MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIMEIN 1 030 TIME OUT 1 20—|

pace 1

of

BASED ON AN INSPEGTION THIS DAY, THE MEMS 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 AUTHCRITY. FAILURE TO COMPLY

| STYIZP: K annett. MO 63857

PHONE:
573-888-1998

FAX:

WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED iN THIS NOTll..E MAY RESULT IN CESSATION OF YOUR FOQD OPERATIONS.

ESTABLISHMENT NAME: | QWNE PERSON IN CHARGE: .
Catfish Wharf Abraham Abdelghani ‘ Abraham Abdelghani
ADDRESS: 601 S By Pass | COUNTY: ggg

iP.H. PRIORITY: [ K[ M[JL

| ESTABLISHMENT TYPE

foodborne illness cutbreak

Public health int t

tion

[0 BAKERY [J C.STORE [J CATERER O peul [0 GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
| B RESTAURANT _ [] SCHOOL [ SENIORCENTER [] SUMMERF.P.  [J TAVERN ] TEMP.FOOD

PURPOSE

B Pre-opening M Routine  [J Follow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE

Date Sampled Results

License No.

Risk factors are food preparation practices and employea behaviors most commonly reported to the Centers for Discase Cantrol and Prevention as contributing factors in

| measures to srevent foodborne illness or injury

Compliance | H i CDS R Compliance i t £ N ea] R
ouT | Personin charge present, demonstrates knowledge, Propar eooking, time and temperaturs
| nd performs d IN QUT HMElD N/A i 1]
3 IN oUT NED N/A| Proper rehesting procedures for hot holding
IN OUT NI N/A| Proper eooling time and tempetatures
LN OUT B N/A | Procer hot holding temperatures
| ; ouT N/A | Proper cold holding temperatures
| outT N/O Proper eating, tasting, drinkina or tobacco use @ QUT N/O N/A| Proper date marking and disposition =
1 H §
o] ouT NIO No discharge from eyes, nose and mouth IN OUT NO il Time as a public health contrel (procedures /
] ouT N/O Hands clean and preperly washed = OUT N/A
. No bare hand contact with ready-to-sat foods or
B o8l /o approved alternate method properly followed o H
= ouT Adequate handwashing facilities supplied & W cuT NO NA Pasteunzed foods used, prohibited foods not
| aoffered |
| ! ouT aved source =l QUT  N/A | Food additives: appm\refiﬂand propery used .
IN OUT IflD NA Food recaived at propar temperatura il ouT l;gg;dc substances properly identified, stored and
i ouT Focd in good condition, safe and unadulterated ]
= Raquired records available: shellstock tags, parasite S
IN OUT NO 1k destruc’uon o = and HACCP glan L
] OUT N/A ~Food! separated and protected The letter to the left of each item indicates that item’s status at the time of the
Eaccontaclisiiacactel i3 ized inspectich.
IN il NIA oac-contact suriaces cleaned & saniize IN = in compliance OUT = not in comptiance
N ouT i Proper disposition of returnied, previcusly serverd, N/A = hot applicable N/O = not observed
i reconditianedj and unsafe food
IN_ | ouT Fom cos | R
X Pacteurized egas used where reqmred _ 1 X In-use utensils: pl operl\ stared
x Water and ice from approved source | x Utensils, equipment and linens: propery stored, dried,
handled -
| ; : ! [ x Single- use/smqle-sarwce articles: oropery stored, used
X | Adequate e_‘uxfmenl for temperature con'ral X | |Gl o
X Approved thawing methods used : S e
% Thermometers provided and accurate x Food and nanfaod-contact surfaces deanable. properly
designed, constructed, and used I
% | Warewashing facilities: installed, maintained, used; test
strips used N
X | X | Nenfood-cantact surfaces dean. _
X Insects, rodents. and animals not present | i x _Hot and cold water available: adecuate gressure
X Contamination prevented during food preparation, storage % Plumbing installed; proper backflow devices
and display _ —
X Personal cleanliness: clean auter clothing. hair restraint. X Sewage and waslewater properly dieposed
fingernails end jeweliy o I ) ]
X Wipng cloths: L-ro;:e_[lﬂ.-‘_used and stored X Toilet facilities: praperly constructed, supplied, deaned
X Fruits and vegetables washed before use b | Garbage/refusa propery disposed, facllifies maintained |
e X | Physical facilities installed, maintained. and dean |
Person in Char e [Title: 4 Date:
" Abraham Abdelgnani 04/05/2022
Inspectc Telephone No. EFAS Follow-up: Yes O No
/ | 575-888.9008 1647 Follow-up Date: 5/5/22
CANARY — FILE GOPY E8.37

MO SBLM 19
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PAGE of 2
ESTABIIJSHMENT NAME ALDDRESS GiTy izIP
Catfish Wharf 601 S By Pass Kennett, MO 83857
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in° F
Crosley 30 - Turbo air 37
Kenmore - -5 Prep Cooler 49
Fish Freezer _ -8 True 3 Door B B 38

4-601.1 1A Crockpot warmers sculed with food and debrls wash rinse and sanltlze 5 Q
4-703.11 | Dishwasher not sanitizing, do not use until sanitizer is corrected . 55122 ¥ < 3
4-601.11A|Vent hood soiled grease, wash rinse and sanitize 5/5/22 Kk~
4-101.11_|Flour and meal mix stored directly in non foodgrade containers 5/5/22 F= ‘é‘
6-501.111 |Mice feces under cabinets below fountian vendor and hot water room _|5/5/22 A =

4-601.11C|Behind and next to deep fryers solled with grease clean - 5/5/22 ‘{éffci
4-501.11 |Two chest freezers have tarn door seals and broken lids, repair or replace 5/5/22 S ‘“j_j
B-501.114 | Multiple pieces of equipment not working, remove unnecsseroy items ~ |5/5122 kO \
\
~ - 1
6-501.12 |Floors soiled in kitchen, waitress area, warewash area,storage area, Floors have lost most of the  |5/5/22 &9V

paint- floors clean and sealed to prevent further grease build up

|
£
N

6-202.11 |No protective shielding on lighting in kitchen | 5/5/22 :

e e A e EDUCATION PROVIDED OR COWMEN

_ ~ —
Person n Cherge 713 ppranam Abdelghani/” |  ——————— "~ 04/05/2022
: ; ' | Telephone No, EPHS Na. Follow-up: Yes [ No |
573-888-9008 1647 Follow-up Date: 5/5/22

DISTRIBUTIGN: WHITE - GWHER'S CUPY CANARY —FILE GORY E&.a74




