MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEINT oo | ™E°YT1100
FOOD ESTABLISHMENT INSPECTION REPORT :
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BASED ON AN INSPECTICN THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIQD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME UMITS FOR CORRECTIONS SPECIFIED N TH|S NOTICE MAY RESULT IN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: R: . PERSON IN CHARGE:
Catfish Wharf Abraham Abdelghani Judy Williams
ADDRESS: - o COUNTY: )
601 S By Pass 069
CITY/ZIP: HONE: | FAX: ' ,
Kennett, MO 63857 | 575451008 PH-PRIORITY: (@] H[Jm[]L
ESTABLISHMENT TYPE o o N
0 BAKERY [0 ¢c.STORE [ CATERER O peu [0 GROCERY STORE O INSTITUTION 3 MOBILE VENDORS
| RESTAURANT [ SCHOOL [] SENIOR CENTER  [] SUMMER F.P. [ TAVERN [ TEMP.FOCD
PURPOSE
B Pre-opening B Routine [ Follow-up O Cemplaint  [3 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.
e el RISK FACTORS ANDINTERVENTIONS . 1
Rlsk factors are food preparatlon practloes and employee hehaviors most commonly reported to the Centers for Disease Canlral and Prevention as contnbutlng factors in —
measures to srevent foodborhe iliness or inury.
Compliance H £ COS R Compliance pE cos R
H ouT Person in charge prasent, demonstrates knowlsdge, IN OUT HED N/A Propercoo ing,
; IN OUT rln N/A | Proper reheating procedures for hot holding i [l
[ | ouTt Management awareness; policy present IN_ oUT HED NA| Proper cooling time and temperatures
| | ouTt Propar use B restriction and exdusion [N _QUT Ml N/A| Praper hot holding temoeratures
i i } £ - ouT N/A | Prooer cold holding lemperatures
H 1 ouT N/C | Proper eating, tastm , drinking or tobacco use | OUT NO NA| Proper date marking and disposition b
™ ouT NIO Na discharge fram eyes, nose and mouth IN OUT NO il Time as a puhlic health control {procedures /
i cords! 1

e i P T P
ouT NIO Hands clean and properly washed ] OUT  NiA Cansumer advisory prDvuded u
_undercooked food |

No bare hand contact with ready-to-eat foods or : ]
n Ul e _approved alternate method properly followed i i

OUT_- Adequate handwashing facilities supplied & Pasteunzed foods used, prehibited foods not
- _accessible B ouT NO NA _offered
; tatalt i i S
1] ouT Food obtained frem aJl_roved source | M OUT NJA | Food additives: appraved and propedy used
IN OUT 1D WA Food recsived at proper tamparatura L ouT Taxic substances properly identified, storad and
used
B ouT Food in good condition, safe and unadulierated

HY H = 'f |
IN OUT NO 1 Required records available: shellstock tags, parasite IN ouT il Compliance with approved Spec;ahzed Process

_destruction and HACCP plan

] ouT NIA Food separated and protected The letier to the left of each item indicates that item’s status at the time of the
— — — ingpection.
[ | ouT N/ Fpod-contact surfaces claaned & sanitizad IN = in compliance OUT = net in compliance
Proper dispasition of returned, previously served, NFA = not applicable N/G = not abserved

IN ouT W reconditioned, and unsafe food

uction of pathogans, chemicals, a

into foods.

IN ouT E 5 1] QuUT Co8 R
X . Pasteurized eggs used where requ ed X | In-use utensils: properly stored
X Water and ice from approved source x Utensils, equipment and linens: propedy stored, dried,
handled |
""""" x | Sine's
X Adequale equipmei . for t perature control | x| | __|
X Approved thawing methods used i | LAt i i i =
X Thermometers provided and acourate % Food onfood-ﬂomact surfaces deanable properly
designed, constructed, and used —
X Warewashing facilities: instzlled, maintained, used; test
strips used .
X X__| Nonfood-contact surfaces de
X Insects, rodents. and animal X Hot and cold water available: adeguate pressure N
X Co&ltam&nation prevented during food preparation, storage x Plumbing installed; proper backilow devices
] | and display - L ] B
X Persanal deanliness: dean outer clothing, hair restraint, X Sewage and wastewater propery disposed
A _fingernails and jewelry |
| X | Wiping doths: properl; used and storad X Toilet faciliies: properly constructed, supplied, deansd
X " Fruits and vegetables washed befora use B X Garbage/refuse properly disposed; faciities maintained -
% | Physical facilities installed, maintained. and clean

Pefson in Charge TTie: 4y Willia QO Sl Date' 15711 3/2022
Insan ¢ ) Telephone No. EPHS No. Follow-up: Yes O Na |
j_,aé,,i ﬁ F573-8'8'8-9008 1647 Follow-up Date: 5/20/22
3}
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TIME IN 1000 | TIME QUT 1-_100_

el Ao U i
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ESTABLISHMENT NAME | ADDRESS CITY izIp
Catfish Wharf 601 S By Pass Kennett, MO 63857
FOOD PRODUCT/LOCATION TEMP. in® F FOOD PRODUCT/ LOCATICGN TEMP.in*F
Crosley 30 Turbo air 37
__ Kenmore -5 Prep Cooler - 40
Fish Freezer -8 | B True 3 Daor 38
- GE 37

6-501.111

Mice feces under cabinets below fountian vendor and hot water room B |5/20/22

ElafitiEe i FEEE aE i

4-601.11C

Behind and next to deep fryers soiled with greasé, clean

5{20/22

4-501.11

One chest freezers have tarn door seals and broken lids, repair or replace

15/20/22°

6-501.12

Floors soiled in kitchen, waitress area, warewash area,storage area, Floors have lost most of the

5/20/22

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

"""" EDUCATON PEOVIDED SR COMMENTS.. SH=

Person in Charge /Title: -
_, Judy WilliamS

\WDQ 8 =s P2t 05/13/2022

Wspecto :

"V \Telephone No. EPHS Nao, Follow-up:
/ 73-888-9008 1647 Follow-up Date: 5/2

Yes O Neo

0/22

s %
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