| handled
x Smrle-uselsmql=-5=r\nce artides: propedy stored, used
X X Glo
X Aporoved thawing methods used i i
Thermometers prowded and accurate onfood-contact surfaces deanabls. properly
X x
| desiuned, constructed, and used 1
X Warewashing faciliiies: installed, maintained, used; lest |
= strips used —
X X Nanfood-cantact sutfaces clsan
X Insects, rodents, and ammal not [ resent | X | Hotand cald water amlable adec.uale pressure
X Contamination prevented during fead preparalion, storage | x Plumbing installed; proper backfow devices
and display -
Personal deanliness: clean outer clothing. hair restraint, Sewage and waslewater properly disposed
X X
| fingernails and jewelry o o
X Wipiny cloths: properl, uged and stored o x Toilat facilities: praperly constructed, supolied, deaned
X Fruits and vegstables washed before use | x| | Garbaga/refuse propery disposed, facllities maintained
X Physical facilities installed, maintained, and dean
% Date:
- S 02/18/2022
9 Telephone No, EPHS No. Follow-up: O Yes O No
573-888-95008 1647 Follow-up Date:
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BUREAU OF ENVIRONMENTAL HEALTH SERVICES | TMEINGQD | TMEUT {100
FOOD ESTABLISHMENT INSPECTION REPORT
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ESTABLISHMENT NAM ADDRESS cITy izIp
ERNIES COUNTRY KITCHEN 211 S MAIN STREET MALDEN, MO 83863
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
CormWarmer Frigidare
Gravy/Warmer _
Turkey Kevinator
Whirlpool Fridge Left W B

Whirlpool Fridge Right

Multiple ceiling tiles wet and sagging in dining area, repair or replace

6-201.11 FLOORS NOT SEALed IN 3 VAT AREA, MUST BE SMCOTH, NON ABSORBANT AND EASILY CLEANABLE N RI
clP Correction in progress B N

coSs CORRECTED ONSITE o

NRI NEXT ROUTINE INSPECTION

—_— : ERUCATION PROVIDED OR COMMENTS!
DISCUSSED WITH MANAGMENT [IF THERE IS ANY MODIFICATIONS TG 3VAT SINK AND AIR GA
NRI= NEXT ROUTINE INSPCTION

Persen n Cherse e Richard PatilCIR L%/ )z, s P 02/18/2022

Inspecto, “Telephone N, EPHS Nao. Follow-up: O Yes [ No
/ = 573-888-5008 1647 Follow-up Date:
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