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

pacE 1 ot 2

TIME 1N 1 3% TIME OUTi_ScTO N

QWNER:
Sergio Torres

“ADDRESS 40y 5ot Ash Street

BASED ON AN INSPECTION THIS DAY,_THE TEMS NCTED BELOW IDENTIFY NONCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE GORRECTED BY THE
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULATORY AUTHORITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FCR CORRECTIONS SF’E_C_HZIEI:_)_IﬁTHIS NCTICE MAY RESULT IN CESSATION OF YOUFiOOD QOPERATIONS.
ESTABLISHMENT NAME:
Gardenias Restaurant

PERSON IN CHARGE:
Carlos Torres

CITY/ZIP: PHONE; FAX:
CTYZP:Campbell, MO 63933 0148 P.H PRORITY: [W]H[ M [t
ESTABLISHMENT TYPE T
[ BAKERY O c.STORE  [J CATERER O Deu [0 GROCERY STORE [J INSTITUTION O MOBILE VENDORS
Bl RESTAURANT [} SCHOOL [0 SENIOR CENTER [ SUMMERF.P. [ TAVERN [ TEMP.FOOD _
PURPOSE
O Pre-opening B Routine  [J Follow-up O Gomplaint [ Other
FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY o
O Approved [ Disapproved B PUBLIC O PRIVATE B COMMUNITY O NON-COMMUNITY 1 PRIVATE
Date Sampled Results
Llcense No. NA

Rigk factors are food preparallon practices and employee hehaviors most commonly reported to the Centers for Dlsaase Control and Prevention as confributing factors in
foodborne liness outbreaks. Publlc health interventions are cantrol measures to arevent foodbarne illness or in] ur,r

Compliance R Compliance
harge present, demaonstrates knm.dedge 0 Fropar coaking, time and temperature
[ | our | Personn crarge o B ouT NE NA ,
N and @rforms duties — =
§ IN OUT ‘B N/A| Proper reheating procedures for hot halding
[} out IN OUT N/A | Proper eooling time and temperaturss
] ouT B CUT WO NA| Prouer hot holding temperatures
J | emp
L ] | ] | ouT N/A | Proper cold holding temperatures
_L ouT N/O | Proper sating tastm drlnkm jor tobacuo use _QUT MN/Q NA| Proper date marking and disposition -
i ouT NJO No discharge from eyes, nose and mouth IN OUT NO HE Time as a public health control {procedures /
o records1 q
El ouT NO | Hands clean.and.properly washed IN our il Consumar ad\nsory provided for raw or
undercooked food
No bare hand contact with ready-ta-sat foodls or T
= ouT NO approved altsrnate method properly followed ) H
[ ] QuT Adequate handwashing facilities supplied & B cur NIO NiA Pasteunzed foods us&d prohlmred foods not
accesslble _ offered
i ouT Food obtalned fn.m auLmved source | [] QUT  N/A Food addmves appraved and cropery used
IN OUT D NA Food received at proper temperatura | £ ouT Taxic substances propery identifiad, stored and
| - used -
[ ] ouT Food in good condition, safe and unadulterated i E : i
. Requirad racords available: shellstock tags, parasite Comphance with approved Spec;aluzed Pmoess
IN CUT N 1l 1N out il

and HACCP plan

destruction

Food separated and protected

The letler to the left of each item indicates that item’s status at the time of the

B OUT NA Thales
; — inspection.
B ouT NiA Fooed-contact surfaces cleaned & sanitized IN = in compliance OUT =net in compliance
IN ouT W Proper dispositicn of returned, previously served, N/A = not applicable N/O = not observed
g reconditioned, and unsafe food

= ﬂi‘:.ET{ i

1N oUT | AR i| cos RO IN | ouT T # i
X Pasteurized ados used where required In-use utensils: praperly stared
X Water and ize from approved source Utensils, equipment and linens: propetly stored, dried,
. handled )
Single-usafsingle-service artidles: vroperdy stored, used
X 3 Gloves used Drogerlt
X Aporoved tha . f i
X Thermometers provided and accurate Food and nonfood contact surfaces deanable properly
= | designed, constructed, and used
x | ‘Warewashing facilities: installed, maintained, used; test
strips used
% i Nnnfood -cantact surfacss dean |
3 TS
X Insects rodﬂnts and ammals not prasent x Hot and cold water available; adequate bressure _
% Contamination prevented during food preparation, storags x Plumbing installed; proper backiow devices
| and display . = |
X Personal deanliness: dean outer clolhing, hair restraint, % Sewaqe and wastewater properly disposed
finnernails and jewelry L B
X Wiping doths: properly used and stored X |_Tollet facilities: properiy constructed, supolied, deaned
X Fruits and vegetables washed before use_ X | Garbage/refuse properly disposed; facilities maintained
X | Physical facilities installed, maintained, and dean

Person in Charge /Titl

‘Carlos Torres \

P 06/07/2022

Inspeck: } ™ Telephone No, EPHS No. Follow-up: O  Yes No
. /ﬂ/ 573-888-9008 1647 Follow-up Date:
MO SKLlsTE13) F g DISTRIBUTIGN: WHITE - GWNER'S COPY CANARY - FILE COPY E8.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TIMEIN 4300 | THMEOUT 1500

FOOD ESTABLISHMENT INSPECTION REPORT
pAGE £ of 2
ESTABLISHMENT NAME ADDRESS chYzIp
Gardenias Restaurant 100 South Ash Street Campbell, MO 63933
FOOD PRODUCT/LOCATION TEMP. in° F FOOD PRODUCT/ LOCATION TEMP.in°F
Prep Cooler 38
Lettuce/Prep Cooler 38 Chicken/Warmer 151
Rice/Warmer 148 Walk in cooler 35
Cooked Beef/Warmer 150

Beans/Warmer 165

cos Corrected onsite
CIP Correction in progress

"""""""""""""""""""""""" EDUCATIDRPROVIDED DR COMMENTS. .

Person in Charge e caros TOI‘I’eS“% 44”\(65 Date: 05/07/2022
Follow-up: O Yes E] No

Telephene No. EPHS Na.

Inspecir:
_%JA/ /Z 7/ 573-888-9008 1647 Follow-up Date:
MO BBG-T574 (3-13) DISTRIBUTICN: WHITE - OWHER'S CUPY CAMNARY - FILE COPY E&.A7A




