MISSOURI DEPARTIMENT QF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT
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TIMEIN 1_300 TIME OUT1 5@_

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE

MO shie 13

g

OISTRIBUTION: WHITE - OWNER'S COPY

NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATCRY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FQQD OPERATIONS. R
EST#'\BLISHMENT NAME: OWNER: . PERSON IN CHARGE:
Jen's Diner Jennifer Davis Jennifer Davis
ADDRESS: COUNTY: '
500 Second Street Dunklin
CITY/ZIP: . | PHONE: FAX: .
Hornersville, 63855 | 573-376-9712 P.H. PRIORITY : [W]H[ M [JuL
ESTABLISHMENT TYPE o o - T
O BAKERY [ C.STORE [] CATERER DEL! [d GROGERY STORE [ INSTITUTION [ MOBILE VENDORS
B RESTAURANT [] scHooL [] SENIOR CENTER  [] SUMMER F.P. [J TAVERN [ TEMP.FOOD
PURPOSE
B Pre-opening [0 Routne [ Follow-up [ Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY o
O Approved  [J Bisapproved B PUBLIC O PRIVATE B COMMUNITY 0 NON-GOMMUNITY O PRIVATE
] Date Sampled Results
Rigk factors are food preparalion practices and employee bshaviors most commenly reported to the Centers for Diszase Cont_r;l and Prevention as contributing factors in
foodborne iliness cutbreaks. Public health interventions are contral measures to orevent foodbarne illness or inlury.
Compliance pE R Compliance c{e 8T i COs R
‘ Person in charga prasent, damonsirates knowledge Proper cooking, time and temperature 7
OuT gep ) ae, ' p o p
= and performs duties IN ot No il I 1 N
i IN OUT N©O il | Proper rehzating procedures for hot holding
[ | ouT Managemeht avarshass; jolic, & IN oUT NO M| Prover coaling time and temperatures
Lty = g P R
| | ouUT Proger use of recorting. restriction and exdusion IN QUT N/O Procer hot holding temperatures
; SHEEE OUT ™A | Prooer cold holding temperatures
IN ouT @D | Proper sating, tasting, drinking or tobacco use IN OUT NO 'l | Proser daie marking and disposition B
iN oUT = Na discharge fram eyes, nasa and mouth IN OUT NO il Timedas a public health contrel {(procedures /
records)
: RRine i iihn. S ; R
B oUT  NO Hands clean and properly washed IN ouT Consumer advisory provided for raw or
undarcookad f |
No bare hand contact with ready-to-eat foods or e i
IN our aporoved alternate methad properly followed ~ I
] ouT Aderjuate handwashing facilities supplied &
accessible B ouT N0 NiA _
I [ R i P
| | ouT | Food obtained from auuroved source [ ] OUT N/A
IN OUT > WA | Food recsived at proper temperatura ] ouT Taxic substances properly identified, stored and
used
= ouT Food in good condition, safe and unadulterated L G i pra PR |
) Required recerds availabla. shellstack tags, parasite | I u Compliance with approved Specialized Process
IN OUT NO il destruction | IN_our ER and HACCF ulan -
|
= OUT N/ | Food separated and protected | The letler to the left of each item indicates that item’s status at the time of the
= ‘ — — inspection.
= OuT NiA | Food-contact surfaces cleanejd_& sanitized | IN = in compliance OUT = not in compliance
N ouT M | Preeer disposition of retumed, previously served, | NfA = nat applicable N/ = not abserved
reconditioned ‘
................ i T i IDEEREREEAM FRADTIDE s T
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects
IN oUT B : i cos R | N | OUT [} o AP e 1 R
X Pasteurized eqas used where required X In-use utensits: properly stored o
x Water and ice from approved source X Utensils, equipment and linens: propety stored, dried,
- ] e handlad -
i S i - X Sinale-use/single-sarvice artides: praperly stored, used
X Adequate equipment for temperalure contral X Gloves used properly i
X Apcroved thawing methods usad FHRIASOIROIRANE £ 1131 oY S | 3 3 i
X Thermometers provided and acourate x Food and nonfood-contact surfaces deanable, properly
designed, constructed, and used )
x Warewashing facilities: installed, maintained, used; test
i e | strips used
X Food propen inal contal X | Nonfood-comtact surfaces dean
| X Insects, rodents. and animals not £r R Hot and cold water available; ad aﬁéle pressure
Contamination prevented during food preparalion, storage Plumbing installed; proper backflow devices
X and display x x
Personal deanliness: dean ouler Jothing, hair restraint, Sewaﬁe and wastewater propetly disposed B T
X X
finzernails and jewelry _ o : |
X | Wiging doths: properl; used and stored X Toilet facilities: properly constructed, supolied, deaned —
X Fruita and vecetables washed befora uss X | Garbagairefuse properly disposed; facilities maintained
’ ) X | Physical facilities installed, maintained, and clean
Person in Charge /Tjtlg: . . 0 Ia f N » Date:
' cherse IF Jennifer Davisd )|\ (] o %, 03/10/2022
Inspegtr: / Z ) lelephone No, TEPHSNo. | Follow-up: [0 Yes No
/4 573-888-9008 1647 Follgw-up Date:
oG CANARY —FILE COPY EB.37
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ESTAB'LISHM'ENT NAME ADDRESS Cltyzlp i
Jen's Diner 500 Second Street Hornersville, 63855
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in“F
Frigidaire 39 _

330211

COS

COS Corrected onsile

Approved for opening

BN

CVIDER DR o

F | :
i ile: . i | . Date:
Person in Charge /Title Jgnnlfer Davis W‘]\-P@’ &5_/!19 e 13/10/2022
Inspect, | Telephone No. EPHS No. Foliow-up: O Yes No
573-888-9008 1647 Follow-up Date:
CANARY —FILE COPY E&8.37A

DISTRIBUTION WHITE ~ SWHNER'S COPY



