MISSCURI DEPARTMENT OF HEALTH AND SENIO

FOOD ESTABLISHMENT INSPECTION REPORT

R SERVICES

BUREAU OF ENVIRONMENTAL HEALTH SERVICES

T|ME|N11OD TIMEOUT123D
PAGE 1 of 2

BASED ON AN INSPECTION THIS DAY, THE [TEMS NOTED BELOW IDENTIFY NGNCOMPLIANGE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERICD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED iN THIS NGTICE MAY RESULT iN CESSATION OF YOUR FOOD OPERATIONS.

ESTABLISHMENT NAME: OWNER:

El Patron Restaurant

Mariana Arredondo

PERSON IN CHARGE:
Mariana Arredondo

ADDRESS: 307 East Commercial Street

COUNTY: Dunklln

ClTY/ZIP:Senath’ MO PHONE: FAX: P.H. PRIORITY : E H DM I___I L
ESTABLISHMENT TYPE
[J BAKERY O c.sTORE [ CATERER [ DELI O GROCERY STORE [ INSTITUTION [ MOBILE VENDORS
M RESTAURANT [ SCHOOL [J SENIOR CENTER [ SUMMERF.P.  [[] TAVERN 1 TEMP.FOOD
PURPOSE
O Pre-opening [ Routine [l Follow-up [ Complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY 0O NON-COMMUNITY [ PRIVATE
Date Sampled Results
Litense No. NA

RIBK FAGTORS

INTERVENTID

foodborne illness cutbreaks. Public health interventions are control measures to trevent fo

Rlsk factors are food preparation practrc,es and employae hehaviors most commonly reported to the Centers for Dls=

adbarne illness or injury.

ase Control and Prevention as contrlbutmg factors in

Compliance COoSs R

Compliance

Person in charge present, demonstrates knowledge,

g, time and temperature

8 s and performs duties IN OuT HID NIA
o i IN ouT HElb N/A| Proper reheating procedures for hot holding
B ouT Management awareness; policy cressnt IN OUT B N/ Proget cooling time and temperatures
B ouT Proger use of regorling. restriction and exdusion B ouT N0 NA| Proper hot holding temoeratures
i fo =] ouT N/A | Proper cold holding temperatures

Proper eating, tasting, dnnkmg qQr tobacco use

B OoUT NO NA

Prover date marking and disposition

] ouT No discharge from eyes, nose and mouth

IN QUT NO NIk

Time as & puklic health control (procedures /

! destrucuon

i - ST recards)
i G o AT B G, s i B i
= oUT NO Hands clean and properly washed IN our Nl Consumer advisory provided for raw or
No bare hand contact with ready-to-eat foods or
o out NIO aporoved alternate methad groperty followed i
- Adenuate handwashing facilities supplied & Pasteurized foods used, prehibited foods not
ouT Bl ourT NO NA
_accessible offered
! cuT Food cbtained from aporoved source ! QUT  N/A | Food addilives: approved and .,rooedu used
IN OUT il NA Food recsived at proper tamperatura ] ouT I:;(l; substances propery identified, stored and
[ ] ouT Food in good condition, safe and unadulterated i K A
IN OUT NC Wil Required recerds available: shellstock tags, parasite IN ouT il Compliance with approved Specrahzed Process

and HACCP plan

Food saparated and protected

B cuT NiA
= ouT NiA Food-eontact surfaces cleaned & sanitizad
N ouT ) Proper dispositian of returned, previously served,

reconditioned and unsafe food

The letter lo the left of each item indicates that item’s status at the time of the
inspection.

IN = in compliance

N/A = not applicable

CUT = notin compliance
N/O = not observed

PG 58D-1314 (813} DISTRIBUTION: WHITE— OWHNER'S COPY

IN out | AT N i
X Pasteurlzed eggs used where requtred X In—use ulensl!s. properl:.u stored
X Water and ice from approved source % Utensils, equinment and linens: propedy stored, dried,
handlsd
it £ CHEHEEE X Single-use/singla-sarvice articles: oropery stored, used
X Adequale equipment for temperature contro! X Gloves used_p_perl):
X Approved thawing methods used | i i
X Thermomelers provided and accurate x Food amd nonfcod—contact surfaces deanable properly
designed. constructed, and used
% Warewashing facilities: installed, maintained, used; test
_s_nps used
X b sod-cantact surfages dean
X Insects, rodents. and animals not Lresent x Hat and cold water availablez adaﬂuale DreSEU
X Contamination prevented during food preparalicn, storags X Plumbing instafled; proper backflow devices
and display
X Personal deanliness: clean outer clothing. hair restraint. X Sewage and wastewater properly disposed
fingernails and jewelry B
X Wiping doths: properly used and stored X Toilet facilities: praperly constructed, supplied, deaned
X Fruits and vegetables washed before use x Garbage/refuse properly disposed; facilittes maintained
X Physical facilities installed, maintained, and dsan
Personn Charge e Mariana Arredondo 7 \eg s %ﬁ@ﬁ\bb P2 05/27/2022
Inspectop Telephone No. EPHS No. Follow-up: O Yes No
M 573-586-9008 1647 Follow-up Date:
CAMARY —FILE GOPY E6.37
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TIME IN 1 100 TIME OUT 1 230

FOOD ESTABLISHMENT INSPECTION REPORT
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ESTABLISHIMENT NAME AUDRESS . Chry zIP
El Patron Restaurant 307 East Commercial Street Senath, MO
FOOD PRODUCT/LOCATION TEMP. in ° F FOOD PRODUCT/ LOCATION TEMP. in °F
Prep Cooler ] 38 -

cos

Corrected onsite

CIP

Correction in progress

Approved for opening

Person in Charge /Title: ;
¥ Mariana Arredondo l!quq!,qA Yol Q{lﬁb’&mn@

Pate: 05/27/2022

CISTRIBUTION WHITE — OWNER'S COPY

CANARY — FILE COPY

Inspector; 7 Telephone Na. EPHS No. Follow-up: O Yes No
w 573-888-9008 1647 Follow-up Date:
MO BB0- 1277 (213 EG.37A



