MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVIGES [ TMEWN 4300 | TMECUT1425 |
FOOD ESTABLISHMENT INSPECTION REPORT Conce 1 a2

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANGE IN OPERATIONS OR FACILITIES WHIGH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHCORTER PERIOD 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 FOQOD OPERATIONS. ]

ESTABLISHMENT NAME: QWNER.: PERSON IN CHARGE:
Horseshoe Cafe Eron Borrego Eron Borrego
ADDRESS: COUNTY: :
8320 State Hwy 164 _ ) Dunklin o
ESTABLISHMENT TYPE = - T
[ BAKERY [] C.STORE [0 GATERER O DeLl [0 GROCERY STORE O INSTITUTION [J MOBILE VENDORS
| B RESTAURANT _[] sCHooL  [J SENIORCENTER [ SUMMERF.P.  [] TAVERN [ TEMP.FOOD o
PURPOSE
[ Pre-opening B Routine  [J Follow-up O Complaint ] Other
' FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY -
O approved [ Disapproved [ PUBLIC B PRIVATE B COMMUNITY O NON-COMMUNITY O PRIVATE
U N Date Sampled Results
cense No.

foodberne iliness outbreaks. Public health interventions are cantrol measures to prevent foadbarne illness or injury.

i COS R

Compliance P T o5 1 R Compliance =
fii ouT Person in charge‘present, demanstrates knowlsdge, IN OUT Nl N/A Proper saoking, fime and temperature
| and perfarms dutie
I i IN OUT NED N/A| Proper reheating procedures for hot holding
=] ouT Managetnent awareness; pelicy pressnt B IN OUT NlD N/A| Proper cooling time and temperatures
= OUT | Proper use of reporling. resiriction and exdusion IN_OUT ‘ﬂ) N/A | Procer haot halding temperatures
fe] [l I { [} OUT  MN/A | Proper cold holding temperatures
| ouT N/C | Proper eating, tasting, drinking or tobacco use 1 | B T O A | Proper date marking and disposition
i | Ir i /
i ouT N/O No discharge fram eyes, nose and mauth N oUT NO Il Time as a puhlic health contro! {procedures

i H E
Cansumar advisory provided for raw or

| OUT  NO IN  our B

No bare hand contact with ready-to-sat faods o

L OuT N0 approved alternate method properly followed

Pasteurized focds used, prehibited foods not

IN dET Adequate handwashing facilities supplied & i
accessible . — w _. OuT WO NIA offered
| ! ouT ood cbtained from aap?g\'/';a"aﬁurce = | W OUT  N/A | Food additives: approved and cropery used |
IN OUT il WA Food recaived at preper temparatura IS ouT Taoxic substances propery identified, stored and
used
| B ouT Food in good condition, safe and unadulterated K
N OUT NO Il Required records available. shellstock tags, parasite N ouT

_destructio i n and HACGP plan

il OUT  Nja | Foodsepar protected The letter to the left of each item indicates that item's status at the time of the
- = inspection.
=i ouT N/A Food-contact surfaces cleaned & sanitizad IN = in compliance OUT = not in compliance
Praper disposition of returned, previausly served, N/A = not applicable N/O = not abserved

IN out 1 | | hditioned, and unsafe food

ke TR I S i syt st oo R I b P A

Good Retail Practices are preventative measures 1o control the intraduction of pathogens, chemicals, and physical objects into foods.
IN ouT ETT ot : i i cos ] R 1M QUT |- : i cos R
X | Pasteurized eguzs used where reguired X In-use utensils: properly
x Water and ice from approved source x Uter(l;ilé;. etjuipment and linens: propedy stored, dried,
hangie
[ ; i Ernd T Emas i Clitiel 5 i X Single-uselsingle-sarvice articles: oropery stored, used 1
X Adequate eguipment for temperature cantrol | X Gloves used o 1y
X Aporoved thawing mathods used HE & i HIE it e R
% Thermomelers provided and accurate % Food and nonfood-contact surfaces deanable. properly
| designed. constructed, and used
x | Warewashing facilities: installed, maintained, used; test
] strips used —
X X Nonfaod-cantact surfaces dsan
g e ; iy :
X Insects, rodents_and animals not present X Het and cold water aval adeuuate oressure
% Comamipation prevented during food preparalion, storags X Plumbing installed: proper backfiow devices
and display L
% Personal cleanliness: clean outer clothing, hair restraint. X Sewage and wastewater properly disposed
fingernails and jewelry .
| X Wipinag doths: properly used aind stored B x | Toilet facilities: praperly constructed, supplied, deansd
X Fruits and vegetables washed before use X | | Garbagsitefuse properly disposed; facllities maintained ]
) X | Physical fecilities installed, maintained, and dean
) Date:
e 04/20/2022
Telepine No. EPHS No. Follow-up: O Yes Na
_____—1573-888-9008 1647 Follow-up Date:

DISTRIBUTION: WHITE— OWNER'S COPY CANARY —FILE COPY EB.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES

TIMEIN 4 20 ‘ TIME OUT 1425

FOOD ESTABLISHMENT INSPECTION REPORT
PAGE o 2
ESTABLISHMENT NAME ADDRESS iy zZIP
Horseshoe Cafe 8320 State Hwy 164 Arbyrd, MO 63821
FOOD PRODUCT/LOCATION TEMP.in*F | FOOD PRQDUCT/ LOCATION TEMP.in°F |
Refrigarator 38 1
Freezar -2 B -

Not sanitizing dishes, wash rinse and sanitize

COS

4-703.11

DISTRIBUTION: WHITE - 2WNER'S COPY

==ndards e SIE]
4-302.14 |No test strips for sanitizer CIP ) 2
8-301.12 |No paper towels or holder at kitchen handsink CosS | FL)
6-301.11 |No Soap at kitchen handsink Cos |74
CIP Correction in progress .
COS Corrected onsite
...... EREGKTION PROVIDER DR EENME L
Person in C‘}le:rge//:ll'ltle. Eron Borrego Date: 04120/2022
Inspectq Telephhine No. EPHS No. Follow-up: O Yes No
é Z, 42 ; 4 Z 573-888-9008 1647 Follow-up Date:
MO BRO- +13) v ’ CANARY - FILE COPY E6A7A



