MISSOUR| DEPARTMENT OF HEALTH AND SENIOR SERVICES -
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINgnp | TMEOUT 4030
FOOD ESTABLISHMENT INSPECTION REPORT
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SASED ON AN INSPECTION THIS DAY, THE ITEMS NCTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORRECTED BY THE ]
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIQD OF TIME AS MAY BE SPECIFIED IN WRITING 8Y THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME UMITS FOR CORRECTIONS SPECIFIED IN THIS NOTICE MAY RESULT IN CESSATION OF YOUR FOOD QPERATIONS.

ESTABLISHMENT NAME: QWNER: PERSON IN CHARGE:
Nanas Cafe Gary Brown Gary Brown
ADDRESS: . COUNTY: :
416 Main Street . Dunklin
CITY/ZIP: . PHONE: FAX:
Hornersville, 63855 B73-316-6694 P.H.PRIORTY: [W]H[ m[]L
ESTABLISHMENT TYPE
[ BAKERY [0 c.sTORE  [J CATERER [0 oEL 1 GROCERY STORE [J INSTITUTION 1 MOBILE YVENDORS
B RESTAURANT  [] SCHQOL [J SENIOR CENTER _ [] SUMMER F.P. [0 TAVERN [ TEMP.FOOD
PURPOSE
W Pre-opening O Routine  [J Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
[0 approved [ Disapproved B PUBLIC [0 PRIVATE | COMMUNITY O NON-COMMUNITY O PRIVATE
LI o Date Sampled Results
Cense ND. A———

Risk factars are food preparation practlces and ﬂmployee behawors most commaonly reported ta the Centers for Disease Cantrol and Prevention as contributing factors in
foodborne iliness outbreaks. Public h cmmml measures to revent foadharns illness or injury.
Compliance T h] 7 cos R Compliance | i

B ouT Person in charge prasent, demonstrates knnwiedge, IN OUT Nio il Proper cooking, hme and temperature
anciggrformb d I

C0s R

IN OUT N/O Hilk| Proper reheating procedures for hot halding

[ ] ouT IN OUT NO Iilh| Progefcoaling time and temperatutes
! ouT IN_OUT N/O | Proser ho halding temberatures
) ouT N/A | Proper cold holding temperaturas
IN ouT | 3] IN QUT NO Proper dats marking and disposition
N ouT n N oUT NO NI Time as & puklic health control (procedures /

Hands clean and vroperly washed IN ouT 1l Consumer advisory provided for raw or

| OuT  NiO undercooked food

) No bare hand contact with ready-to-eat foods or

N ouT approved alternate method properly followed
5} ouT Adequate handwashing facilities supplied &
accessible —— B O MO N
E ouT Foad cbiained from asproved source - QUT  N/A | Food additives: appm\red and propery used
N OUT HillP NA Food received at proper temperatura B ouT Taxic substances properly identified, storad and
used
[ | ouT Food in good condition, safe and unadulterated

Required records available: shellstock tags, parasite IN ouT I l Comgliance wﬁh aoproved Specwahzed Process

IN OUT N©© il destruction_ and HACCP glan

IN ouT . Food separated and pratected The letter to the left of each item indicates that itsm’s status at the time of the
S = inspecticn.
B ouT NA | Food-contact surfaces cleaned & sanitizad IN = in compliance OUT = not in compliance

- Proper disposition of returned, previausly served, N/A = nat applicabla N/O = not observed

IN el reconditionad, and unsafe food
P ——— e ST
r— e T S e, T T
Good Retawl Practices are preventatlve measures to contral the introduction of pathogens chemlcal
IN OUT  pulie=s "] cos R | IN | oUT co8 | R
x Pasleurizcd egcs used where requirad X In—use utensita: properly stared
X Water and ice from approved source X Utensils, equipment and linens: propetly stored, dried,
handled
i i i i x Sincle-usefsingla-sarvice artides: oropery stored, used
X Adeguate eguipment for temperfiiurn. cont'al X Glo»es used
X Aporoved thawing methods used i Hi
X Thermometers provided and acourate % Food and nonfood-contact surfaces deanable. properly
| desianed, constructed, and used
v Warewashing facilities: installed, maintained, used; test
i i strips used
X Food Hv labsled,; on-*,mal contamer X Nanfood-cantact s.urfaces dean
X Insects rodents. and anlmals not rrespnt X Hot and cold Water auallable adecuats oressure
% Contamination prevented during food preparafion, storage X Plumbing installed; proper backilow devices
and display
x Personal dleantiness: clean outer slothing. hair restraint. X Sewage and wastewater properly disposed
finzernails and jewelry —
X Wiging doths: properly used and stored X Toilet facilities: properly constructed, supplied deaned
X Fruits and vegetables washed before use X Garbagafrefuse properly disposed; facilities maintained
\ 2 X Physical faciliies installed, maintained. and clean
4 Date:
NAry (5, — 04/11/2022
¥ Telephone No, EPHS No. Fallow-up: O Yes Na
573-888-9008 1647 Follow-up Date:

DISTRIBUTION: WHITE - OWNER'S COPY CANARY —FILE COPY E&.57
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BUREAU OF ENVIRONMENTAL HEALTH SERVICES
FOOD ESTABLISHMENT INSPECTION REPORT

TIME IN 900 { TIME OUT 1030

PAGE of 2
ESTABLISHMENT NAME ALORESS CITY izIP .
Nanas Cafe 416 Main Street Harnersville, 63855
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP. in * F
Frigidaire 35 -
Frigidaire 34

Approved for opening

"""" T TEBUCATION PEOVIDEROR COMMEN

Pate: 04/11/2022

. ; é ephane Nao,

EPHS No, Follow-up: O Yes No
573-888-9008 1647 Foliow-up Date;
CANARY ~FILE COPY EG.37A

DISTRIBUTION: WHITE — WHNER'S COPY



