MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN 230 | "MEOUT1340
FOOD ESTABLISHMENT INSPECTION REPORT
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BASED ON AN INSPECTION THIS DAY, THE ITEMS NCTED 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 FOQD OPERATIONS.

ESTABLI_SHMENT NAME: OWI\_JER: PER.SON IN CHARGE:
La Delicia Osiel Vasquez Osiel Vazquez
ADDRESS: COUNTY: :

1200 Independence Dunklin
CITY/ZIP: PHONE: FAX:
Kennett, Mo 63857 573-344-6659 PHPRIORITY: [W]H[ M []L

ESTABLISHMENT TYPE

O BAKERY [0 . STORE [ CATERER O peELl O GROCERY STORE [J INSTITUTION O MOBILE VENDORS

li_RESTAURANT [0 ScCHoOL [1 SENIOR CENTER [ SUMMER F.P. [0 TAVERN O TEMP.FOOD
PURPOSE

B Pre-opening O Routine ] Follow-up 3 Camplaint ] Other

FROZEN DESSERT SEWAGE DISPOSAL [ WATER SUPPLY

[ Approved [ Disapproved W PUBLIC [ FRIVATE l COMMUNITY O NON-COMMUNITY [ PRIVATE
L N Date Sampled Resuits

cense No.

Risk factors are food preparation practices and employee bshaviors most commonly reported to the Centers for Disease Conlral and Prevention as centributing factors in
foodborne illness cutbreaks. Public health interventions are contral measures ta prevent foodborns illiness or injury.
Compliance i } i i Cos R Compliance H

COos R

- Prope;‘mcookmg, time and temperatura

|| ouT IN OUT NiO
. IN OUT N/O il | Proper rebealing progedures for hot hclding
=i ouT IN OUT N/O 1| Proper cooling time and tempetatures

m ouT Preper use of reporting, restriction and exdusion B cur_ ~NO N/A| Proser hot holding temperatures
i HEHE ilBfE: Fr B ouT  NA T Proper cold holding lemperaturss

IN our 1l | Proper eating, lastinq,.drinking ar tobaceo use Bl OUT NQ NA| Proper date marking and disposition

N ouT w No discharge fram eyes, nose and mouth IN OUT NO il Egnoerda;a public health control (procedures /
Lo Boiay ppmanisiEny [ B i A Rlisd

=] ouT NIO Hands clean and properly washed IN ouT 1l Consumer advisory provided for

No bare hand contact with ready-to-eat foods or
IN cur approved alternate method properly followed

] ouT Aderjuate handwashing facilities supplied & B ouT NO NA

accessible

i Pasteurized foods used, prehibited foods not
offered

= ouT Food cbiained from agoroved source OUT N/A | Food additives: approved and propedy used
IN CUT W NA Food received at praper temperatura [ ouT Toxic substances properly identifiad, stored and
used
[ ] ouT Food in goed condition, safe and unadulterated i
Required records available: shellstock tags, parasite Complial
i i ouT ik and HACCP pian .

IN OUT N/O Il

IN ouT [ ) Food separated and protected The letter to the left of each item indicates that item’s status at the time of the
m inspection.

] ouT N/A Food-contact surfaces cleaned 8 sanitizad IN = in compliance GUT = not in compliance

IN ouT i Proper disposition of retumed, previously served, N/A = not applicable N/C = not observed

reconditioned, and unsafe food

el

i S DR RS
tices are preventative measures to control the introduction o

gcls into foods.

Good Retail Prac!

IN OUT [ TERRE T =1 cos R IN e : iR AE R
X Pasteurized eggs used where required X In-use ulensils: property stared
X Water and ice from approved saurce x Uter:j?ilcs‘, equipment and linens: propety stored, dried,
handle
o e x Single-use/sinala-sarvice artides: properly stored, used
X Adequate equipment for temperalure control X Gloves used properl
bd Aporoved thawino methods used i ] it amilii
X Thermometers provided and aceurate % Fgod and nonfood-contact surfaces deanable. properly
desianed, constructed, and used
% Warewsshing facilities: installed, maintained, used; test
; strips used
X Frod orepedv labeled: arininal contal x|
o i S i e : i ||
X Insects, rodents, and animals not present x Hot and cold wa BUre
X Contamination prevented during food preparation, siorage x Plumking installed; proper backfiow devices
and display
% Personal cleanliness: clean outer clothing, hair restraint, X Sewage and wastewater properly disposed
fingernails and jewsly
X Wiping doths: properly used and stored X Toilet facilities: praperly constructed, suptlied, deansd
X Fruits and vegetables washed hefore use -7 X Garbageirefuse propetly disposed; facilities maintained
7 ~ X Physical facilities installed, maintained, and clean
Perscn in Charge /Title: ~ / [// Date:
herge 1T siel Vazguez do W 03/02/2022
Inspecto, / ; & Telephone No, EPHS Na. Follow-up: O VYes No
o 573-888-9008 1647 Follow-up Date:
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BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN 4230 [ TIME 0UT 41340

FOOD ESTABLISHMENT INSPECTION REPORT
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ESTABLISHMENT NAME ADDRESS cityizip
La Delicia 1200 Independence Kennett, Mo 63857
FOOD PRODUCT/LOCATION TEMP. in® F FOOD PRODUCT/ LOCATION TEMP.in°F
| Ice Cream Cooler - 15
Ice cream cooler 10 L i
2 Door Cooler 36 ) ) ) -
Prep Cacler ‘| ]

3-304.14 |Wiping cloths not stored in sanitizer - oV,
4-204.112 |Missing thermometer in ktichen prep cooler NRI oV
4-302.12 |Na metal stem thermometer for checking temp on cooked food and warmer B NRI DV
Approved to open ) |
............................... EDLSATION PEOVIBEB DR COMMENTS
e —
_ . //
Person in Chirije IT|1le.;Siel Vazquez P Date: 03/02/2022
inspector Telephone No. EPHS Na. " Follow-up: O Yes No
573-888-0008 1647 Follow-up Date:

EG.37A

P TRUTION: WHITE - OWNER'S COPY CANARY —FILE COPY



