MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES T TVE OUT
BUREAU OF ENVIRONMENTAL HEALTH SERVICES EIN9200 1400
FOOD ESTABLISHMENT INSPECTION REPORT e 1 2 -

BASED ON AN INSPECTION THIS DAY, THE ITEMS NOTED BELOW IDENTIFY NCNCOMPLIANCE IN OPERATIONS OR FACILITIES WHICH MUST BE CORRECTED BY THE |
NEXT ROUTINE INSPECTION. OR SUCH SHORTER PERIOD OF TIME AS MAY BE SPECIFIED IN WRITING BY THE REGULF\TORY_AUTHDRITY. FAILURE TO COMPLY
WITH ANY TIME LIMITS FOR CORRECTIONS SPECIFIED IN THIS NCTIGE MAY RESULT IN CESSATION OF YOUR FOQD QOPERATIONS.

ESTABLISHMENT NAME: ‘ QWNER: PERSON IN CHARGE:
Kennett Bowling Lanes,LLC | KBL Real Estate Johnny Arenas
ADDRESS: . ) - COUNTY: .
1315 St Francis St ) s Dunklin )
ITY/ZIP: PHONE: FAX: ,
¢ Kennett ,MO 63857 | 575858-0400 P.H.PRIORITY: [M]H[ Jm[]L
ESTABLISHMENT TYPE ’ o |
D BAKERY [0 C.STORE [0 CATERER DELI [0 GROGERY STORE O INSTITUTION [0 MOBILE VENDORS
' RESTAURANT [0 scHoOL O SENICR CENTER ] SUMMER F.P. ['_']___TAVERN [ TEMP.FOOD
PURPOSE
O Pre-opening B Routne [J Follow-up O Complaint  [J Other
| FROZEN DESSERT SEWAGE DISPOSAL WATER SUPPLY T
[0 Approved [ Disapproved W PUBLIC O PRIVATE W COMMUNITY  [J NON-COMMUNITY 0 PRIVATE
U N Date Sampled ____ Results
censa

Risk factors are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Cantral and Prevention as confributing factors in
foodbome illness cutbreaks. Public health interventions are contral measures to prevent fosdbarne illness or inury.

Comgliance e { 7] cos R Compliance co§ R

= ouT Pegsonr;n chardge'presam, demonstrates knowledge, IN OUT Nl N/A Prapar cooking, time and temperature

and performs duties =
: i B IN OUT Nl N/A| Proper rehesting procedures for hot holding
il ouT IN oUT NP N/A| Proper coaling time and tempstatures
il ouT IN_QUT ™ N/A| Procer hot halding lemperatures
; | B i OUT  N/A | Prorer cald holding temperatures ]
[ | out N/O | Proper eating, tasting, drinking or tobacco use IN CHllT NO NA| Proger date marking and disposition =
= ouT N/O Na discharge from eyes, nose and mouth IN OUT NoO Timedas‘ a public health contrel (procedures /
records

...... g

] ouUT  N/O Hands clean and properly washed IN ouT 1l Consumer advisory provided for raw or ’

underceoked food

il No bare hand contact with ready-to-eat foods or

IN QuT )
approved alternate method properly followerd i i i Ll
ouT Aderjuate handwashing facilities supplied & Pasteurized foods used, prohibited foods not
=] oassible W OUT NO NA| rereg - | |
- A e i i Gh L i
) ouT Food obtained from aoproved source | B ourT NA roved and propery used
IN OUT 1l NA Food recaived at proper temperatura I ouT Toxic substances propery identified, stored and
used
i ouT Food in good condifion, safe and unadulterated - |
Required records available: shellstock tags, parasite
IN OUT NO 1HRk destruction - our i and HACCP plan ||

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

[ | ouT NIA 00 par p | v
m OUT N | Food-contact surfaces cleaned & sanitized 'ns’)?ﬁf?"] compliance OUT = notin compliance
N ouT b Praper disposition of returned, proviausty served, N/A = not applicable N/D = not observed
recongmoned, and unsafe food - _
rr— e e T T —
{o control the introduction of pathogens, chemicals, bjecis into foods.
N OUT_ [ % P To]cos [ R[N [ouT [T i T I DS | R
X Pastaurized eqos 11sed where raquired X In-use utensils: properly stored
x Water and ice from approved scurce x Utensils, equisment and linens: propey stored, dried,
) | handled -
! B o X Sinzle-usefsingle-sarvice artides: properly stored, used
X Adequate eouipment for temparature cantrol X Gloves used oroperly.
X Approved thawing methods usad | — i e i i
® Thermometers provided and accurata ® Food and nanfood-contact surfaces deanable. properly

designed, constructed, and used .
x | ¥arewashing facilities: installed, maintained, used; test
strips used =

X X Nenfaod-cantact surfaces dean - j
i g | bR TR R i
X | Insects, rodents. and animals not Cresent . = X Hat and cold water available: adeuuate pressure
% Contamination prevented during food preparalion, sicrage % Plumbing installed; proper backfiow devices
and display - ]
X Persanal deanliness: clean outer clothing, hair restraint, ® Sewage and wastewater properly disposed
finernails and jewelry
X Wiping doths: properly used and stored B | X | Taifet facilities: praperly constructed, supslied, deaned B
X Fruits and vegetables washed before use B X Garbage/refuse properly disposed; facllities maintsined
/. A X Physical facilities installed, maintained. and dean
Person in Charge /Title: \ te:
06 TS Johnny Arepas’  /Jypy flow % 06/28/2022
Inspector,” ,” . Telephotie No. [ EPHS No. Follow-up: O Yes No |
573-888-9008 1647 Follow-up Date:

MG 580-1815713) LDISTRIBUTION: WHITE — OWNER'S COPY’ CAMARY —FILE COPY E6.37



MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES R S
BUREAU OF ENVIRONMENTAL HEALTH SERVICES TMEIN 1200 | TMEOUT 1400

PAGE of 2
ESTABLISHMENT NAME ADDRESS Ity zzlp
Kennett Bowling Lanes,LLC 1315 St Francis St Kennett ,MO 63857
FOOD PRODUCT/ILOCATION TENMP.in°F | FOOD PRODUCT/ LOCATION TEMP.in°F
Deli Prep - 36 - o
Atosa-1 -1 n o
Walk in Cooler 1 38
Coke Cooler ) 38 o

6-501.12A |Floors soHed with food and ’iG‘bI’IS behmd bar CIP 'zyfj |
4-302.14 |No test kit for checking sanitizer in kitchen CIP  RVA |
Ccos Corrected onsite o -

Personin Cha'"ge e Johnny Aren % s Pate: 06/28/2022
TelepNene Ne.

Inspect one No. | EPHS Na. Follow-up: O  Yes No |
/ M y 4 /%___,._ 573-888-9008 1647 Follow-up Date:

MO BBl 133 PISTRIBUTION. WHITE - OWRER S COPY CANARY —FILE CORY E6.37A




