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

TIME IN 1 100 . TIME QUT 1_206_ |
1 2

of

PAGE

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE
NEXT ROUTINE INSPECTION, OR SUCH SFORTER 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 FOOD OPERATIGNS.
ESTABLISHMENT NAME: OWNER: PERSCN IN CHARGE:
BBQ Shack and Fish House Johnny Walker Tammy Scott
ADDRESS: COUNTY:
714 FIRST STREET 069
CITY/ZIP: PHONE: FAX: ,
KENNETT, MO 63857 575-886-5988 P.H.PRIORITY: ] H[ v []L
ESTABLISHMENT TYPE N ) i
3 BAKERY O C.STORE [ GATERER O Dpeu 0 GROCERY STORE O INSTITUTION [ MOBILE VENDORS
B RESTAURANT  [] SCHCOL [ SENIOR CENTER  [] SUMMERF.P.  [] TAVERN [ TEMP.FOOD o
PURPOSE
[J Pre-opening 1 Routine [ Fallow-up O complaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY I
[0 Approved [ Disapproved B PUBLIC [Q PRIVATE B COMMUNITY [0 NON-COMMUNITY O PRIVATE
Date Sampled Results
License No. NA
Risk factors are food preparation practices and employes behaviors most commanly reported to the Centers for Disease Contral and Prevention as contributing factors in
foodborne illness cuthreaks. Publie health interventions are contral msasures to crevent foodbarne illness or injury.
Compliance B R AR SRR 1 CeS R Compliance ] oS R
Person in charge presant, demons : . Propar cooking, time and temparature
ouT 2e ! : '
& and perfarms duties IN OUT b NiA -
: He iIN oUT b N/A| Proper reheating procedures for hot holding
m out Management awareness; policy cresent IN OUT HED NA| Proger cosling time and temueratures
[] ouT Proper use of reporling. restrictian and exdlusion B OuT N/O Nia| Prozer hot holding temperatures
B Al I b B OuT  NA | Procercold holding lemperaturss N i
m ouT N/C | Proper eating, tasting, drinking or tohacco use N Ol WO N/A | Procer date marking and disposition .
m ouT NI No discharge fram eyes, nose and mouth IN OUT NO HEh Time as a puhlic health control (procedures /
| . recards] '
i AR [ B
] OuT  NO Hands clean and properly washed IN ouT ik Consumer advisory provided for raw or
| undgercooked foor
No bare hand contact with ready-to-2at foods or S
i OuT  NO | aperoved alternate method properly follower !
Adequate handwashing facilities supplied &
ouT
» accessible B ouT NO NiA ) 1o
| B ouT ood ¢btained from aszroved source Bl | ouUT  NA T8
IN OUT lD N/A | Food received at proper temperature ] ouT j
8
= ouT Food in good condilion, safe and unadulteratad | §
—_ Requirati records available shellstock tags, parasite | X
IN OUT NO k| desiruct N oUT 1l  and HACGP tlen ]_L
m OUT Nia | Food separated and pr The letler to the left of each item indicates that itsm’s status at the time of the
Food-cont: rfaces daared & samized —1 inspection.
2] OUT  NA ood-contact suriaces dlaare: i sanitize IN = in compliance OUT = not in compliance |
N ouT W Proper dispositicn of returned, previously served, NJA = not applicable N/G = not abserved |
reconditioned, and unsafe food
uction of pathogens, chemicals, and physical objects into foods.
IN ouT IN | oUT i TR Rl T cos [R
| X Pasteurized ezgs used where required X In-use utensils: properly stored ] &
X Water and ice from approved scurce X Utensils, equipment and linens: propery stored, dried,
_handled N
i e el DERECl T b Sinzle-usefsingle-service articles: nropery stored, used |
X Adequate equipment for temperature contra! X | Gloves usedpropely |
X Approved thawing metheds used L aitsméﬁ ; i i i
x Thermormeters provided and accurate X Food and nonfood-contact surfaces ceanable. properly i
I designed, constructed, and used 1 i &
i X Warewashing facilities: installed, maintained, used; test
: . . _strips used -
X | Food propenly labeled; original container X Nanfood-contact surfaces dean g
| ==y o L L S M i |
X Insects. redents. and animals riot present X Heot and cold water available: adsquste ¢ :
X Contamination prevented during food preparation, storage Plumbing installed; proper backilow devices 1
and display | H
x Personal cleanliness: clean outer clothing, hair restraint, x Sewage and wastewater properly disposed i
finzernails and jewely | !
X Wiping doths: properly used and stored x _ Toilet facilities: proper!y constructed, supslied, deaned i
X Fruits and veaetables washed before use - % Garbagefrefuse propetly disposed; faclities maintained | i
e X Physical facilities installed, maintained. and clean
Date:
. | "% 06/02/2022 .
Felepricne No. EPHS No. | Follow-up: O Yes O No |
573-888-9008 1647 Follow-up Date:
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ESTABLISMMENT NAME ADDRESS CITY iZIP
BBQ Shack and Fish House 714 FIRST STREET KENNETT, MO 63857
FOOD PRODUCT/LOCATION TEMP. in" F FOQD PRODUCT/ LOCATION TEMP.in“F
Warmer Porkbutt 168 Hot Hold! Pulled Pork

Baked potato/ Warmer

Coleslaw

Frigidaire in Starage Room

Freezer in Storage Room

Baked Beans/Hot Hold

CGSs Corrected onsite

1
. , = ;
Person in Charge liﬂ)e. Tammy Sco < g Date: 06/02/2022 t
Inspector; /T Telephone No. EPHS No. Follow-up: O Yes 0O NOJ
573-8388-8008 1647 Follow-up Date: ;
RO BEC- 1 =13) DISTRIBUTIGH WHITE - OWNER'S COPY CANARY —FILE COPY E5.374




