MISSOURI DEPARTMENT OF HEALTH AND SENICR SERVICES ET G
BUREAU OF ENVIRONMENTAL HEALTH SERVICES 800 1000
FOOD ESTABLISHMENT INSPECTION REPORT s

pace 1 of 2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE N OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIVE 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_TA_BLlSHMENT NAME: QWNER: PERSON IN CHARGE:
Mimis Country Kitchen Renee Branhum Renee Branhum B
ADDRESS: COUNTY:
2770 N Douglass o Dunklin ]
CITY/ZIP: PHONE: FAX: . ;
Malden, MO E43576-0007 P.h. PRIORITY : [W] H[ M [t
T ESTABLISHMENT TYPE o
[0 BAKERY O c.sTORE [0 CATERER O DEeU [J GROCERY STORE [ INSTITUTION [0 MOBILE VENDORS
B RESTAURANT [ SCcHoOL [ SENIORCENTER [ SUMMERF.P. [ TAVERN [ TEMP.FOOD
PURPOSE
[ Pre-apening B Routne [ Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL ) WATER SUPPLY
O Approved [ Disapproved B8 PUBLIC ] PRIVATE M COMMUNITY O NON-COMMUNITY [0 PRIVATE
U N Date Sampled Results
cense No. — —

FIRK FACTORE AND INTERVENTIENS

Risk factors are food preparahon prac:’tlces and employen buhawors most commanly reported to the Centers for Disease Conlrol and Preventlon as coninbutmg facmrs in

ltrol measures to orevent foodbarne iliness or injur
.......................... T cos R] _Gompiance : =
= IN ouT No il Praper cooking, time and temperature
= IN OUT N/O HE| Proper reheating progedures for hot holding
[ | ouT Managemsnt awaraness: LD[IC yresehf | IN OUT N/O I Prorer cooling time ahd tempetatures
| | QuUT and exdusxon L 1IN OUT NO 8. | Procer hot halding temperatures
i e R e G N OUT  NiA | Proper cold holding temperatures
IN ouT il | Proper sating. tasting. drinking or tobacco use _i QUT N/Q N A| Proper date marking and disposition
IN ouT i Nao discharge fram eyes, nose and mouth IN OUT WO il Time as a puhlic health control (procedures /
IN ouT ) Hands clean and oroperlf washed ™ out B Consumer advisory prowded for raw or
undercoocked food
No bare hand contact with ready-to-sat foods or ; i
IN our i aporoved alternate method properly followed
Adequate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
- ouT accassible W ouT NO NiA ffered
i A i 5 B g Y S
. cuT Food obtained from apcroved sourcs - _1 QUT  N/A | Food additives: appraved and proper v usad
IN DUT il NA Food received at proper temueratura ] ouT Toxic substances properly identified, stared and
used
[ ] ouT Food in good condition, safe and unadulterated B iR i
) Required records availahle. shellstock tags, parasite Compliance with approv ecialized Process
IN OUT NO 'k des(ructlon i ouT T and HACCP plan = |
& OUT N | Food separated and protected The letter to the left of each item indicates that itsm’s status at the time of the
- - inspectien.
[ ] ouT NiA Food-contact surfaces cleaned & sanitizad p7§t= in compliance GUT = not in compliance
IN ouT b Praper disposition of retumed, previausly server, N/A = net applicable /O = not observed
recondmnned and unsafe food
TR ] —
uction of pathogens chemh:als and hysi al bj ts |nto foods.
| N ouT E g cos RN [ ouT : cos | R
X Pasleurized egus used where requlred X In-use utensils: properl y stored
% Water anid ice from approved source X Utensils, equipment and linens: propetly stored, dried,
i - handled
X Sincle-usefsinala-servics articdles: cropery stored, used
X X Gloves used properl,
x AQ ,roved lhawm, mnthods uswd - — 7k St TRAR [ ot A BB S e
% Thermomelers provided and accurate x Food and nonfood—comact surfaces deanable properly
designed, construgted, and used B
Warewashing facilities: installed, maintained, used; test
S strips used _—
% - X Nonfaod- contact surfaces dean -
: 3 Hii |
X Insects rodz;nts and anlmals not present X Hot and cold water avallable adequale pressure =
X Contamination prevented during food preparaﬁon_ siorage X Plumbing installed; proper backiow devices
and dispiay |
X Personal deanliness: clean outer clothing, hair restraint, X Sewage and wastewater properly digposed
fingernails and jewelry
X Wiginy doths: preperly uged and stored X | | Toiletfacilitiss: properly constructed, supplied, deansd B
X Fruits and veaetables washed before use X Garbaga/refuse property disposed; faciities maintained
X Physical facilities installed, maintained, and clean
Persen in (,harge fTitle: Renee Bl’ahhumﬁﬁw M{!; g iwq D81303/08/2022
Inspector \L/“- Telephone EPHS No. Follow-up: 0O Yes Na
// 573-888—9008 1647 Follgw-up Date:
MG 580- & .+13) S DISTRIBUTION: WHITE— GWNER'S COPY CAMARY - FILE COPY E6.37
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ESTABLJSHMENT NAME . ADDRESS ClTy zIp
Mimis Country Kitchen 2770 N Douglass Malden, MO
FOOD PRODUCT/LOCATION TEMP. in ° £ FOOD PRODUCT/ LOCATION TEMP.in° F
Frigidaire Left 37
Frigidaire Right 36 ]

4-302.14 |No test strips for checking sanitizer CIP
4-801.11C|Sheetrock behind cooking equipment, shall be smooth non absorbent and easily cleanable CIP
""" EDUCATION PROVIDED OR.COMME
D) ;
i ille: . Date:
FEIESNIn Ch:flge /T';; Renee Branhum { X.Q_ A SN l\rr\w,._e‘”;,.QB/OBIZOZZ .
Inspectg elephione MNo. EPHS No. Follow-up: O Yes No
é /'é: é :; %,‘/%\ 573-888-8008 1647 Follow-up Date:
MO 58¢ T 13) O S DISTRIBUTION: WHITE - SWNER'S COPY CANARY —FILE CORY

EB.37A



