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

TIME IN 1 3@‘ TIME OUT1500

pace 1 o 2
BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FAGILITIES WHICH MUST BE CORREGTED BY THE |
NEXT ROUTINE INSPECTION. CR SUCH SHORTER PERIQD 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 FOOD OPERATIONS.
ESTABLISHMENT NAME: . OWNER: PERSON IN CHARGE:
BBQ Shack and Fish House Johnny Walker B Tammy Scott
ADDRESS: COUNTY:
714 FIRST STREET 069
CITY/ZIP: PHONE: FAX: .
KENNETT, MO 63857 573-838-8988 P PRIORITY: [E]H [ I []L
ESTABLISRMENT TYFE ) - o
[0 BAKERY 0 ¢.sTORE [ CATERER DELI [ GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
| Bl RESTAURANT [ SCHQOL  [J SENICRCENTER [ SUMMERF.P.  [] TAVERN [J TEMP.FOOD -
PURPOSE
O Pre-opening B Routine  [J Follow-up O Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY -
[ Approved [ Disapproved E PUBLIC O PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
Date Sampled ResLlts
License No. NA
Risk factors are food preparation pr aﬁt'ces and emgloyea behaviors most commanly reported to the Centers for Disease Cantral and Prevention as contributing factors in
foodborne illness outbreaks Public h er entmns are uon | measures to nrevent foodborna illness or in ury.
Compliance Pl e eies G EGlEdgET T S ] cos R Compliance _R
m ouT | IN OUT Wl N/A Proper cooking, time and temperature
. IN OUT D Ni/A| Proper rehzating procedures for hot helding
=] ouT iN ouT N MNA| Procer cooling time and tempetatires
[ ] QUT 1IN T NO NA Froper hat holding temperatures
: [ ] cuT N/A | Proper cold holding temperatures 1
m ouT N/O | Proper eaung tas iN CEIT NO N!A| Procer date marking and disposition
o ouT NIO No discharge from eyes, nose and mouth N OUT NO il ;i;gﬁés:‘a public health contro! {(procedures /
! ; ; Bl N T e e —— il
. Hands clean and properly washed Consumer advisory provided for raw or
B our nNoO INGoour il | oked food
No bare hand contact with ready-ta-sat foods or
g cul NO approved alternate methad properly followed . i i
IN 4 Adequate handwashing facilities supplied & B ouT NO NIA Pasteurized foods used, prohibited foods not
sible | offered S i
S : Bl 1T ;
| ouT Food cbtained from apuroved source B OUT N/A | Food additives: approved and properly used ]
IN OUT HlD NA Foad recaived at proper temperatura IN cilir Tarxic suhstances propedy identified, stored and
used
IN [ Food in good condition, safe and unadulterated i i
Required records available. shellstock tags, parasite Comp jance with approvad Specialized Process
IN OUT NiO Il destruction i ouT e and HACCP plan 1
o OUT  N/A “Food separated and protected The letter to the laft of each item indicates that item’s status at the time of the
= inspecticn.
N il N/A Food-contact surfaces cleaned & sanitizad IN = in compliance OUT = not in comptiance
Proper dispositicn of returned, previausly served, N/A = not applicable N/ = not observed
IN ouT i ¥
| recondltloned and unbafe food
S e T WEATEIG ;
Good Retaxl Practlces are Ereventatlve measures o control the .ntroductlon of pathogens chemicals, and physical o nto foods
IN ouT [T fii¥ cosS I | QUT prmmsmisnii i i [Hit co8 R B
X Pastrtirized syas iised where required X | In-use utensils: pi operl;-_ stared |
x Water and ice from approved source X Utensils, equipment and linens: properly stered. dried,
handled = 1
[ X | Single-usefsingle-sarvice artides: croperly stored, used
X | Adequale eq u\Emert fur temperatum cantml | X |
x | Approved thawini methods used | | i & ]
% Thermometers provided and accurate | Food and ronfood-contact surfaces deanable. properly
== designed, constructed, and used N
Warewashing facilities: installed, maintained, used; test
strips used ol
X X | Nanfagd-cantact surfaces daan |
: il i
X Insects. redents_and animals ot present | 1 x
X Contamination prevented during food preparalion, storags i Plumbing installed; proper backﬂow devices
and displav
Personal deanliness: dean outer clothing, hair restraint, Sewage and wastewater properly disposed
X X
finzernails and jewelry | L -
X Wiping cloths: properl, used and stored X Tailet facilities: properly constructed, supzlied, deaned ]
b3 Fruits and vegetables washed before usg X Garbagefrefuse properly disposed, facilifies maintained
- X Physical facilities installed, maintained. and dean
Person in L,harge {Title: Date:
"“Tammy Scott « N AN 05/25/2022
Inspectop Telephone No. EPHS No. Follow-Lip: Yes O No
o v 575-866-9008 1647 Follow-up Date: 6/2/22
MO S80-18TT 107 13) LISTRIBUTION, WHITE - OWNER'S COPY CANARY — FILE GOPY Ea.37
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ESTABLISHMENT NAME | ADDRESS Clhry zlp
BBQ Shack and Fish House 714 FIRST STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in°F FOOD PRODUCT/ LOCATION TEMP.in*F
Warmer Porkbutt o4 ) Hot Hold/ Pulled Pork - 145

i Baked potato/ Warmer h 149 M  Coleslaw 38
Frigidaire in_Storage Room 7|
Freezer in Storage Room 0

Baked Beans/Hot Hold -

Bex]ineaihde e slmnatio

P.oN S
}&s

ETHEL‘EHS._ E H :
4—601 11A Potato Sllcer soiled with food and debris, wash rlnse and sanitize 6/2/22 1
3-501.16A | Pork Butts in warmer showed temp of 94 degrees, shall be held 135 degrees or above 6/2/22 X7
7-102.11 |Mulitple unlabeled spray bottles in kitchen and smoke shack, shall be labeled 6/2/22 w37
4-601.11A|Meat probe laying on countertop in smoke shack, soiled with food an debris 6/2/22 73V
6-501.111 | Multiple flys throughout smoke shack, shall be free of insects and pest 6/2122 # T
3-501.17 |No dating on ready to eat foods in {rue prep cooler ( Bake Beans, Lettuce) shall be dated with 6/2/22---’_-'(]'

7 day discard date . .

6-301.12 |No towels at kltchen handsink 6/’2/22 _4(
3-304.14 |Wiping cloths laying on countertop, shall be placed in sanitizer when not in use B 6/2/22 p
6-501.16 |Mops laying on floor in kitchen, shall be hung to allow them to properly air dry - 6/2122 27
6-601.16 |Multiple buckets laying in mop sink , sink is for mop water only 16/2/22 | T0
6-501.18 |Utensils layig in handsink, sink is for handwashing only B 6/2122 |JJ
6-201.11 |Floors soiled heavily with grease behind deep fryers, clean 6/2/22 |OT
6-201.11 |Floors soiled and sticky throughout dining area, clean o 6/2/22 __%%j
B-202.15 |Door left open in smoke shack, outer openings shall be protected at all times 6/2/22
4-601.11C|Kenmore refrigerator sailed in small walk in building, o - 6/2/22 | JJ
6-201.11 |Floors soiled in smoke shack - - - 6/2122 | JJ
4-903.11 [Single serve containers on shelving below food prep areas, causing single serve to be soiled 16/2/22 | T
cos Corrected onsite B - T
____________________ CERHEAHSN PROVIDER DR GONMEN S e

Person in Charge /Title: Tammy Scott y N Date: 05/25/2022

Inspect Teléphen No, EPHS Na. Follow-up: Yes OO No

573-888-8008 1647 Follow-up Date: 6/2/22
MO SEO-TE 4 (813) DISTRIBUTIGN WHFE - GWNER'E COPY CANARY —FILE COPY E6.37A




